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HOLIDAY MEAL RE-HEATING INSTRUCTIONS 

To reduce the amount of time it takes to re-heat your meal we suggest that you allow all  
items to come to room temperature before heating. Remember — Oven temperatures and 
times may vary. Please use these instructions as a guide only.  

If using a microwave oven be sure to place food in microwave safe containers. Anything 
placed in an oven needs to be in oven safe containers. 

Cooked Rotisserie Turkey — Preheat oven to 300 degrees. Add a cup of water or broth 
to foil pan to use for basting and to ensure your turkey stays moist. Cook for an hour to 
an hour and a half or until heated through. An alternate method is to carve the turkey; 
place pieces in foil pan, add a cup of water or stock, cover and heat for approximately 20 
minutes. 

Glazed Ham — Add a cup of water to foil pan, cover and heat in 300 degree oven for 1 
hour or until heated through. Uncover, pour glaze over harn, and cook for 20 more 
minutes. 

Dressing — Lightly sprinkle dressing with water or broth, cover and bake for 30 minutes 
or until heated through. Alternate method — Microwave on high for 6 minutes. 

Gravy — Place in saucepan over low heat until hot, be sure to stir occasionally. 
Alternate method — Microwave on high for 3 minutes. 

Mashed Potatoes — Place covered in oven approximately 25 minutes or until heated 
through. If potatoes become dry add butter and milk and stir until moist. Alternate 
method — Microwave on high for 5 minutes. 

Garnet Yams — Place covered in oven for 25 minutes or until heated through. Alternate 
method — Microwave on high for 5 minutes. 

Green Beans, Carrots, Roasted Vegetables — Place covered in 300 degree oven for 20 
minutes. Alternate method — Microwave on high for 3 minutes. 

Roasted Acorn Squash — Place in 300 degree oven with foil wrap for 20-25 minutes. 
Alternate method — Microwave on high for 3-4 minutes (do not put foil in microwave). 

Happy Holidays from the staff of the Mill Valley Market.  
Thank you for ordering your holiday meal from us. 


