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HEATING INSTRUCTIONS

HAM WITH BOURBON BROWN SUGAR GLAZE

Oven: Preheat the oven to 350 degrees. Remove the foil lid and bend it in half along the long side, forming a tent.
Place the cover over the ham and bake for 25 minutes. Remove the lid, check, and bake for an additional 10
minutes if necessary.

TWICE BAKED POTATO CASSEROLE

Oven: Preheat oven to 350 degrees. Remove the foil lid and bend it in half along the long side, forming a tent.
Place the cover over the potatoes and bake for 25 minutes. Remove the lid--stir, check, and bake for an additional
10 minutes if necessary.

GREEN BEAN CASSEROLE

Oven: Preheat the oven to 350 degrees. Remove the foil lid and bend it in half along the long side, forming a tent.
Place the cover over the casserole and bake for 25 minutes. Remove the lid and check--bake for an additional 10
minutes if necessary.

Stove Top: In a non-stick pan heat the green beans over medium low heat until they begin to bubble on the sides.
Turn the heat to medium high, and using a rubber spatula or wooden spoon (to avoid damaging the non-stick pan),
stir the green beans and fold them on to themselves. Cook, stirring often, until they are heated through.

TURKEY STUFFING BALLS

Oven: Preheat oven to 350 degrees. Remove the foil lid and bend it in half along the long side, forming a tent.
Place the cover over the stuffing and bake for 25 minutes. Remove the lid to check and bake for an additional 10
minutes if necessary.

HOT HONEY BRUSSELS SPROUTS

Oven: Preheat oven to 350 degrees. Remove the foil lid and bend it in half along the long side, forming a tent.
Place the cover over the sprouts and bake for 25 minutes. Remove the lid and stir. Check and bake for an
additional 10 minutes if necessary.

WHITE PEPPER GRAVY

Stove Top: Place the gravy in a pot with 1tablespoon of water. Heat on medium heat, stirring often, until the gravy
loosens and bubbles begin to form along the sides. Reduce the heat to low and simmer until heated through.

VEGGIE ROLLS

Oven: Lightly butter rolls. Insert into an oven preheated to 350 degrees for 6 minutes and pull. Check to make
sure warm throughout. Serve immediately.

See Reverse For Allergen Information
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DIETARY INFORMATION

HAM WITH BOURBON BROWN SUGAR GLAZE (Gluten Free)
Ham, Bourbon, Brown Sugar, Lemon Juice, Worcestershire, All Spice, Mustard

WHITE PEPPER GRAVY
Butter, Flour, Milk, Turkey Stock

TWICE BAKED POTATO CASSEROLE (Vegetarian)
Butter, Cheese, Milk, Sour Cream

TURKEY STUFFING BALLS
Turkey, Flour, Canola and/or Sunflower Oil, Sugar, Yeast, Salt, Honey, Caramel Color, Onion,
Salt, Celery, Parsley, Chicken Broth, Sugar, Tumeric

HOT HONEY BRUSSELS SPROUTS (Vegetarian, Gluten Free)
Honey, Vinegar, Cayenne, Garlic Powder, White Sugar

CRANBERRY ORANGE SAUCE (Vegetarian, Gluten Free)
Cranberries, Oranges, Sugar, Lemon

GREEN BEAN CASSEROLE (Vegetarian)
Green Beans, Mushrooms, Heavy Cream, Butter, Flour, Onion

CRANBERRY POPPYSEED SALAD (Vegetarian, Gluten Free)
Cranberry Poppyseed Dressing, Lettuce Mix, Dried Cranberries, Cucumbers, Feta,
Roasted Walnuts

VEGGIE ROLLS & HONEY BUTTER (Vegetarian)
Flour, Butter, Milk Solids, Yeast, Shortening, Cheddar Cheese, Diced Veggies(Celery,
Carrots, Broccoli, Onions), Basil, Cilantro

SOUR CREAM COFFEE CAKE (Vegetarian)
Flour, Pecans, White Sugar, Cinnamon, Brown Sugar, Eggs, Baking Powder, Powdered Sugar

See Reverse for Heating Instructions




