
Merry Christmas! 

reheating instructions

Smoked Ham (GF, DF)
Preheat oven to 350°F. Place ham in an oven 
safe container. Add a 1⁄2 inch of water to the 
container, and cover with aluminum foil. Heat 
until an internal temperature of 140°F is reached 
(about 20-25 minutes). 

Pit-Smoked Chicken (GF, DF)
Preheat oven to 300°F. Remove from foil and 
place chicken in an oven safe container, add 1 
cup of water, and cover with lid or aluminum 
foil. Heat until an internal temperature of 165°F 
is reached (about 20-25 minutes). 

Wild Rice Stuffed Squash (Vegan, GF)
Preheat oven to 350°F. Place squash in an oven 
safe container. Add a 1⁄2 inch of water to the 
container, and cover with aluminum foil. Bake 
until heated through (about 18-20 minutes).

 
Pepper Gravy (V) or Bacon-Braised 
Greens (GF, DF)
Bring to a simmer in a saucepan over medium 
heat until heated throughout (about 8-10 
minutes).  

BBQ Meatballs
Preheat oven to 350°F. Heat in covered foil pan 
until warm throughout (about 13- 15 minutes). 
Remove lid, toss with BBQ sauce, then heat for 
another 10 minutes. 
 

Sautéed Green Beans (Vegan, GF) or 
Shiitake Mushrooms (Vegan, GF)
Preheat oven to 350°F. Heat in covered foil pan until 
warm throughout (about 15-18 minutes). 
 
Macaroni & Cheese (V), Mashed Potatoes 
(V, GF), Anson Mills’ Soft White Grits (V, GF), 
Parsnip Mash (V, GF)
Reheat in a saucepan over medium heat. Add a bit of 
milk or water and stir often until warm throughout 
(about 8-10 minutes). 

Roadhouse Biscuits (Frozen) (V)
Store biscuits in the freezer until ready to cook. 
Preheat the oven to 425°F. Pull tin from freezer and 
remove lid. Place in oven and set timer for 30 minutes. 
Turn biscuits and set the timer for another 20 
minutes. Check biscuits for doneness. If they are still 
doughy in the middle, cook for another 10 minutes or 
until done. 

Zingerman’s Bread (V)
Preheat oven to 350°F. Reheat uncovered until warm 
throughout (about 15-20 minutes).  
 

V=Vegetarian, GF=Gluten Free, DF=Dairy Free

Questions? Call our reheating hotline at (734) 929-0331 


