
   

 

 

Late Summer  

reheating & assembly instructions   

GRILLING TIPS: 

• Preheat grill for 15 minutes before starting.  

• Brush off hot grill with a wire grill brush. 

• Reduce sticking by rubbing a vegetable oil-soaked paper tow-

el over a hot grill rack with tongs.  

• Make sure meat is fully cooked by checking the internal temp 

with a meat thermometer.  
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Cover Chicken with Aluminum foil. and place in oven 

for 20-25  minutes or until the temp reads 165° 

HALF SMOKES*  

Preheat grill for 15 minutes.  

Preheat oven to 325.  

Cover Chicken with Aluminum foil. and place in oven 

for 20-25  minutes or until the temp reads 165°.    

 

GRASS-FED BURGERS*  

Preheat grill for 15 minutes.  

BBQ SALMON 

Poke on both sides with tip of a knife to avoid bursting. 

Grill sausages on medium hot grill for 5-8 minutes until 

all sides are browned, then move to cooler side of the 

grill and continue cooking until temp reads 165°. Heat 

Chili in microwave for 1-2 minutes. Serve on buns with 

all of the fixings!     

Cover Salmon with Aluminum foil and place in oven for 

10-15 minutes or until the temperature reads 145°.     

GREEK STYLE ROASTED CHICKEN 

VEGETABLE SKEWERS 

Cover Salmon with Aluminum foil and place in oven 

for 10-15 minutes or until the temp reads 145°.    

Serve with Sauce Verte.  

Grill skewers on well-oiled medium grill for 4-6 

minutes per side or until the vegetables are cooked 

through and nicely browned on all sides.      

ORA KING SALMON 

CHICKEN WITH BURNT HONEY GLAZE  

grill-ready mains 

CITRUS BBQ CHICKEN* 

Preheat grill for 15 minutes.  

Grill chicken thighs on well-oiled medium hot grill for 5 

minutes per side, then flip to cooler side of the grill and 

continue cooking until the temperature reads 165°F.  

Medium: Cook patty on one side for 3 min.  Flip 

and cook for another 5 min (135°F) 

Medium well: Cook patty on one side for 4 min. 

Flip and cook for another 6 min (145°F) 

Well done: Cook patty on one side for 4 min. Flip 

and cook for another 7 min. (160 °F) 

Preheat grill for 15 minutes.  

KOREAN BBQ FLANK STEAK 

Place Flank Steak on well-oiled medium hot grill for 2 

minutes per side, then move to cooler side of the grill 

and continue cooking until done to your liking.  

Preheat oven to 325.  

*Consuming raw or undercooked meats, poultry, or seafood may increase your risk of foodborne illness.  

 a la carte mains 

Preheat oven to 325.  

HICKORY SMOKED CHICKEN  

Cover Chicken with Aluminum foil. and place in oven for 

20-25 minutes or until the temp reads 165°. 

Cover Sweet Potato Steak with Aluminum foil and 

place in oven for 20 –25 minutes.  

MURASAKI  SWEET POTATO STEAK 

MADEIRA MIRIN STRIP STEAK 

Cover Steaks with Aluminum foil. and place in oven for 

10-15 minutes, depending on desired level of doneness. 

For Rare Steak, temp should be 125° 

For Medium Rare, temp should read 130° 

For Medium, temp should read 140° 

Preheat oven to 375. 

Preheat oven to 325.  

Preheat oven to 325.  

Preheat oven to 325.  

Preheat oven to 325.  

CORN ON THE COB 

Make sure corn is wrapped tightly in foil and grill over 

medium heat, rotating often until kernels are tender, 15 

to 20 minutes.  If desired, you may grill corn without the 

foil, but reduce the grill time to 5-8 minutes or until ker-

nels are evenly charred.  

Preheat grill for 15 minutes.  
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Heat uncovered in oven for 10-15 minutes, or until vege-

tables are hot.  Serve with Teriyaki Dipping Sauce.  

Cover with aluminum foil, heat in oven for 30-40 min 

until center is hot. Once heated through, remove from 

oven and let rest for 10 min before serving. 

 

SUMMER BEANS WITH TOMATO & GINGER 

YAKITORI  GRILLED SUMMER VEGETABLES  

PRO TIP: Let everything come to room temp before reheating.  

Preheat oven to 325.  

LOBSTER STUFFED SHELLS  

Heat in oven uncovered for 10-15 minutes then toss to 

redistribute seasonings and transfer to a serving platter.  

SESAME NORI RICE  

Preheat oven to 325.  

Cover Rice with foil, heat in oven for 20 minutes until 

rice is hot., stirring halfway through cooking. 

Preheat oven to 325.  

Preheat oven to 325.  

Heat uncovered in oven for 10-15 minutes, stirring 

halfway through to ensure even heating.  

Cover with aluminum foil, heat in oven for 30-40 min 

until center is hot. Once heated through, remove from 

oven and let rest for 10 min before serving. 

CAROLINA GOLDEN RICE PILAU 

Heat in oven uncovered for 10-15 minutes then toss 

to redistribute seasonings and transfer to a serving 

platter.  

S ICILIAN BRAISED ROMANO BEANS  

SOUTHERN BRAISED GREENS a la carte mains 

Preheat oven to 325.  

GARDEN HARVEST STUFFED SHELLS  

Cover Rice with foil, heat in oven for 20-25 minutes until 

rice is hot., stirring halfway through cooking. 

Preheat oven to 325.  

signature sides 

Heat uncovered in oven for 20-30 minutes, then uncover 

potatoes and cook another 10 minutes to crisp the top.  

SCALLOPED POTATOES  

CORN SOUFFLE 
Preheat oven to 325.  

Cover Souffle with aluminum foil, heat in oven for 25-35 

minutes until center is hot. Once heated through re-

move from oven and let rest for 10 minutes. Top Corn 

Souffle with Tomato Relish and serve. 

Preheat oven to 325.  

Transfer lettuces to serving platter and top with 

Cherry Tomatoes, Bacon, Blue Cheese and drizzle 

with Buttermilk Dressing.  

Cover with aluminum foil, heat in oven for 30-40 min 

until center is hot. Once heated through, remove from 

oven and let rest for 10 min before serving. 

Mix cold tuna, scallion, rice pearls, cucumber and jala-

peno with ponzu to taste and serve in small bowls with 

Gochujang-Ginger Sauce on the side.  

TUNA POKE  

GRILLED WEDGE SALAD 

Preheat oven to 325.  

MAC N’ CHEESE  

SEAWEED AND MIZUNA SALAD 

Toss all ingredients with vinaigrette and re-season 

with salt if needed, then transfer to a serving platter.  

Preheat oven to 325.  

Preheat oven to 325.  

SUMMER GARDEN SALAD 

To assemble, spread Goat Cheese Mousse on the 

bottom of your favorite serving platter.  Sprinkle Co-

coa Cardamom Crumble over the top to resemble 

dirt in a garden.  Arrange lettuces and baby vegetables 

atop and serve.  
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Grilled Veggies can be eaten room temperature, but if 

desired, heat grilled veggies in oven for 20 –25 minutes.   

ROASTED CHILI  + COTIJA FLAUTAS  

Preheat oven to 325.  

Cover Chicken with Aluminum foil. and place in oven 

for 20-25 minutes or until the temperature reads 145°.   

Serve with BBQ Sauce on the side.  

 

CHICKEN + PORK TACOS 

Reheat Flautas uncovered in oven for 8 to 10 minutes, 

until the flautas are hot in the center.  Serve with Salsa 

Verde and Sour Cream.   

BAKED BEANS 

Toss coleslaw to redistribute dressing and re-season 

with salt if needed,  then transfer to a serving platter.  

COLESLAW 

GRILLED VEGGIES  

signature sides 

CACIO E PEPE CRAB DIP  

Heat crab dip in oven for 12-15 min or until hot in the 

center.  Alternately, transfer crab dip to a microwave 

safe bowl and heat for 1 minute and continue heating in 

30 second intervals until dip is hot.    

Heat both the Chicken Chilorio and Pork Pastor 

covered in the microwave for 1 to 2 minutes, stirring 

after 1 minute to ensure even heating.  

Wrap tortillas in aluminum foil and heat in oven for 

about 15-20 minutes.  

Serve tacos family style with pico de gallo, sliced rad-

ish, cilantro, and limes on the side and let everyone 

build their own perfect taco! 

Preheat oven to 375. 

GUACAMOLE KIT 

Mash avocados with fork until as smooth as desired.  

Dice red onion very small and fold into avocado puree, 

with cilantro, tomato, lime juice and chopped jalapeno 

to taste.  Season with salt and enjoy with Tortilla Chips.  

PRO TIP: Let everything come to room temp before reheating.  

bbq for two 

Preheat oven to 325.  

PULLED BBQ CHICKEN 

Cover Baked Beans with Aluminum foil and place in oven 

for 15-20 minutes or until the temp reads 145°. 

SPRING BERRY COBBLER  

Place Cobbler in oven for 20 –25 minutes, or until 

bubbly around edges. 

 

SMOKED BRISKET 

Preheat oven to 325.  

Cover Brisket with Aluminum foil. and place in oven for 

20-25 minutes or until the temperature reads 165°.    

Preheat oven to 325.  

Preheat oven to 325.  

Preheat oven to 325.  

grazing items 

crab feast 

MARYLAND BLUE CRABS  PEEL & EAT SHRIMP 

Place a steamer basket in a large pot with enough wa-

ter to reach the bottom of the basket. Once the water 

is boiling, place the crabs inside, season with Old Bay 

and cover.  Steam the crabs for five minutes or until 

the meat is hot throughout. 

Place a steamer basket in a large pot with enough water 

to reach the bottom of the basket. Once the water is 

boiling, place the crabs inside, season with Old Bay and 

cover.  Steam the shrimp for 3-5 minutes or until the 

meat is hot throughout. 

Preheat oven to 375. Preheat oven to 375. 
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In a Cocktail Shaker filled with Ice,  pour in 4.5oz of 

Bloody Mary Mix and 1.5oz Vodka.  Shake vigorously and 

pour into your favorite cocktail glass filled with ice.  Gar-

nish with a Celery Stick and Olives. 

BROWNIE KIT  

Preheat oven to 450. 

In a Cocktail Shaker, muddle 2 Jalapeno Slices per cock-

tail, then fill with Ice and pour  in 4oz of Mayan Ruins 

base.  Shake vigorously and pour into your favorite 

cocktail glass filled with ice.  Garnish with Jalapeno Slice.  

 

FAMILY P IZZA KIT  

CANNOLI KIT  

Spread batter in pan provided. Sprinkle toppings as de-

sired. Bake for specified time until knife inserted in cen-

ter comes out almost clean (a few crumbs are ok). Let 

cool then decorate with old-fashioned chocolate icing 

and rainbow sprinkles, if desired.  

Full Brownie Kit 25-30 minutes  

Half Brownie Kit 28-32 minutes  

Pipe cannoli filling into cannoli shells.  Sprinkle sides of 

filled cannoli with your choice of toppings and enjoy.  

RYE TIDE 

Warm Sticky Buns uncovered for  8-12 minutes or 

until warmed and caramel softens. Serve immediately. 

GIN OR VODKA MARTINI  

BLOODY MARY 

baked goods + sweets 

To assemble pizza, spoon Marinara Sauce in even 

layer to the edge of each pizza crust.  Add desired 

toppings such as Pepperoni, Sausage, Grilled Vegeta-

bles and sliced Mushrooms.  Top with shredded 

Mozzarella and bake in oven for 8-10 minutes, or 

until cheese is melted and golden brown.   

Preheat oven to 350. 

COOKIES,  BROWNIES + CAKES  

Cookies and brownies are delicious when heated in 

microwave for 30 seconds.  

Cakes are best served room temperature. 

PRO TIP: Let everything come to room temp before reheating.  

cocktails 

MAYAN RUINS  

In a Cocktail Shaker filled with Ice,  pour in 4oz of Rye 

Tide base.  Shake vigorously and pour into your favorite 

cocktail glass filled with ice.  Garnish with a Lemon Twist 

and Pomegranate Seeds. 

BREADS + BREAKFAST PASTRIES  

Heat bread uncovered for  8-12 minutes or until 

browned and heated through. Serve immediately.  

Fill a highball or large wine glass with ice. Add the vermouth 

and top up with the soda water. Garnish  with lemon wedge.  

VERMOUTH SPRITZER 

GIN BASIL SMASH 

In a Cocktail Shaker, muddle 2 Basil leaves per cocktail, 

then fill with Ice and pour in 4oz of Gin Basil Smash 

base.  Shake vigorously and pour into your favorite 

cocktail glass filled with ice.  Garnish with one Basil Leaf.  

Preheat oven to 350. 

PECAN STICKY BUNS 

For a shaken martini:  

Fill a cocktail shaker with ice.  Add the gin or vodka and 

vermouth and shake until well chilled. Strain into a mar-

tini glass, garnish with olive or lemon peel, and serve. 

For a stirred martini:  

Pour the gin or vodka and vermouth into a cocktail 

shaker filled with ice. Stir vigorously, about 20 seconds, 

until well chilled. Strain into a martini glass, garnish with 

olive or lemon peel and serve. 

Preheat oven to 350. 


