
 

2020 SuperFd Market Holiday Menus 

Thank you for ordering from SuperFd Market. We hope you enjoy this locally sourced, 
thoughtfully planned holiday meal created by Chef Robbie Wood, owner of SuperFd & 

EcoCaters, as well as Executive Chef to the Washington Capitals. We aim to bring the full 
holiday experience to you to enhance your holiday feast. 

Please see below for instructions on how to reheat, plate, and enjoy your meal! 

Delivery Expectations:  

Your food will be delivered inside a recyclable paper bag, each of the items are also individually 
packaged in their own recyclable or compostable containers. Please refrigerate all items 
immediately after receiving them.  

Your food should be cooked within 3 days of delivery to ensure freshness and taste.  

**NOTE please place all items in the refrigerator immediately once you have received until you 
are ready to being preparing** 

 

 
 

 
Cook Your Own Turkey- 

3 Sides, Salad, 2 Desserts 
Reheating Instructions: ·  

Total time to put together the whole meal from preheating to enjoying is approximately 3 hours. 
However, active time preparing is  about 45 minutes.  

What you will need:  

>Maple-Cayenne Brined Turkey with Gravy  

1. Appropriately sized roasting pan  
2. Large Tongs 
3. Meat Thermometer 
4. 2 qt Sauce Pot  

>Garlic Mashed Potatoes  

1. 8 qt sauce pot  
2. Large spoon for mashing or potato ricer/masher 
3. Cutting Board 



 
4. Knife 

 

>Green Beans and Crispy Shallots  

1. Oven Safe Pan or use the Rose Gold Pan we delivered  
2. Aluminium Foil  

>Traditional Stuffing 

1. Oven Safe Pan or use the Rose Gold Pan we delivered  
2. Mixing Bowl if desired  
3. Aluminium Foil  

>Farmer’s Market Organic Greens  

1. Serving Tongs  
2. Optional- Mixing Bowl with Tongs 
3. Service Bowl  

> Double Fudge Bourbon Walnut Pie with Caramel Sauce 

1. Pie Server  

>Pumpkin Pie with Fresh Whipped Cream  

1. Pie Server  

Please note the instructions for  
10-12 lbs. Turkey - 350° 15 minutes per pound 
16-18 lbs. Turkey - 325° 20 minutes per pound 
 
 
How to prepare your Maple-Cayenne Brined Turkey with Gravy 

○ You will find your Turkey vacuum sealed in a bag, we have already Brined 
the turkey for your enjoyment. Remove from the refrigerator at least 2 
hours before you plan to cook it. A cold bird takes longer to cook.  

○ Preheat the oven to  the appropriate temperature.  
○ Please remove the turkey from the bag by cutting the top open carefully to 

ensure that no juices are spilled.  
○ Place the turkey on a roasting pan, and pat dry with paper towels to 

remove excess moisture.  
○ Place in the lower third of your oven and set your timer for 45 minutes.  
○ You should rotate your bird 180° every 45 minutes.  



 
○ Depending on your oven -  

It should take 2 ½ to 3 hours to cook the 10 to 12 lb turkey to 165° 
It should take 4 to 4 ½ hours to cook the 16 to 18 lb turkey to 165° 
You can pull the turkey from the oven once it hits 160° and it will 
continue to raise in temperature until it reaches 165° 
 

● When the turkey is resting - place the Gravy into the small sauce 
pot and reheat gently on the stove. Medium-low heat until bubbly 
and warm.  
 
 

● How to prepare your Garlic Mashed Potatoes  
○ You will find your potatoes in 60oz. Gold Aluminum container. 

Accompanying this will be the Garlic Cream mixture in a plastic quart deli 
container. 

○ Warm up the cream by warming slightly for 30-45 seconds in the 
microwave or until the butter is melted and cream is loose.  

○ Pour the cream into a sauce pot that is large enough to hold the potatoes 
and warm on the stove over a medium heat. Add the potatoes and mash 
to a smooth puree, season with salt (and pepper if you prefer).  

○ Your potatoes have already been cooked so they just need to be heated 
and made creamy and delicious.  

○ While the potatoes are heating up, take the small plastic bag that contains 
the leaves of herbs. Finely chop the leaves on a small cutting board 

○ Once the potatoes are heated, remove from the stove and plate the 
potatoes in your desired bowl. **NOTE: Oven times and temperatures 
vary greatly, but the goal is to 15-18 minutes to heat thoroughly 

○  
● How to prepare your Green Beans with Crispy Shallots  

○ Your green beans can be found in the 60oz. Gold Aluminum container, the 
Crispy Shallots are in the 16oz. Gold Aluminum container.  

○ Preheat the oven to 350° 
○ The Green Beans are already blanched. Remove the plastic lid of the 

container and then wrap the pan  in foil, before placing it in the preheated 
oven. (The Gold Aluminum container is oven safe) 

○ During the last 5 minutes of the Green Beans heating process, remove the 
lid off of the Crispy Shallots. Place them in the oven with the beans to be 
reheated lightly 4-5 minutes should work. 



 
○ Once both the beans and shallots are reheated, remove from the oven 

and plate green beans on your desired display platter. Garnish beans with 
shallots on top 

**NOTE Oven times and temperatures vary greatly, the Green Beans should take 10-12 
minutes to heat thoroughly.  

 
 
 
 

● How to prepare your Traditional Stuffing  
○ The Stuffing will arrive in three different containers. There will be a 60oz. 

Gold Aluminum container that will contain the “Dry Mix” and two(2) 16 oz. 
plastic deli container that will contain the “Wet Mix” & “Celery & Onions” 

○ Preheat the oven to 350° 
○ Remove the plastic lids off of both containers. Fold the Celery & Onions 

into the Dry Mix followed by the Wet Mix, and incorporate it all together.  
○ Once all ingredients are well mixed, place in an oven safe container and 

into the preheated oven. You may butter your pan for extra flavor before 
filling.  

**NOTE: Oven time and temperatures vary greatly, the Stuffing should take 25 minutes 
to heat and set, but leave it in the oven until it is set.  

○ Once the Stuffing is baked, remove from the oven and set aside until 
ready to serve.  
 

● How to prepare your Farmer’s Market Organic Greens with Seasonal Vegetables 
and Herb Vinaigrette  

○ You will need the bowl of Farmer’s Market Organic Greens, the Seasonal 
Vegetables which can be found inside the bowl at the bottom, and the 
Herb Vinaigrette can be found in a 8oz. Screw Top plastic bottle. Use as 
much vinaigrette as you desire. Be careful not to overdress your salad.  

○ Remove the lid of the plastic bowl  
○ You may use your own mixing bowl by pouring the contents of the larger 

plastic bowl into your own bowl at home or use the compostable bowl we 
provided. Pour the dressing onto the Greens and toss. You may toss the 
salad in the bowl provided by placing the plastic lid back on and 
thoroughly shaking the bowl until the dressing has coated all greens 
evenly. Or you can toss in your own mixing bowl using tongs or two forks.  



 
○ Once salad is tossed, using a serving spoon or tongs, please spoon all 

greens and vegetables onto a plate, it can be placed in the center of the 
plate.  

● How to prepare your Dinner Rolls 
○ The rolls will be in a oven safe bag and the butter will be in a 8oz. Plastic 

deli container 
○ Preheat the oven to 350° 
○ Place the bag of rolls (the bag is oven safe!) into the oven and heat for 4-5 

minutes until golden brown.  

**NOTE Oven times and temperatures vary greatly  

 

● How to prepare your Double Fudge Bourbon Walnut Pie with Caramel Sauce 
○ Cut pie and serve as desired.  

 

● How to prepare your Pumpkin Pie with Fresh Whipped Cream 
○ For the whipped cream - check the whipped cream to see if it held up. You 

may need to re whip it to make it firm again. If so, pour into a mixing bowl 
and whisk briskly until nice, firm peaks form.  

○ Cut pie and serve with whipped cream.  

 

 

 

 
 
 

 


