
   Childreach Entrée – Reheating instructions 

 

Taco Kit 

• It’s Taco Night! Defrost your carnitas, tortillas and salsa in the refrigerator for 36- 48 hours to ensure they are 

ready for use. 

• Heat up the carnitas in a sauté pan to an internal temperature of 165˚F/74˚C  

• For the tortillas: 

1. Separate into two stacks and wrap in aluminum foil. Place in a 350˚F/177˚C oven for 10-15 minutes 

 2. Preheat a skillet with medium heat. Toast the tortillas of 30-45 seconds per side until they are slightly 

 crisp and still malleable. 

• Garnish your tacos with Salsa Verde and/or any other toppings you wish! 

Butter Chicken 

• Allow your butter chicken to defrost in the refrigerator for 36-48 hours. Heat in your favorite pan to an internal 

temperature of 165˚F/74˚C 

• Wrap the naan in aluminum foil and heat in a 350˚F/177˚C oven for 10-15 minutes or until warm and toasty! 

Pot Roast 

• For the best results, defrost your pot roast in your refrigerator for 36-48 hrs. 

• Preheat your oven to 350˚F/177˚C  

• Cover your pot roast with aluminum foil and heat for 45-60 minutes or to an internal temperature of 165˚F/74˚C 

• Enjoy with your favorite side dishes! 

Lasagna – Meat OR Vegetable 

• For the best results, defrost your lasagna in the refrigerator for 36-48 hrs. 

• Preheat oven to 350˚F/177˚C 

• Bend the corners of the lid up, leaving the lid in place and bake for 50-60 minutes, or to an internal temperature 

of 165˚F/74˚C 

• Remove the lid and cook for 10-15 minutes brown slightly 

• Place frozen baguette on a parchment lined baking sheet and place in a 350˚F/177˚C oven for 10-12 minutes or 

until heated throughout. Cut and serve immediately, enjoy! 

Moussaka 

• For the best results, defrost your moussaka in the refrigerator for 36-48 hrs. 

• Preheat oven to 350˚F/177˚C 

• Bend the corners of the lid up, leaving the lid in place and bake for 50-60 minutes, or to an internal temperature 

of 165˚F/74˚C 

• Wrap pita bread in aluminum foil and place in a 350˚F/177˚C oven for 10-15 minutes or until warm and toasty! 

 

 



 

 

 

Pulled Pork Sandwich Kit 

• Plan for BBQ night! Defrost your carnitas, milk buns and BBQ sauce in the refrigerator for 36 – 48 hours to 

ensure they are ready for use. 

• Heat up the carnitas in a sauté pan to an internal temperature of 165˚F/74˚C. Add as much BBQ sauce as you 
wish 

• For the buns – slice in half, apply a little butter and toast in a skillet until they are warm to the touch 

• Garnish your sandwich with your favorite coleslaw and enjoy! 
 

Jerk Chicken 

• For the best results, defrost your hoppin john and Jerk chicken in the refrigerator for 36-48 hrs. 

• Place the hoppin john in a sauté pan and heat to an internal temperature of 165˚F/74˚C 

• Place chicken back in roasting pan and cover with aluminum foil. Heat in a 350˚F/177˚C oven to an internal 

temperature of 165˚F/74˚C 

Coq Au Vin 

• For the best results, defrost your Coq au Vin in your refrigerator for 36-48 hrs. 

• Preheat your oven to 350˚F/177˚C 

• Place the tray in your oven and heat for 20 - 35 minutes or to an internal temperature of 165˚F/74˚C 

• Enjoy with your favorite side dishes! 

 

Enchiladas – Chicken OR Vegan 

• For the best results, defrost your enchiladas in the refrigerator for 36-48 hrs. 

• Preheat oven to 350˚F/177˚C 

• Bend the corners of the lid up, leaving the lid in place and bake for 35-50 minutes, or to an internal temperature 
of 165˚F/74˚C 

• Garnish with shredded lettuce, pico de gallo, pickled jalapeno and/or whatever your favorite toppings are. 

 

Shepard’s Lamb Pie 

• For the best results, defrost pie in the refrigerator for 12-24 hrs.  

• Preheat oven to 400°F 

• Place uncovered pie on baking sheet. Bake for 30-40 mins or until golden brown and bubbly. Enjoy! 

 

 

 

 



 

 

A special note about this Signature Innovative Learning Experience from the Fanshawe School of Tourism, Hospitality 

& Culinary Arts: 

In partnership with the Childreach organization, the Fanshawe Culinary Management students are working during their 

practical lab to create prepared meals that meet the learning outcomes of the course that is associated with The Chef’s 

Table. This partnership brings a real-life learning experience to our culinary students and allows Fanshawe College to 

give back to the community. By purchasing one of the Childreach meals, a portion of the proceeds will go directly back 

to the Childreach organization in support of helping parents on their journey through parenthood. 

A special note about the Childreach Organization: 

Parenting is the most important job there is. But it is also the most challenging. Childreach is an Early Years Parent 

Resource Centre that has been serving the London community for over 45 years. There are many ways that Childreach 

can help families on their parenting journey, and all of it is free. They offer playgroups, parent learning opportunities, 

one-on-one parent support, and connections to community resources. While Childreach does receive some government 

funding, they rely on the generosity of donors to keep intervening early and often – because a strong parent equals a 

strong child. Research shows that $1 invested in the early years of a child’s life can save up to $9 in future spending in 

healthcare. As well, it will ensure children grow up to be happy, healthy, and caring adults. 

Thank you for supporting the students of Fanshawe College in the Culinary Management program  

and the Childreach Organization. 

 

 

 


