
 

 

Dear Clients and Friends, the numbers on the list below correspond with your menu and 
numbers on the specific packages. Please use this as a guide to ensure you have the best 
possible dining experience. Be well and thanks as always for your support. 

WEEK 1 MENU INSTRUCTIONS 

#1 #2 #3 

Breakfast Sandwich: 
Preheat oven to 375 
degrees, then place in oven 
for 8-10 minutes in foil 
wrapper, unwrap. Enjoy! 

Cold Pressed Juice:  
Chill, shake well, open and 
pour into glass. Enjoy! 

Granola Bar: 
Open and Eat!  
Does it really get any easier? 

   

#4 #5 #6 

Breakfast Bread:  
Slice and toast me! 
 

Vegetarian Salad Bowls: 
Keep refrigerated, open and 
add dressing, shake and 
share with your family.  
(This will be the hardest part!) 

Protein Salad Bowl:  
Keep refrigerated, open and 
add dressing, shake and 
share with your family.  
(This will be even harder than 
with the vegetarian bowl!) 

   

#7 #8 #9 

Roasted Garlic Hummus 
Served With Fresh  
Market Crudité:  
Keep refrigerated,  
open and go for a dip! 

Vegetarian Samosa  
and Dip: 
Preheat oven to 375 
degrees, place in oven safe 
pan and bake for 7-10 
minutes. 

Three Bean Salad: 
Keep refrigerated, open and 
transfer to your fancy 
tableware to trick your 
family into thinking you 
made it! 

   

#10 #11 #12 

Saffron Israeli Couscous:  
Keep refrigerated, open and 
transfer to your fancy 
tableware because why not 
wash more dishes? 

Layered Potato Torte  
au Gratin:  
Preheat oven to 375 
degrees, then place in oven 
without lid for 20 minutes. 

Seasoned Asparagus: 
Preheat oven to 375 
degrees, then place in oven 
without lid for 5 minutes. 

 



 

 

#13 Option A #13 Option B 

Braised Beef Short Ribs:  
Preheat oven to 375 degrees, then place in 
oven with lid for 25-30 minutes. 

Sweet and Sour Chicken with Pineapple:  
Preheat oven to 375 degrees, then place in 
oven with lid for 15-20 minutes. 

   

#14 #15 #16 

Sweets for the day:  
Hide from your family in 
cool dark unknown place 
and eat while everyone else 
is sleeping. 

Baked Cookies:  
Pour milk into large serving 
bowl, pour bags of cookies 
in, enjoy with spoon while 
no one else is watching. 

Baguette:  
See number 18!  
 

   

#17 #18 #19 

Wine:  
ummmm….do we need to 
give you instructions on this 
one? Please drink 
responsibly. 
 

Olive Oil:  
Pour onto plate, add a little 
balsamic, salt and pepper 
and dip that baguette up to 
your knuckles and devour! 
 

Jam:  
Apply heavily to bread, 
cracker or palm of your 
hand and enjoy! 
 

   

#20 

Visit 10tation.com to see next weeks’ menus and place your order once again. 
 

Enjoy! 

 

#10tationHome 

http://10tation.com/

