
2022 Winter Holiday Boxes: Reheating lnstructionsCard 
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STUDY3.0 

CHRISTMAS HOLIDAY DINNERS 2023 

We've included re-heating instructions for 
maximum deliciousness. 

Max's wants to thank you for choosing us to be a part of your holiday celebration. 
Great care has been put into providing you with our holiday selections. 

Below art gtneral rchtating instructions we do tncOffl"agt making 5Urt all ittms art c.ookd and htattd thoroughly. 
A kitchen thffnw�ter is rtc.om=ika, all items should� REHEATED to 160 degrtt$ unb statd 

Wishing-you a great holiday. C11«rs! 

Pleue u.ae du& guide formeattemperatuni• 

Rare125'F 
MedR.in:135'F 

Med145'F 
Med.We0150"F 
Wel1Donel60"F 

Prime Rib-Preheatoi-en to 425 degrees, Remove from 
buocher paper and pwtic. Place on a roasting pan on a rack 

if possible, kt stand at room temperarutt fur 30 minutes. 
No need to season. Place in oven fur25 minute.s and tum 

oven down to 325. For 25 more minutes. Check temperatun:. 
Cook ro desired tempen.rure. Remove from oven. 

Let stand 15 minute5 befureslicing 
Au jus-Place container in microwave heat fur 

one - two minutes stirring between 
Roasted Tenderloin- Preheat ooen to 350 degrees, Remove 

from butclter paper and pb,tic wnp. Place on a routing pan 
on a rack if possible, let stand at room tempuature for 30 
minutes. No need to season. Place in oven for 20 minute.s. 

Check tempenrure. Cook to desired tempenture. 
Reino,,,efromoven.Letsc:and 15 minutesbeforeslicing 
Au poivre sauce-Place container in microwave heat for 

one - twO minutes stirring between 
Tenderloin- Preheat oven to 400 degrees. Reino,,,e from 

butcher paper and plastic. Pbce on a roasting rack if possible, 
let stand at room temperature for 30 minutes. No need to 
season. Pbce in oven for 30 minutes, Diede temperature. 

Cook to desired tempenrure. Remove from oven. 
Let stand 15 minutes before slicing 

Steak sauce-Plaa container in microwa,ie heat for 
one - tw0 minutes stirring between. 

Ham- Preheat oven to 350 degrees. Let stand at room 
temperature for 30 minutes-top with brown sugar glue, 

bakefor25-30 minute.s. 
Turkey- Preheat oven to 350. Let srand at room temp for 

30 minutes. Keep covered. &ke for 25-30 minutes. 
Gravy-Placeeontaine:rinmicrowa,ieheatfor 

one - two minutes stirring between. 
Baked .stuffed Shrimp- Preheat oven to 350. Let shrimp 

stand at room temp for 30 minutes. Remove top and 
bake for 20-25 minute.s 

Seampiaauc:e-Placeeontaine:rin microwa,ieheat for 
one - tw0 minutes stirring between. 

Veal and Spinach Lasagna• Laugnais not cooked. 
Preheat oven to 350 degrees. Let srand at room temperature 

for 30 minutes. Bake on a sheet tray covered for one hour, 
remove cover and bake for another 30 minutes until 

thermometer readsl75degrees, 
Letsitforl0 minutesbeforeserving 

Garlic bread- remove from foil place bre.td open faced and 
bake at 350 degrus fur 12 minute.s until 

cheesehu melted. 

Silk, 

all should be rehtotM in ovm to 160 degrus 

Lolmer Bisque- place in a s:iuce pot, gmtly heat 
on medium stirring rill simmer. 

A,paragua-Place on sheet c:ray heat in oven 
for 12 minutes, rop with crumble, setYe hot 

Appetizn, 
Pigs in a blanht>- preheat oven to 350-bake for 15 minutes 

Crabcaka- preheatovento350.&ke for 15 minutes 
Potato ladces- preheat oven to 350-pbce on a lheet pan­

bake for 15 minutes until crispy 
Stuffed mu1brvoms- preheat oven to 350-

bake for 20-25 minute.s 
Cheddar rolls- remove from plastic, place on sheet c:ray, 

heat for 6 minute.s 

Deueru- Let a.II stand at room temperature for 30 minutes 

Cookies- Don't forget to leave for Santa• milk nor included! 

....... 

Quiche- Preheat oven to 300-bake for 20 minute.s cover 
withfoiLremovefoil placeback in oven 

for 10 more minutes. &ke to 160 degrees 
French toaneauerole- Preheat oven to 300-bake for 20 

minutes coverwith foilremovefoil placeback inoven 
for 10 more minutes. &ke to 160 degrees 
Home Frie&- Preheat oven to 350-place in 

o,ienuncoveredfor20 minutes 


