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CLASSIC TURKEY GRAVY
INGREDIENTS: TURKEY STOCK, FLOUR, HERBS, BUTTER
Removegavy fom the plsic containerad phace i sy over medium e Hea s
occasionally until temperature reaches 165°F and serve immediately:

ROASTED MUSHROOM BEEF GRAVY
INGREDIENTS: BEEF STOCK, MUSHROOMS, FLOUR, BUTTER, HERBS, BRANDY,

Remove gravy from the plastic container and plaﬂe in a saucepan over medium heat. Heat, stirring
D e b T s TOSHE sl v e

RED WINE AND SHALLOT AU JUS
INGREDIENTS: RED WINE, SHALLOTS, HERBS, BEEF STOCK, BRANDY'
Remove from the plastic container and place in a saucepan over medium heat. Heat,stirring
TR et 8 T e S el

ORANGE AND GINGER SPICED CRANBERRY SAUCE
INGREDIENTS: CRANBERRIES, SUGAR, ORANGE, GINGER, WATER
Keep refiigerated at 41°F or less unil ready to serve. Serve chilled or at room temperature.

HERB ROASTED TURKEY BREAST
INGREDIENTS: TURKEY BREAST, HERBS, SALT, PEPPER
Preheat your oven to 350°F: Pour 1/8th inch of water or stock to just cover the bottom of the pan,
Sover the pan tightly with foi. Place the continer in your prcheated oven for approximately 20-30
AU Ui/l topersiie Eachs 165 TR ove e oatE 2l inites o
heating to brown the skin.

BERKSHIRE SMOKED HAM WITH POMEGRANATE MOLASSES
INGREDIENTS: PORK;, SALT, POMEGRANATE MOLASSES
Cover the pan tightly with foil. Place the conainer in a 350°F oven for approx.15-20 minutes, unl
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SLOW ROASTED BEEF
INGREDIENTS: ROAST BEEE GARLIC, HERBS
OVEN: Place pmduc[ inanoven safe conainer, Place the continer i 350F oven for approx.
0 minutes, undl internal temperature reaches 145°F
 MICROWAVE: Remove . Nironaseon HIGH b approximatcly 2-3 minues, chock
emperature and heat 1-2 more minutes, if necessary; until internal temperature reaches 145°

'WILD MUSHROOM, TRUFFLE AND SPINACH TASAGNA
INGREDIENTS: MUSHROOMS I’ASTA(GLUTEN) SPINACH, GARUC, PARMESAN,
(OZZARELLA, CREAM, HERBS, FLOUR, BUTTER
NN R e i e gL s neeit ] 350°F
SRz b S0 A el P AN et AT e T di e

5-10 minutes fora rispy top.
MICROWAVE: Place in a microwaye safe container with mictowave-safe wiap (a darp paper towel
will do in a pinch). Microwave on HIGH for approximately 2-3 minutes, check temperature and

heat 1-3 more minutes, if necessary until internal temperaure reaches 165°F

‘WHOLE ROASTED BEEF TENDERLOIN
INGREDIENTS: BEEF TENDERLOIN, ROASTED GARLIC, THYME
OVEN: Place container in a 350°F oven for approximately 10-20 minutes, unlinternal temperature

reaches 145E:
MICROWAVE: Place in a microwave safe HIGH for d ly2-3
i check cmpersure and e -2 more i, if s uncl il mpere
reaches 145°F

SMOKED 3 BONE 7 HILLS FARM PRIME RIB
INGREDIENTS: BEEE SALT, PEPPER
OVEN: Remove plasic bag, Wap the pan vith aumipum fol Pc he conine ina 200F oven
or approximately 1 hour undil internal temperature reaches 145°F

the internal temperature reaches 165°F. Remove the lid for the last 5 minutes of heating,

. J
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SLOW COOKED SUNDAY RAGU
INGREDIENTS: PORK, BEEE TOMATOES, GARLIC, FLOUR, WATER, WINE, MILK, HERBS,
BREAD, FLOUR, ONIONS, PARMESAN, EGGS
For the Pasta: Bring slted water to:a boil and cook pasta for 34 minues. Stain, do not inse, and
placeinaboul Pout ho g v top and finkh vith vhipped o
For the Ragu: F S OV R e Haghlici oot s place in medium saucepan or sauté pan
over melium st Hea,sting occasonly o p appro. 7 minus unl i emperure

reach
MICROWAVE: Remove plasticlid and cover lmly with microwave-safe wrap. Microwave on
HIGH for approximately 2 minutes. Stir and continue hmng 122 minuts more, if necessary; undil
internal temperature reaches 165°F

GREEN BEANS WITH ALMONDS
INGREDIENTS: GREEN BEANS, BUTTER, GARLIC, THYME, ALMONDS
stirting occasionall; for Appmxlmatelv 35 minutes until internal temperature reaches 165°F and
rinkle almonds on top.
MICROWAVE: Remove plastic il oy loosely e wiap. Microwave on
HIGH forapprosimatcly 2 minuies St and coninuc hating |2 mimtes more i ncssary il
temperature reaches 165°F

BAKED CRAB DIP
INGREDIENT: CRFAM CHEESE, MAYONNAISE, SPINACH, OLD BAY, CRAB
OVEN: Remove plastic ing and lid from container and replace with foil Place crab d.xp ina
350°F oven for appmxmla( [y 15-20 minutes, undil internal temperature reaches 165°F

BREAD BOULE
INGREDIENTS: FLOUR, WATER, MILK
OVEN: Cut off the top and scoop out bread to use as a bowl or slice and bake to enjoy for dipping;
lace in a 350°F oven for approximately 5-10 minus.
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wrap. Microwave on HIGH for

OVEN: Place in an oven safe

*Unless otherwise noted, bring food to room temperature prior to reheating.” \

INGREDIENTS: ONIONS, FRIED ONIONS, FLOUR, SCALLIONS, SHALLOTS, GARLI
SMOKED MAYONNAISE, WORCESTERSHIRE (CONTAINS SHELLFISH), SALT, PEPPER,

Served cold. Plac in your favorite bowl and enjoy with pita chips.

SMASHED SWEET POTATOES
INGREDIENTS: SWEET POTATOES, PECANS, BROWN SUGAR, SPICES, BUTTER,

OVEN: Place in an oven safe container. Place in'a 350°F oven for approximately 35-45 minutes or
unil internal temperature reaches 165° E St potatoes halfivay throu
Remove plastic packaging and lid and cover container loosel wlth microwave-safe wrap. Microwave
TR a3 e ot S i

unlinternal temperature reaches 165°F

ROASTED GARLIC MASHED POTATOES
INGREDIENTS: POTATOES, GARLIC, CANOLA OIL, BUTTER, BUTTERMILK, SALT
OVEN: Putinan oven s contins Plac na 30 oven ot approsiacy 3545 minutes or
ure reaches 165° : Stir pmmhzﬁg,a
MICROWAVE: R Jgﬁcm

necessary; unti internal temperature reaches 165°F

COUNTRY BREAD AND HERB STUFFING
INGREDIENTS: ONIONS, CARROTS, CELERY, BREAD, SEASONING, CHICKEN STOCK
container ifit is not already in the aluminum tin. Place continer in a
350°F oven for approximately 35-45 minutes, until internal temperature reaches 165°F. Remove the

foil for the last 10 minutes of heating to brown the mp
MICROWAVE:Place in a microwave safe container if in aluminum tin. Remove plastic 6-1 ckaging
d lid and cover the container loosely with microwave-safe wrap. Microwave on HI
approximately 3-4 minutes. Test and continue heating 1-3 minutes more, if

P! y oeseary;
e raches 1657 1Fsfipe ks, che sfing s e a el emperre of

. J .

FIVE ONION DIP

REEK YOGURT, LEMON JUICE

BUTTERMILK, MILK
igh heating, MICROWAVE:

1-3 minutes more, if necessary,

y through hearing,
ing and lid and cover container loosely with microwave-safe
O T O 2P hearing 1-3 minutes more, if

until m[emsl
5°F before it s safe to cat.

2
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STUFFED MUSHROOM CAPS MAPLE GLAZED CARROTS RED APRON’S BAKED PIMENTO MAC & CHEESE
INGREDIENTS: MUSHROOMS, CRMM CHEESE, PARMESAN, SPINACH, ONION, INGREDIENTS: CARROTS, MAPLE SYRUP, SALT, PEPPER INGREDIENTS: FLOUR, WATER, CHEDDAR, GARLIC, RED PEPPER,
GARLIC, BREAD CRUMBS SMOKED MAYONNAISE

acas

\_

Remove the plastic lid from the container. Place the container in a 350°F oven for approximately 6-8
minutes, until mushrooms are bubbling and browned, and internal temperature reaches 165°E

OVEN: Place in an oven safe container... Placc carrots in a 37(7‘F oven fora pmxmu(cy 15-20
minutes, until internal temperature reaches 165°E Ser carror ke
if carrots. bmvm 00 qmdd

MICROWAVE: Remove phastic lid and cover container lnnsely with microwave-safe wrap.

heating, Cover with

approximately 20-30 minutes,

OVEN el fom Sonimine and e i ol T thecoftaines g 3501 E oveh for
i teperatue reaches 165°F Uncoves for the st 3-10

until intern:
minutes fora crisp top.

~\

MICROWAVE: Remove plastic lid.

foil ﬁMprouubmwn 100 quickly.

fvay throu

ROASTED BUTTERNUT SQUASH SOUP
INGREDIENTS: BUTTERNUT SQUASH, ONION, APPLE CIDER, GINGER, TURMERIC,
CES

OVEN: Remove soup from the plastic container and place in a pot over medium heat, Heat, stirring
occasionally, until temperature reaches 165°F
MICROWAVE: Remove pla:uc lid. Microwave on HIGH for approximately 3 minutes. \nr and
condinue heating 1-3 minues more, if necessary, untl internal temperature reaches 165°E

BROCCOLI AND CHEDDAR SOUP
INGREDIENTS: BROCCOLL MILK, BUTTER, GARLIC, ONIONS, POTATO, CHEDDAR
OVEN: Remove soup from the plastic container and place in a pot over medium hear. Heat, sirring
ccasionally uniil temperature reaches 165°F
MICROWAVE: Remove plasic lid. Microwave on HIGH for approximately 3 minutes, Sir and
continue heating 1-3 minutes more, if necessary, until internal temperature reaches 165°F.

ROASTED BRUSSELS SPROUTS
INGREDIENTS: BRUSSELS SPROUTS, BALSAMIC, CRANBERRIES, SALT, PEPPER
OVEN: Place in an oven safe container.. Place e sprouts ina 350°F oven for pl(mma(ey 1520
minutes, until internal temperature reaches 165°F: Stir sprouts half qj

heating, Cover with

icrowave on HIGH for approximately 3 minutes, Stir and
continue heating 1-3 minutes more, if necessary, until internal temperature reaches 165°F

Happf Holidags Srom Ale Neighporkood Qrovisions Samilyt

Microvave on HIGH fo approximatcly 3 minutes. i and coninue hating -3 minutes more, i
necessary; undl internal temperature reaches 165°E

PEAS AND CARROTS
INGREDIENTS: PEAS, CARROTS, BUTTER, GARLIC, THYME, SALT, PEPPER
STOVE: Retnow peasand carosfrom plasiccontainer and plce n s pan over medium b
Heat, stirting occasionall; for approximately 3-5 minutes until internal temperature reaches 165°F
MICROWAVE: Remove plastic lid and cover loosely with microwave-safe wrap. Microwave on
HIGH for approximately 2 minutes. Stir and continue heating 1-2 minutes more, if necessary; unt
internal temperature reaches 165°F

CONFHIT FINGERLING POTATOES
INGREDIENTS: POTATO, GARLIC, THYME, ROQF_MARY. SAGE, CANOLA OIL
OVEN: Place in an oven safe container. Place potatoes in a 350°F oven for approximately 15-20
i T o e e e e T R o R R e R
potatoes brown too quickly
MICROWAVE: Remove plastic lid and cover container loosely with microwave-safe wrap.
Microwave on HIGH for approximately 3 minutes. Srand continue heating 1-3 minutes more, if
ccessary, until internal temperature reaches 165°F.

CREAMED SPINACH
INGREDIENTS: BUTTER, FLOUR, MILK, GARLIC, SPINACH, SALT; PEPPER
STOVE: Remove from the plastic container and place in a sauté pan over medium hear. Hear,
simingoccatonal for approimatly 35 minutes uncl ] temperature reaches 165°F
MICROWAVE: Rcmovcpasnc lid and cover loosely with microwave-safe wrap. Microwave on
HIGH for approximately 2 minutes. Stir and continue heating 1-2 minutes more, if necessary, unil

J

\_
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internal temperature reaches 165°F

MI(,RO\X’AVL  Place in a microwave safe container with microwave-safe wrap. Microwave on
minutes, check

and hea 1-3 more minutes, if necessary,

il ictal G Bperatire feichey 1657

PARKER HOUSE ROLLS
INGREDIENTS: FLOUR, WATER, DAIRY
OVEN: Preheat the oven to 350°F Place rolls on a cookie sheet and heat for 5-7 minutes.
Enjoy with Neighbothood Provisions Honey Buter.

J
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