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HEAT ALL FOOD ACCORDING TO TIME OR UNTIL HOT.
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MEATS TEMPERATURE TIME
Turkey 45 min - 1 hour
Ham 45 min - 1 hour

Stuffed Chicken 30 min - 35min

Chicken Spaghetti 20 min - 30 min

SIDES
Half Pan 25 min - 30 min
Full Pan 30 min - 45 min

Dinner Rolls 3 min -5 min

Gravy WARM NO LID

Stove top or Microwave 2-3 min
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NOTES FROM CHEF: (Recommendation)
* When cooking turkey, carve turkey into smaller portions, place small
amount of water in pan, and cover with a lid or foil while baking.
e Keep lids on all meats & sides to ensure proper heating and to keep
food moist.



