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preheat oven to 375° – 400°-400°                let food come to room temperature before warming  

starters 

chicken noodle soup 

 Bring to a boil in a saucepan on stovetop over high heat. Lower heat and simmer 5-7 minutes or  heat in microwave. 

mini potato latkes   

 Heat in pre-heated 375º oven for 6-8 minutes, uncovered. If desired, serve with applesauce and / or  sour cream on the side. 

mini potato latkes with  house cured salmon  

 Heat in pre-heated 375º oven for 6-8 minutes, uncovered.  

 Top warmed latkes with a piece of smoked salmon, a dollop of sour cream and a sprinkle of chives. 

pan-fried noodle kugel squares 

 Heat in sauté pan on stovetop with a little vegetable oil until heated through (turning once), or heat in a pre-heated 

 375° oven for 10 minutes. If desired, serve with applesauce and/or sour cream on the side.  

 

mains 

herb roasted chicken–breast 

 Heat 7-8 minutes in a pre-heated 375º oven, uncovered. Serve with heated pan gravy on the side. 

 pan gravy:  Heat  in saucepan, on stovetop over low to medium heat, stirring, until very hot. 

herb roasted chicken–whole chicken 

 Heat 10 minutes in a pre-heated 400º oven, uncovered (only for 8-9 minutes if pre-cut). Serve with heated pan gravy on the side. 

 pan gravy:  Heat  in saucepan, on stovetop over low to medium heat, stirring, until very hot. 

brisket of beef  

 Heat 20 minutes in a pre-heated 375º oven, LOOSELY covered with foil. 

southern fried chicken cutlet medallions with hot honey + slaw 

 Heat in a pre-heated 375° oven for 8-9 minutes, uncovered. After warming, sprinkle with sea salt + squeeze fresh lemon over.  

 Serve with hot honey + slaw on the side. 

lemony roasted salmon with greek salad + feta tzatziki 

 Heat 6-8 minutes in a pre-heated 375º oven, uncovered.  

 After warming, spoon cool greek salad over salmon + serve with feta tzatziki on the side. 

sweet + sour meatballs  

 Tent aluminum foil over the meatballs. Heat in a pre-heated 375º oven for 15 minutes.  

Carmela Inzucchi London
coming soon!



 

sides 

cumin coriander rice 

 Drizzle a little water over rice. Heat in a pre-heated 375º-400° oven for 7-8 minutes, COVERED with foil.  

 Can also be transferred to a microwaveable container and warmed BRIEFLY in microwave, LOOSELY covered. 

mashed potatoes  

 Heat in saucepan over low heat, stirring, adding a little milk if necessary, or put in oven-safe dish and heat 15 minutes in a  

 pre-heated 375°-400° oven, loosely tented with aluminum foil. Can also be heated in microwave, loosely covered,  

 pausing + stirring once  in the middle of heating time. 

potato latkes 

 Heat in a preheated 375°-400º oven for 7-8 minutes, uncovered. If desired, serve with applesauce and/or sour cream on side. 

roasted delicata squash with butter + sage 

 Heat in a pre-heated 375°-400° oven for 7-9 minutes, uncovered. 

haricots verts with lemon zest infused olive oil  

Heat haricots verts BRIEFLY in a pre-heated 375°-400° oven for 5 minutes, loosely tented with ALUMINUM FOIL,  or  transfer  

to a microwavable platter + heat VERY BRIEFLY (15-20 seconds) in microwave, loosely covered. 

spinach sautéed with sweet onion + horseradish 

Heat in a pre-heated 375°-400° oven for 7-8 minutes,  or  transfer to a microwavable platter + heat VERY BRIEFLY (15-20 seconds)  

in microwave, loosely covered. 

purée of glazed carrots with fresh ginger 

 Heat in saucepan over low heat, stirring occasionally until heated through  or  heat in microwave, loosely  

 covered, pausing + stirring once in the middle of heating time. 

 

sweets:  reduce oven to 350°  

individual apple cranberry galette 

 Heat in a pre-heated 350º oven for 5 minutes.  

sufganiyot: mini jelly doughnuts 

 Serve at room temperature.   

chichi donut twists 

 Serve at room temperature. 

cupcakes 

 Keep covered until ready to serve. If refrigerated, let come to room temperature before serving. 

 


