
Father’s Day Kits 

Reheating Instructions 

Most dishes reheat best and retain their quality better using a conventional oven.  The 
times provided are guidelines and may vary with each home oven. 
  
Microwave reheating is not recommended in most cases for the best quality product.  If 
you do choose to use a microwave oven, follow these guidelines: 
• Never put foil or metallic containers in the microwave. 
• Keep foods loosely covered with microwave-safe wrap. 
• Rotate or stir items at least once during the reheating process. 
  
Suggested reheating times may need to be increased if reheating either multiple dishes 
simultaneously or large quantities. Bulk items will reheat more evenly if they are in a 
single layer. 
  
Always check the internal temperature of food with a stemmed thermometer before 
eating. Reheated food should reach 165°F before consumption. 
  
Always keep stored food covered and refrigerated at 41°F degrees or less. 
  
Always use caution when removing containers from microwave or oven. 



Roots 657 BBQ Burt Ends 

Oven: Remove plastic from container.  Cover pan with aluminum foil.  Place the pan in 
a 350°F oven for approximately 15-17 minutes, until internal temperature reaches 
165°F.   

Smoked Pulled Pork 

Oven: Remove plastic from container.  Cover pan with aluminum foil.  Place the pan in 
a 350°F oven for approximately 15-17 minutes, until internal temperature reaches 
165°F. 

BBQ Baked Beans 

Stovetop: Empty contents into a pot.  Simmer on medium heat for 8-10 minutes, stirring 
frequently. 
Microwave: Place contents into a microwave-safe bowl.  Cover loosely with microwave 
safe wrap and cook on HIGH for 3-5 minutes.  Stir the contents and let rest for 1 minute.  
*Heat product until it reaches 165°F throughout. 

Creamy Cole Slaw 

Keep refrigerated until ready to serve. 

Mac & Cheese 

Oven: Remove plastic from container.  Cover pan with aluminum foil.  Place the pan in 
a 350°F oven for approximately 15-20 minutes, until internal temperature reaches 
165°F. 
Microwave: Place contents into a microwave-safe bowl.  Cover loosely with microwave 
safe wrap and cook on HIGH for 3-5 minutes.  Stir the contents and let rest for 1 minute.  
*Heat product until it reaches 165°F throughout. 



Corn Pudding 

Oven: Remove plastic from container.  Cover pan with aluminum foil.  Place the pan in 
a 350°F oven for approximately 15-20 minutes, until internal temperature reaches 
165°F. 
Microwave: Place contents into a microwave-safe bowl.  Cover loosely with microwave 
safe wrap and cook on HIGH for 3-5 minutes.  Stir the contents and let rest for 1 minute.  
*Heat product until it reaches 165°F throughout. 

Southern Style Banana Pudding 

Keep refrigerated until ready to serve. 

Dry Aged Ribeye with Fennel Pollen Butter 

Remove steak from the refrigerator 20 minutes prior to grilling to temper.  Grill steaks to 
desired doneness.  Slice the chilled butter and place atop each steak before serving. 

Grilled Romaine Salad with Early Summer Vegetables and Green Goddess 
Dressing 

Remove lettuce from the bag and very lightly brush with vegetable oil.  Season the 
lettuce with salt and pepper.  Place lettuce on the grill, cut side down, over medium-high 
heat.  Grill romaine for 2-3 minutes, or until edges just begin to char.  Remove lettuce 
from the grill.  Top each piece of lettuce with provided Green Goddess Dressing and 
vegetables. 

Mexican Style Street Corn 

Remove corn from the provided bag.  Place corn on the grill over medium high heat.  
Cook for 5-7 minutes, turning occasionally, or until corn is lightly charred and cooked.  
Remove corn from the grill.  Brush cooked corn with the provided cilantro-lime crema.  
Top each ear with the provided cotija cheese.  If desired, sprinkle each ear with paprika 
for an extra smokey flavor. 



Marinated Vegetable Kebabs 

Remove the vegetable kebabs from the provided container.  Place the kebabs on the 
grill over medium high heat.  Cook for 5-7 minutes, turning occasionally, or until 
vegetables are lightly charred and cooked. Remove from the grill and serve. 

Argentinian Chimichurri Sauce 

Keep refrigerated until ready to serve. 

Dinner Rolls 

Remove rolls from the provided bag.  Place rolls in an oven safe dish.  Bake rolls in a 
350F oven for 5-10 minutes, until rolls are golden brown and warm throughout. 

Sour Cream Pound Cake with Grilled Peaches and Local Vanilla Bean Ice Cream 

Cut pound cake into desired slices.  If desired, place each slice of cake on the grill, cut 
side down, over high heat.  Cook for 1-2 minutes on each side allowing the cake to get 
grill marks and to warm.  Remove from the grill.  Place peach slices cut side down over 
medium-high heat being careful to not let them fall through.  Grill for 2-3 minutes or until 
peaches have nice grill marks.  Remove from the grill and toss with provided syrup.  
Spoon the grilled peaches over each slice of cake and serve with the provided vanilla 
bean ice cream. 

French Toast 

Preheat a pan over medium high heat.  Place french toast slices, cut side down, in the 
pan.  Make sure not to over crowd the pan.  If needed, cook french toast in batches.  
Cook each slice for 3-5 minutes on each side, making sure to brown each side and 
warm the french toast throughout.  Repeat as necessary until all slices are cooked.. 

Bananas Foster Caramel Sauce 

Stovetop: Empty contents into a pot.  Warm on medium-low heat for 8-10 minutes, 
stirring frequently. 



Microwave: Place contents into a microwave-safe bowl.  Cover loosely with microwave 
safe wrap and cook on HIGH for 2-3 minutes.  Stir the contents and let rest for 1 minute.  
*Heat product until it reaches 165°F throughout. 

Southwestern Spiced Sweet Potato Hash 

Heat a sauce pan over medium high heat.  Add 3 tablespoons of vegetable oil to the 
pan along with the provided sweet potatoes.  Cook for 5-7 minutes, tossing frequently.  
Add in the provided mix of peppers and onions.  Cook for another 3-5 minutes, tossing 
frequently.  Using the provided seasoning mix, add seasoning to achieve desired spice.  
One tablespoon is the recommended amount, but more or less can be added to 
accommodate desired taste.  Add 2 tablespoons of butter, if desired, as you toss in the 
seasoning mix.  Serve. 

Michelada Mix with Chili Lime Rimming Salt 

Place 2-3 ounces of water on a small plate.  Place provided rimming salt on a small 
plate.  Dip the rim of a glass, first in the water, then in the rimming salt.  Gently shake 
glass over the plate with rimming salt to remove any excess salt.  Add ice to the glass.  
Pour 2 ounces of provided michelada mix into the bottom of the glass.  Top with beer of 
choice and gently stir.  Garnish with a lime wedge if desired.
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