2022 Winter Holiday Boxes: Reheating InstructionsCard
TWO SIDED - PRINT FRONT + BACK

B5"x11" Matte Heavy Stock

This holiday season,
focus on your celebration,
and let Max Catering
handle the preparation.

Flawless Food

Every Time

Just like home cooked, because it is!

Delicious ready-to-serve meals from Max Catering
make holiday meals simple, delicious, and easy.

“MAX-

CATERING & EVENTS

STUDY 3.0

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 are general rebeating instructions we do encourage making sure allitems are cooked and beated thoroughly.
A kitchen thermometer is recommended, all items should be REHEATED to 160 degrees unless stated.
Wishing you a great holiday. Cheers!

this guide fe
Rare 125°F Med 145°F
Med Rare 135°F Med Well 150°F

‘Well Done 160°F

Prime Rib-Preheatoven to 425 degrees, Remove from
butcher paper and plastic. Place on a roasting pan on a rack
if possible, let stand at room temperature for 30 minutes.
No need to season. Place in oven for25 minutes and turn
oven down to 325. For 25 more minutes. Check temperature.
Cook to desired temperature. Remove from oven.
Let stand 15 minutes beforeslicing
Au jus- Place container in microwave heat for
one — two minutes stirring between
Roasted Tenderloin- Preheat oven to 350 degrees, Remove
from butcher paper and plastic wrap. Place on a roasting pan
ona rackif possi le, let stand at room temperature for 30
‘minutes. No need to season. Place in oven for 20 minutes.
Check Cookto desired
Remove from oven. Letstand 15 minutes beforeslicing
Au poivre sauce- Place container in miccowave heat for
one — two minutes stirring between
Tenderloin- Preheat oven to 400 degrees. Remove from
butcher paper and plasic. Place on a roasting rack if possi ble,
lec stand at room temperature for 30 minutes. No need to
season. Place in oven for 30 minutes, Check temperature.
Cook to desired temperature. Remove from oven.
Let stand 15 minutes before slicing
Steak sauce- Place container in microwave heat for
one — two minutes stirring between.
Ham- Preheat oven to 350 degrees. Let stand at room
temperature for 30 minutes-top with brown sugar glaze,
bakefor25- 30 minutes.
Turkey- Preheat oven to 350. Let stand at room temp for
30 minutes. Keep covered. Bake for 25- 30 minutes.
Gravy- Place container inmicrowave heatfor
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 minutes
Scampisauce- Place container in microwave heat for
one — two minutesstirringbetween.

Veal and Spinach Lasagna- Lasagnais not cooked.
Preheat oven to 350 degrees. Let stand at room temperature

for 30 minutes. Bake on a sheet tray covered for one hour,

remove cover and bake for another 30 minutes until

thermomeer reads 175degrees,
Letsitfor 10 minutes beforeservin
Garlic bread- remove from foil, place bread open faced and
bake at 350 degrees for 12 minutes until
cheesehas melted.

Sides
all should be rebeated in oven to 160 degrees
Lobster Bisque- place in a sauce pot, gently heat
on medium stirringill simmer.
Asparagus- Place on sheet tray heatin oven
for 12 minutes, top with crum ble, serve hot

Appetizers
Pigs ina blanket- preheat oven to 350- bake for 15 minutes
Crabeakes- preheat ovento 350. Bake for 15 minutes
Potato latkes- preheat oven to 350- place on a sheet pan-
bake for 15 minutes until crispy
Stuffed mushrooms- preheat oven to 350—
‘bake for 20-25 minutes
Cheddar rolls- remove from plastic, place on sheet tray,
cat for 6 minutes

Desserts- Letall stand at room temperature for 30 minutes
Cookies- Don't forget to leave for Santa- milk not included!

Brunch
Quiche- Preheat oven to 300 — bake for 20 minutes cover
withfoil, removefoil place back in oven
for 10 more minutes. Bake to 160 degrees
French toast casserole- Preheat oven to 300 — bake for 20
minutes coverwith foil, removefoil place back inoven
£ 10 more minutes. Bake to 160 degrees
Home Fries- Preheat oven to 350-placein
ven uncoveredfor20 minutes




