
Reheating Instructions
We recommend preheating your oven + allowing proteins to come to

room temperature before reheating to prevent drying out.
Please note that cooking times may vary from oven to oven.

FROZEN HORS D’OEUVRES + SAVOURY TARTS
Cook from frozen unless otherwise indicated.

PROTEINS
All products are fully cooked with the exception of the frozen burger patties.

Internal temperature for chicken + turkey burgers: 165°F
Internal temperature for beef, salmon, lamb, pork, black bean + lentil burgers: 160°F
*Cook black bean, chicken, salmon, and lentil burgers in the oven to maintain
shape.

Thaw burgers in fridge overnight.

BBQ GRILL: About 15 minutes at 350°F, flipping every 3-5 minutes.

FRYING PAN: About 10 minutes on medium to medium-high heat,
flipping halfway through.

OVEN: Line a sheet pan with parchment paper and place a wire
cooling rack on top.
Place patties on cooling rack and bake for about 15-20 minutes at
425°F, flipping halfway through.

Preheat oven to 350°F.
Line a baking sheet with parchment paper.
Place tartlets on baking sheet, leaving space between each one.
Bake for 10-15 minutes, or until lightly browned.
Garnish with chives (optional).

Thaw in refrigerator overnight.
Shallow-fry on stove top in 1" vegetable oil for 3-5 minutes.
When crispy, turn and fry on other side until crispy

Heat 1 inch of oil in a deep-rimmed saucepan or cast-iron skillet.
Test heat by dipping one corner of a samosa in the oil.
Bubbling should occur if oil is hot enough.
Deep-fry samosas in hot oil until lightly browned, 3-5 minutes.

Preheat oven to 350°F.
Place tart on a baking sheet.
Cook for 30-35 minutes, or until pastry is golden brown.
Check centre using a toothpick or knife.

Preheat oven to 350°F.
Line a baking sheet with parchment paper.
Place chimichangas on baking sheet, leaving space
between each one.
Bake for 20 minutes, or until golden brown.

Preheat oven to 400°F.
Line a baking sheet with parchment paper.
Place empanadas on baking sheet, leaving space
between each one.
Bake for 20-25 minutes, or until golden brown.

Bring a pot of salted water to a boil.
Gently place small batch of potstickers in the boiling water.
When potstickers float to the top, remove from water.
Space evenly onto a greased baking sheet.
Heat 1 inch of oil in a deep cast-iron pan.
Fry bottoms of potstickers until crispy, about 3-4 minutes.

Preheat oven to 350°F (450°F for Duck Confit).
Place protein in an oven-safe dish.
Cover dish with foil to prevent protein from drying out. Foil is not
necessary for Duck Confit.
Bake in preheated oven for 10-15 minutes, or until warmed through.
Duck Confit skin should be crisp.

Thaw in fridge overnight out of baking tin on a paper towel or tea
towel to absorb extra moisture.
Preheat oven to 350°F.
Heat for 12-15 minutes, or until the inside of quiche is 165°F.
Remove quiche from the oven and let it sit for 5 minutes before
serving.



Reheating Instructions
We recommend preheating your oven + allowing proteins to come to

room temperature before reheating to prevent drying out.
Please note that cooking times may vary from oven to oven.

FROZEN PIES + ENTRÉES
Cook from frozen unless otherwise indicated. All products are fully cooked.

SOUPS + SAUCES

Preheat oven to 350˚F.
Remove plastic lid and cover loosely with foil.
SM: Cook for 45-60 minutes.
LG: Cook for 1.5-2 hours.
Let rest for 5-10 minutes before serving.

Preheat oven to 350°F. Remove plastic lid.
Cook for 45-60 min.
If topping starts getting dark, place foil loosely on top.
Let rest for 5-10 minutes before serving.

Preheat oven to 350˚F.
SM PIE: Cook for 45-60 minutes.
LG PIE: Cook for 60-75 minutes.
If pastry starts getting dark, place foil loosely on top.
Let rest for 5-10 minutes before serving.

Preheat oven to 350˚F
Remove lid and cover loosely with foil.
Bake until hot in centre, about 45-60 minutes.
Let rest for 5-10 minutes with foil.
Remove foil and serve.

Let pizza dough thaw on the counter for 2-4 hours.
Preheat oven to 425°F.
On a lightly floured work surface, flatten the dough into a disk.
 We recommend making one large 12” pizza or two 6” individual
pizzas.
Transfer dough to a lightly greased baking sheet, pizza pan,
or cast iron pan.
Spread sauce evenly over the dough.
Top with cheese, pepperoni, and any other topping you would like.
Bake in oven for 10-15 minutes, or until crust has browned and
cheese is melted + bubbly.
Remove from oven and let stand 5 minutes before serving.

Let thaw in fridge overnight.
Empty sauce into a saucepan and heat on medium heat for 8-10
minutes, stirring regularly.
Serve sauce over pasta or rice.

Let thaw in fridge overnight.
Empty soup into a saucepan and heat on medium heat for 8-10
minutes, stirring regularly.
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HOLIDAY MENU
All products are fully cooked.

DESSERTS

Warm rum sauce by pouring it into a saucepan over low heat.
Stir often.
Warm the cake in the microwave at 20 second intervals
until desired warmth.
Serve cake with warmed sauce drizzled on top.

Preheat oven to 350°F. Remove lid before baking.
Bake for 10-15 minutes or until heated through.

Bring turkey to room temperature.
Preheat oven to 350°F.
1-4 servings: Bake for 10-15 minutes or until heated through.
5-6 servings: Bake for 20-25 minutes or until heated through.

Preheat oven to 350°F. Remove lid before baking.
Bake for 10-15 minutes or until heated through.
Stir as needed.

Preheat oven to 350°F. Remove lid before baking.
Bake for 20-35 minutes or until heated through.
Stir as needed.

Preheat oven to 350°F. Remove lid before baking.
Bake for 20-30 minutes or until heated through.

Bring foil tray to room temperature. Preheat oven to 350°F.
Remove lid and heat for 15-20 minutes, or until desired
temperature is reached.

Beef is seared + grilled rare. Bring beef to room temperature.
Preheat oven to 400°F.
Remove meat from the foil pan and place on a baking sheet.
Bake uncovered for:
5-7 minutes for rare
7-10 minutes for medium rare
10-15 minutes for medium
To heat the side dishes, remove lid from foil pan and heat for 10-15
minutes, or until desired temperature is reached.

Bring chicken to room temperature. Preheat oven to 350°F.
Remove lid and put foil pan in the oven.
Warm for 15-20 minutes, or until desired temperature is reached.

Lobster is fully cooked and delicious cold.
To heat, add ½-1 cup of water to a saucepan and bring to a boil.
Add lobster to saucepan and steam, covered, for 3-5 minutes.
To heat the side dishes, preheat oven to 350°F. Remove lid and heat
for 10-15 minutes, or until desired temperature is reached.

Seafood is fully cooked.
Bring foil tray to room temperature. Preheat oven to 350°F.
Remove lid and heat for 15-20 minutes, or until desired temperature
is reached.

Gently dab any excess moisture off the tops using paper towel.
Sprinkle 1-2tsp on each crème brûlée. Swirl the sugar and gently
shake ramekin from side to side to distribute sugar evenly.
Place crème brûlées on a baking sheet and into a cold oven.
Turn on the broiling element and bake for 5-10 minutes, rotating
every 2 minutes to ensure even caramelization.
Remove from oven when sugar is golden brown and bubbling.
Let sit 5 minutes to allow sugar to set.
Serve warm or place in fridge for up to 30 minutes and serve chilled.


