HEATING INSTRUCTIONS

Remove the lid and plastic, then re-cover with lid.

Temperature Time Temperature Time
Stuffed Mushrooms ........... 350°.......... 10-15 min. Beefor Steak .........cccvvveeeen. 350°.......... 30-35 min.
WINGS oo 350°.......... 25-30 min. Sunday Gravy .........ccc......... 350°.......... 30-35 min.
Chicken Fingers................... 350°.....ueee 25-30 min. Pork or Turkey Breast ........ 350°......... 25-30 min.
Fried Ravioli ........................ 350°.......... 25-30 min. Sausage & Peppers ............ 350°. . 25-30 min.
Mozzarella Stcks ................ 350%.cuvuene 25-30 min. Potatoes .......cccccevvviiiviiinnnnn. 350°.......... 25-30 min.
Al Veal DISRES oo 3507 30-40 min. Mashed Potatoes............... 350°.......... 40-45 min.
All Chicken DISRES .....c...... 3907 e S0-40MIN. | o giES 350°.......... 15-20 min.
Eggplant Parmigiana .......... 350°......uee 50-60 min. _ _
o ] Broccoli Rabe .......ccccouuveee. 350°.......... 20-25 min.
Eggplant Rollatini ............... 350°.....eeee 30-40 min.
Meatballs............ccooevrerennnn, 350°.......... 35-45 min. Clams, Baked .................. 3157 18-20 min.
Lasagna .......cccceevveeeeeevennnnnnnn, 350°.......... 50-60 min. Flounder, Stuffed ................ 375 15-20 min.
Pasta Penne Vodka ............. 350°. 30-35 min. Fried Calamari.................... 375°.......... 12-15 min.
Mac & Cheese ... 350° .. ... 40-45 min. MUSSEIS......ccoovviiiiiiiiiiiiiini, 375°.......... 15-18 min.
Pasta with Veggies ............. 350°.......... 25-30 min. Shrimp Francese................. 375° ... 15-18 min.
Baked DiShes ............ccccceuv.e 350°.......... 25-35 min. Zuppa de Pesce.................... 375% 15-18 min.
Pasta, White Clam Sauce.....350°.......... 20-25 min. Salmon ..o, 350°.......... 18-20 min.
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