
m i t c h e l  l o n d o n ’ s  THANKSG IV ING  h e a t i n g  i n s t r u c t i o n s  
                       
for STARTERS    let food come to room temperature before heating, if refrigerated; remember to pre-heat your oven! 

piglets in seeded puff pastry blankets   
 Heat in 375° oven for 5-7 minutes. Serve with grainy mustard on the side. 

mini cheddar biscuits with candied bacon, arugula + cranberry relish 
 Serve at room temperature. 

shrimp cocktail 
 Serve chilled with lemon wedges + horseradish cocktail sauce on the side. 

deep greens, radicchio + fennel salad with dried cranberries + toasted pecans 
 Toss chilled salad greens with a little maple vinaigrette. Top salad with shaved fennel. Sprinkle salad with cranberries + pecans. 

purée of butternut squash soup        
 Heat in saucepan on stovetop, over med heat, stirring, until very hot. Top bowls with a dollop of crème fraîche + pumpkin seeds. 
 

the BIRD + other mains    let food come to room temperature before heating, if refrigerated; remember to pre-heat your oven! 

the turkey 
Heat turkey for 30 minutes in a well pre-heated 425° oven, loosely tented with aluminum foil.  
We don’t believe in heating the turkey until it is very hot, just until it is warmed through. The gravy + stuffing should be very hot. 

the gravy  gluten free! 
 Heat in saucepan on stovetop over low to medium heat, stirring, until very hot. 

herb roasted turkey breast  
 Heat turkey breast in well pre-heated 400° oven for 10 minutes uncovered. Serve with hot gravy. 

baked glazed country ham 
 Heat in 400° oven for 15-20 minutes. Serve with honey mustard + cranberry jalapeño salsa on the side. 
 

all the TRIMMINGS    let food come to room temperature before heating, if refrigerated; remember to pre-heat your oven! 
the stuffing     vegetarian CORNBREAD MUSHROOM PECAN     •     SWEET SAUSAGE + SOURDOUGH  
 Heat in 400°- 425° oven for 15 minutes loosely covered with aluminum foil. 

candied sweet potatoes 
 Heat in 400°- 425° oven for 20 minutes, uncovered. 

classic mashed potatoes     •     maple butter mashed sweet potatoes      
 Heat in saucepan, on stovetop over low heat, stirring, adding a little milk if necessary. Can also be heated in the microwave,  
 loosely covered, pausing + stirring once in the middle of heating time. 

brussels sprouts roasted with bacon + shallots     •     roasted delicata squash with butter + sage      
 Heat in 400°- 425° oven for 10 minutes, uncovered. 

lightly creamed spinach with nutmeg    
 Heat in 400°- 425° oven for 10 minutes, uncovered. Can also be heated in microwave, loosely covered. 

green beans with cranberries + sautéed almonds 
 Heat in 400°- 425° oven for 6-7 minutes, uncovered  or  transfer to platter + warm VERY BRIEFLY in microwave, loosely covered. 

traditional buttermilk biscuits     •     peppered country cornbread 
 Just before serving, heat in 400°- 425° oven for 2-3 minutes uncovered,  or  serve at room temperature. 
 

the PIES, etc    reduce oven temperature to 350° 
traditional apple pie      Lower oven temperature to 350°.  Heat pie in 350° oven for 10 minutes. Delicious with vanilla ice cream! 

apple cranberry galette      Lower oven temperature to 350°.  Heat pie in 350° oven for 5 minutes. 

pumpkin pie     •     pecan pie     Keep covered until ready to serve. Serve at room temperature. 


