
KITCHEN

OASTS O GO

COOKING AND REHEATING INSTRUCTIONS FOR
YOUR ROAST AT HOME

Pre-heat your oven to 180 degrees (fan oven), 200 degrees (electric oven) or gas mark 6 
and have a pan of salted boilng water on your hob ready to go. 

We recommend to start cooking 15 minutes before you wish to eat.

ROAST CHICKEN: Place chicken on an oven tray in centre of the oven and cook for 10-15 
minutes or until the middle of the chicken is hot.

NUT ROAST: Up turn the container onto an oven tray and place in the centre of the oven 
and cook for 10-12 minutes or until the middle is hot (we recommend tipping the 
container onto a sheet of greaseproof paper for better results).

ROAST POTATOES: Place on baking tray and cook in the oven until crispy and hot 
throughout. These can be put on the same tray as the chicken or nut roast and cooked 
together for 10 minutes.

CAULIFLOWER CHEESE: Take off the lid and place the foil container onto a baking sheet 
and cook for 15 minutes.

PIGS IN BLANKETS: Take off the lid and place the foil container onto a baking sheet and 
place in the oven for 10 minutes. (Please note, these are already cooked, and may still look 
pink but that is the nature of Lashford sausages - we can assure you they are fully cooked).

ROOT VEG: Place onto an oven tray and cook in the oven for 5-10 minutes. 
The veg can be added to an existing tray if you wish to save on oven space.

GREEN VEG: Bring your pan of salted water to the boil, then place in the green veg and 
cook for 3-4 minutes. Drain, then season to taste with salt and pepper if required. 

GRAVY: Either place the entire contents into a saucepan and heat on a low heat until 
piping hot, or alternatively microwave for 60-90 seconds in the container. 
(Please note, we recommend you crack the lid open slightly).

ROAST BEEF: Your beef is cooked medium rare and in a cool state. If you wish to still have 
it medium rare then place on baking tray in one layer and place in oven for 30-60 seconds 
until warm to the touch. If you require your beef to be cooked further, then cook for longer 
until you have reached your desired doneness.

YORKIES: Place your Yorkies directly onto a rack in the oven and warm for 1 minute.

Enjoy!
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