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

starters 

quiche 

 Heat in a pre-heated 375° oven for 8-9 minutes, uncovered.  

roasted provençal vegetable pizza 

 Heat in a pre-heated 375° oven for 7-8 minutes, uncovered.  

romaine wedge salad with smoked salmon + dilled fingerling potato salad 

 Drizzle chilled romaine hearts with dijon vinaigrette. Top romaine with smoked salmon. 

 Serve with dilled fingerling potato salad + cornichons alongside. 

small cæsar salad 

 Toss chilled romaine with a little cæsar dressing + croutons. 

 

 

mains 

chicken + rice croquettes with chicken mushroom pan gravy 

Heat in a pre-heated 375º oven, uncovered for 10 minutes. Serve with heated pan gravy. 

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

 Can also be heated in the microwave, LOOSELY COVERED, pausing + stirring once in the middle of heating time. 

vietnamese pan roasted chicken breast with lemongrass, ginger + honey  

 Heat chicken in a pre-heated 375° oven for 8-9 minutes, uncovered.  Serve with cucumber, pickled carrots + vietnamese dipping sauce. 

southern fried chicken cutlet  

 Heat 8-10 minutes in a pre-heated 375º oven. If desired, squeeze lemon juice over chicken after heating. 

 Serve with hot honey dip + slaw on the side. 

sweet chili glazed roasted salmon with baby bok choy 

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

 

meatballs + penne alla vodka 

 Combine pasta + meatballs with sauce in a microwaveable bowl. Heat 1 minute in the microwave, LOOSELY COVERED,   

 pausing + stirring once in the middle of heating time.  After heating, sprinkle with grated parmesan. 

filet of sole muenière  

 Heat fish 5-6 minutes in a pre-heated 375º oven, uncovered (lemon butter sauce will liquefy in oven). 

 



 

 

sides 

jeera rice 

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

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

crispy leaf potatoes 

 Heat in a pre-heated 375°-400° oven for 5 minutes, uncovered. 

broccoli with herb shallot butter  

 Heat BRIEFLY in a pre-heated 375°-400° oven for 5 minutes, LOOSELY tented with aluminum foil, then toss to  

 combine with melted herb butter. 

or  transfer to microwavable platter + heat VERY BRIEFLY (15-20 seconds) in the microwave, or until herb butter has melted, then toss. 

sautéed zucchini + squash with lemon, garlic + mint 

 Heat in a pre-heated 375°-400° oven for 7-9 minutes, uncovered  or  transfer to a microwaveable platter + heat BRIEFLY (30 seconds)  

 in the microwave, LOOSELY covered.  Just before serving, squeeze some fresh lemon over the zucchini.  

lightly creamed spinach with caramelized onion + nutmeg 

 Transfer to ovenable container and heat in a pre-heated 375° -400°oven for 10 minutes, uncovered.  

 Can also be heated in the microwave, loosely covered, pausing + stirring once in the middle of heating time. 

roasted shiitake mushrooms + baby carrots 

 Heat in a pre-heated 375°-400° oven for 7-8 minutes.  

 

 

sweets:  reduce oven temp to 350°  

apple galette with caramelized pecans 

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

creampuff profiteroles with chocolate ganache 

 Heat chocolate sauce in microwave in 15 second increments, stirring until warmed through and liquified. 

 Once hot, and just before serving, spoon chocolate sauce over creampuffs. 

 

cupcakes 

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

 


