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

starters 

heart of romaine wedge salad with candied cherry tomatoes, bacon + walnuts  

 Spoon blue cheese dressing over chilled wedge salad. Sprinkle with chopped bacon.  

small classic cæsar salad 

 Toss chilled romaine with a little cæsar dressing + croutons. 

 

mains 

old fashioned fried chicken 

 Heat in a pre-heated 375° oven, uncovered, for 8-10 minutes, or  serve at room temperature. 

 If desired, just before serving, sprinkle with sea salt. 

chicken, avocado + black bean quesadillas  

 Heat in a pre-heated 375° oven for 8-9 minutes. Serve with tomatillo salsa + mexican crema on the side. 

bricked chicken breasts with roasted fennel + lemon zest 

 Heat in a pre-heated 375° oven for 8 - 9 minutes, uncovered. Serve with creamy salsa verde on the side. 

sautéed lemon chicken medallions with fresh oregano   

 Heat in a pre-heated 375º oven for 8-10 minutes, uncovered.  

 If desired, sprinkle with toasted almonds. 

teriyaki glazed roasted salmon  

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

classic sticky bbq ribs 

 Heat 10-15 minutes in a pre-heated 375º oven, tented LOOSELY with aluminum foil.  

 Serve with extra bbq sauce + chilled cole slaw on the side. 

 

 

 

 

 

 

 

 



 

sides 

cumin-coriander rice  

 Drizzle a little water over rice. Heat in a pre-heated 375º oven for 7-8 minutes, COVERED with aluminum 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° oven, LOOSELY tented with aluminum foil. Can also be heated in microwave, loosely covered,  

 pausing and stirring once in the middle of heating time. 

farmers’ market fresh corn salad 

 Serve at room temperature. 

kale + shaved brussels sprouts salad with lemon + parmesan 

 Serve chilled.   

haricots verts with nectarines  

 Serve at room temperature  or  heat VERY BRIEFLY in a pre-heated 375° oven for 3 minutes, LOOSELY tented  

 with aluminum foil, or  transfer to microwavable platter + heat VERY BRIEFLY (15 seconds) in microwave. 

spinach sautéed with olive oil + garlic 

 Heat in a pre-heated 375° oven for 7-8 minutes. Can also be transferred to a microwaveable container + BRIEFLY heated in  

 microwave, LOOSELY covered. 

grilled asparagus with shaved parmesan 

 Heat asparagus in a pre-heated 375° oven for 7-9 minutes, uncovered, until parmesan is soft + melty. 

 Can also be served at room temperature. 

 

cheddar jalapeño biscuits 

 Just before serving, heat in a pre-heated 375º oven for 3 minutes, uncovered, or serve at room temperature. 

 

sweets:  reduce oven temp to 350°  

individual strawberry rhubarb crumb pie   

Warm pie in a pre-heated 350º oven for 7-8 minutes. Can also be served at room temperature. 

fresh apricot tart 

 Heat in a pre-heated 350º oven for 6-8 minutes.  

cupcakes 

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

 


