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Re-heating Instructions 

Our Take-Home food is designed to be reheated with no loss in quality.  That means no dry chicken or 
overcooked fish or vegetables.  Follow these guidelines when reheating our food.  Start with the 
minimum time and then check every few minutes for best results.  Please note that more time is 

required when heating larger quantities.  The following times reflect single servings heated in take-out 
containers. 

Always keep food refrigerated (35-40F) prior to reheating. 
Reheat to an internal temperature of 165F.   

Our containers are both oven and microwave safe.  Leave film on when re-heating covered. 
 

Poultry 
Best in preheated 350F oven covered for 10-15 min. 

 
Fish / Seafood 

Best reheated in a 350F oven for 8-12min. 
 

Beef / Lamb 
Best reheated covered in 350F oven for 15-20 min. 

 
Puff Pastry / Phyllo / Strudel 

Best reheated in 350F oven for 15-20 min 
 

Vegetables   
Best reheated 350F oven covered for 9-12 minutes.   

Can also be reheated in the microwave for 1 to 2 minutes on a Med-High setting.  

Larger quantities may require longer cooking periods (30 – 50 minutes for 10-12 servings).  

 

 

Potatoes & Starches 
Best reheated in a 350F oven, covered for 12-15 minutes.  Larger quantities may require 

longer cooking periods (30 – 50 minutes for 10-12 servings).  Potatoes can also be reheated 
in microwave. 

Quiches & Savoury Pies 
Best reheated uncovered in 350F oven for 30-40 minutes. 

 
Keep HOT foods HOT! 

Hold hot cooked foods between 140°F and 165°F until serving time. Harmful bacteria can 
grow rapidly below 140°F.When food is cooked to temperatures of 165°F to 212°F, most 
food-poisoning bacteria is killed. The higher the heat, the less time it takes to kill bacteria. 

Keep COLD foods COLD! 

Cold food should be held at 40F or colder. Harmful bacteria can multiply quickly above 40F. 
Cold temperatures keep most harmful bacteria from growing and multiplying. Freezing at 0°F 

prevents additional bacteria growth. 
 

Follow the 2-4 Hour Rule 
The absolute maximum time for leaving prepared foods at room temperature is 2 hours—

including time for preparation, serving and eating. Discard any perishable foods left at room 
temperature longer than 4 hours. If you are eating outdoors at a picnic or cookout where 

temperatures are over 90°F, discard foods after 1 hour. 


