
 
 

Thanksgiving Reheating Directions 

 
Most dishes reheat best and retain their quality better using a conventional oven. 

 
The times provided are guidelines and may vary with each home oven. 

 
If you are using a microwave please remember: 

Never put foil or metallic containers in the microwave. 
 

Keep foods loosely covered with microwave-safe wrap. 
 

Rotate or stir items at least once during the reheating process. 
 

Always use caution when removing containers from microwave or oven. 
 

You can reheat in the oven using the foil pans or transfer to your own oven safe 
dishes. 

 
Please remove plastic before heating in oven. 

 
Suggested reheating times may need to be increased if reheating either multiple 

dishes simultaneously, or large quantities. 
 

Bulk items will reheat more evenly if they are in a single layer. 
 

Always check the internal temperature of food with a stemmed thermometer 
before eating. 

 
Reheated food should reach 165°F. 

Always keep stored food covered and refrigerate at 41°F degrees or less. 



 

Whole Roasted, Herb-Crusted Turkey 
Bring turkey to room temp prior to heating.  

To heat more quickly, cut turkey into pieces. 

 

Oven: Preheat oven to 350F degrees. Remove plastic bag around the turkey.  Add half of the 

provided stock. Cover with foil and cook until the temperature reaches 165 degrees internally.  

(Check the temperature around 30 minutes. When you temp check the bird, it should read 165 in 

the thickest part of the breast, being careful to not touch the bone. Check & baste early and often 

to ensure you don’t overcook the bird and end up with dry meat.)  

Towards the end of cooking, remove the foil to get the skin nice and crispy. (15 minutes should 

do it!) 

Allow the bird to sit for 15 minutes before carving so the juices can redistribute.  

 

Microwave: If a microwave is your only option, it CAN be done! Place turkey pieces in a 

microwavable container with about ½ inch of broth. Cover with plastic wrap, being careful to 

make sure the wrap isn’t touching the turkey. Reheat the turkey to an internal temperature of 165 

degrees, turning and checking it every two minutes. 

 

Apple, Sage and Sausage Cornbread Stuffing 

Oven: Preheat oven to 350F degrees. Place the stuffing in an oven safe dish or use the foil pan 

provided. Add a little stock to keep it moist. (If you are cooking vegetarian, add veggie broth or 

butter instead) Cover with foil and bake for 30 minutes. Uncover, stir & bake another 10 minutes 

to get the top crispy and delicious. 

 

Microwave: Place stuffing in a microwave safe dish, add a little bit of stock or butter, and cover 

with parchment paper. Heat for 2-3 minutes, stirring after each minute. 

 

Turkey Gravy (GF, DF) 

Stovetop: Place in a saucepan and heat over low heat. Stir frequently until simmering. 

 

Microwave: Place in a microwave safe dish and cover loosely to avoid splatter. Stir every 

minute.  

*Be careful when removing the cover. Gravy gets hot pockets when heated in a microwave and 

can pop at you.  

 

Mandarin Orange & Rosemary Cranberry Sauce (GF, DF, Veg, V) 

Keep refrigerated at 41° or less until ready to serve. Serve chilled or at room temperature. 

 



 

Creamy, Roasted Garlic Buttermilk Mashed Potatoes (GF, Veg) 

*Mashed  potatoes can go into the oven along with the turkey 

 

Stovetop: Put potatoes in a non-stick saucepan and heat slowly, stirring every two minutes or so 

to ensure they cook evenly. Once heated through, mix in the butter to return them to their 

original glory. 

 

 

Oven: Place evenly in an oven safe dish, add the butter and cook at 350F for about 30 minutes or 

until warmed through. Stir often.. 

 

Microwave: Place mashed potatoes in a microwave safe bowl and heat slowly. Set time for one 

minute, remove and stir, then heat again for one minute, repeating if necessary to guarantee they 

are warmed through. 

 

French Green Beans with Caramelized Shallots & Toasted Almonds (GF, DF, Veg, V)  

Stovetop: Place in sauté pan over medium heat. Heat, stirring occasionally, for approx. 3-5 

minutes until internal temperature reaches 165°F. Top with provided almonds. 

 

Oven: Remove plastic lid from container and replace with foil. Place in a 350°F oven for approx. 

20-30 minutes, until internal temperature reaches 165°F. Stir dish halfway through heating. Top 

with provided almonds. 

 

Microwave: Place in a microwave-safe container. Microwave on HIGH, approx. 2-3 minutes. 

Stir and continue heating 1-3 more minutes, if necessary, until internal temperature reaches 

165°F. Finish with provided almonds. 

 

 

Rolls & Butter (Veg) 

Slow Cooker: Lay a clean, slightly damp towel on the bottom of the slow cooker.  Arrange rolls 

on the towel and cover with another damp towel. Cover and heat on low for 30 minutes. Best of 

all, you can turn your slow cooker to warm and leave them in there for up to two hours (or until 

the towel on top is dry). They will stay soft, warm, and butter ready. 

 

Oven: Arrange rolls evenly in a baking DISH, NOT a baking sheet. Keeping rolls close together 

keeps them softer. Brush with melted butter and bake at 350F degrees on the middle rack for 7-

10 minutes. 

 

Microwave: Arrange rolls on a microwave-safe plate and wrap the entire plate in a dry towel. 

Heat them only until warmed through, 30 to 45 seconds. 



 

 

 

Additional Sides 
 

Balsamic Brussels Sprouts (GF) 

Stovetop: Place in sauté pan over medium heat. Heat, stirring occasionally for approx. 3-5 

minutes - until internal temperature reaches 165°F. 

 

Oven: Remove plastic lid from container. Place sprouts in a 350°F oven for approx. 10-15 

minutes, until internal temperature reaches 165°F. Stir sprouts halfway through heating. Cover 

with foil if sprouts brown too quickly.  

 

Microwave: Place in a microwave-safe container. Microwave on HIGH for approx. 2-3 minutes. 

Stir and continue heating 1-3 more minutes if necessary, until internal temperature reaches 

165°F. 

 

Roasted Fall Medley (GF, Veg) 

Oven: Heat oven to 325°F. Put veggies in oven for about 15 minutes, until warmed through. 

 

 

Whipped Sweet Potatoes with  Marshmallows (Veg, GF) 

Stovetop:  Place potatoes in non-stick saucepan and heat slowly, stirring every 2 minutes or so. 

Once heated, cover with marshmallows and put under broiler for a couple minutes to toast. 

Watch Closely! They burn quickly. 

 

 

Oven: Place evenly in oven safe dish and cook at 350° for about 30 minutes or until temp 

reaches 165°. Make sure to stir often. Once potatoes are hot, cover with marshmallows, and 

place under broiler to toast. Watch closely! They burn quickly. 

 

 

Savory & Sweet Pumpkin Bisque (Veg) 

Stovetop: Pour soup into a pot, warm slowly on low heat. 

 

Microwave: Pour soup into a microwave bowl. Microwave for 2 minutes, stir and continue to 

warm in 30 second increments until desired temperature. 

 

Wild Mushroom Arancini Balls with Lemon Basil Aioli (VEG) 

Oven: Pre-heat Oven 400 degrees - place arancini balls on a nonstick pan - heat for 8- 10 

minutes. Serve with lemon basil aioli on the side. 



 

 

 

Additional Entreés 

 
Winter Braised Beef Brisket 

Oven: Preheat oven to 300°. Cover pan with foil. Cook 15 minutes and check – internal 

temperature should reach 165 degrees.  

 

 

Cranberry-Apple Sage Stuffed Pork Loin 

Pork is not cooked all the way through when you pick it up.  

Oven:   Preheat oven to 390°.  Bake uncovered for 25 minutes (or until internal temp is 150°) . 

Baste with pan juices at 20 minutes. Remove from oven and let sit 5 minutes. Baste once more 

prior to serving. To serve, cut into thick slices. 

 

Honey-Orange Glazed Salmon (GF) 

Best to reheat this slowly at a low temperature. 

Oven: Bake at 275. Remove the plastic lid & put dish directly in the oven for about 15 minutes - 

until it reaches an internal temperature of 135. Remove from oven, cover and let sit. Residual 

heat should cook fish to 145.  

 

 

 

 

 
 


