
METAL IN THE MICROWAVE? 
The two containers pictured below, can go in  
the microwave (and a conventional oven, too). 
Just make sure the walls of the microwave don’t 
touch the package while warming. 
Happy reheating!

MORNING BRUNCH
FRITTATA (SAUSAGE & POTATO AND VEGGIE)
conventional oven
 - Bring frittata to room temperature.
 - Preheat oven to 375˚F.
 - Remove lid and cover container with foil.
 - small: Place container on a sheet pan and cook in oven for 
         20 minutes or until 165˚F. Remove foil for the last five 
         minutes to brown the top.
 - large: Place container on a sheet pan and cook in oven for 
         30 minutes or until 165˚F. Remove foil for the last five 
         minutes to brown the top

FRENCH TOAST CASSEROLE
conventional oven–both sizes
 - Bring casserole to room temperature.
 - Preheat oven to 375˚F.
 - Remove lid or plastic wrap and cover with foil.
 - Place in oven for 20 minutes or until hot, make sure to 
          remove foil for the last 5 minutes.

QUICHE LORRAINE
conventional oven
 - Bring quiche to room temperature.
 - Preheat oven to 325°F.
 - Remove from plastic container.
 - Reheat uncovered for 15-20 minutes.

APPETIZERS
DUNGENESS CRAB CAKES
 - Preheat oven to 375°F.
 - Remove cakes from container and place on a sheet pan
 - Reheat for 8-10 minutes or until hot

ZUCCHINI & PARMESAN STUFFED MUSHROOMS
 - Preheat oven to 375°F.
 - Remove lid and place container on a sheet pan.
 - Reheat for 10-15 minutes or until hot.

MOTHER’S DAY REHEATING INSTRUCTIONS
Reheating times may vary between ovens (Convection ovens tend to cook hotter.) Allow items to come to room 
temperature before placing in the oven. Please note that clear lids must be removed prior to heating, and 
containers must not touch inside walls when microwaving.

À LA CARTE ENTRÉE
HONEY GARLIC SALMON
conventional oven
 - Bring salmon to room temperature.
 - Preheat oven to 375°F.
 - Two filets: Cover with foil, then reheat for 5-10 minutes, 
         or until hot.
 - Six filets: Remove lid and cover with foil, then reheat for 
         10-15 minutes, or until hot.
 - Ten filets: Remove lid and cover with foil, then reheat for 
         10-15 minutes, or until hot.

BAKERY & DESSERTS
STRAWBERRY RHUBARB PIE
Pie can be enjoyed room temperature or reheated for a fresh 
out of the oven taste.
conventional oven
- Bring pie to room temperature and preheat oven to 325°F 
- Bake uncovered for 10-15 minutes or until warm.

DINNER PACKAGE FOR SIX
 - See instructions for six filets salmon, medium potatoes 
    au gratin, medium primavera vegetable sauté, and 
    strawberry rhubarb pie.



MOTHER’S DAY REHEATING INSTRUCTIONS
Reheating times may vary between ovens (Convection ovens tend to cook hotter.) Allow items to come to room 
temperature before placing in the oven. Please note that clear lids must be removed prior to heating, and 
containers must not touch inside walls when microwaving.

SIDES
POTATOES AU GRATIN
conventional oven
 - Bring potatoes to room temperature.
 - Preheat oven to 375°F.
 - Small: Remove lid and cover with foil, then reheat for 
         15-20 minutes, or until hot.
 - Medium: Remove lid and cover with foil, then reheat for 20-25 
         minutes, or until hot.
 - Large: Remove lid and cover with foil, then reheat for 20-30 
         minutes, or until hot.
microwave oven (container must not touch inside walls of 
microwave while heating)
 - Small: Reheat uncovered for 2-3 minutes, or until hot.
 - Medium: Reheat uncovered for 3-4 minutes, or until hot.

PRIMAVERA VEGETABLE SAUTÉ  
conventional oven
 - Bring vegetables to room temperature.
 - Preheat oven to 375°F.
 - Small: Remove lid and cook for 10 minutes, or until hot.
 - Medium: Remove lid and cook for 10-15 minutes, or until hot
microwave oven (container must not touch inside walls of 
microwave while heating)
 - Small: Reheat uncovered for 2 minutes, or until hot.
 - Medium: Reheat uncovered for 2-3 minutes, or until hot.

OVEN ROASTED HERBED POTATOES
conventional oven
 - Bring potatoes to room temperature.
 - Preheat oven to 375°F.
 - Small: Remove lid and cook for 10 minutes, or until hot.
 - Medium: Remove lid and cook for 10-15 minutes, or until hot.


