
See what’s inside for total transparency and confidence in what 
you’re serving.

Corn Pudding  
Corn, heavy cream (milk, carrageenan), eggs, buttermilk (cultured 
low-fat milk, sodium citrate, salt, vitamin A palmitate, vitamin D3), 
sugar, butter (pasteurized cream (milk), salt), salt, enriched flour (wheat 
flour, malted barley flour, niacin, reduced iron, thiamin mononitrate, 
riboflavin, folic acid), baking powder (corn starch, sodium bicarbonate, 
monocalcium phosphate). Contains: egg, wheat, milk.

Herbed Green Beans  
Green beans, parsley, garlic, black pepper, sea salt, blended oil (canola 
oil, olive oil).

Herb Roasted Carrots
Carrots, sunflower and extra virgin olive oil blend, garlic, parsley, mint, 
kosher salt, black pepper.

Kurobuta Ham (hardwood smoked/fully cooked)  
Berkshire pork, water, sea salt, turbinado sugar, brown sugar,  
celery powder.

Leg of Lamb Roast 
Lamb, rosemary, sea salt, black pepper, garlic, olive oil.

Mashed Potatoes
Yukon Gold potatoes (flesh and skin), sour cream (cultured cream), 
butter (pasteurized cream, salt), raw garlic, olive/safflower oil blend 
(olive oil, safflower oil), salt, white pepper. Contains: milk.

Roasted Brussels Sprouts  
Brussels sprouts, safflower oil, salt, black pepper. 

Sage Stuffing
Croutons (enriched flour [wheat flour, malted barley flour, niacin, 
reduced iron, thiamin mononitrate, riboflavin, folic acid], canola and/or 
sunflower oil, whey, salt, yeast, high fructose corn syrup, 2% or less of 
sugar, spices, calcium proprionate [preservative], dehydrated parsley, 
onion powder, paprika [color], turmeric [color], extractive of paprika 
[color], spice extractive, enzymes, ascorbic acid, tbhq [to preserve 
freshness]), yellow onions, celery, butter (cream (milk), salt), sunflower 
and extra virgin olive oil blend (80% rbd high oleic sunflower oil, 20% 
extra virgin olive oil), turkey base (oven-roasted turkey with natural 
turkey juices, salt, cornstarch, yeast extract, turkey flavor (contains 
rendered turkey fat), natural flavor, onion powder), garlic (garlic, water, 
citric acid), kosher salt, sage, black pepper. Contains: milk, wheat.

Scalloped Potatoes
Potatoes, skim milk, water, canola oil, cream, cornstarch, egg, salt, 
sugar, cheese powder (milk culture, microbial rennet, lactic acid, natural 
flavors, spices, whey powder, garlic, garlic powder, asiago cheese). 
Contains: milk, egg.

Sweet Potatoes with Pineapple
Sweet potatoes, pineapple, salt, cayenne pepper, canola oil.

Our meals are fully cooked and can be served cold. To ensure food 
safety, we recommend heating all fully cooked foods to an internal 
temperature of 165°F.

MAIN DISHES
Cooking times may vary based on the specific size of your item and 
your oven’s performance. For best results, use a probe thermometer to 
monitor the internal temperature as you reheat.

Kurobuta Ham  
Remove ham from the refrigerator at least 45 minutes before heating 
to allow it to reach room temperature. Preheat oven to 275°F. Remove 
packaging from ham and place it in a roasting pan. Cover loosely with 
foil. Bake for approximately 12 to 15 minutes per pound until a probe 
thermometer inserted into the thickest part of the ham reaches 165°F. 
Let ham rest, tented with foil, for 15 to 30 minutes before carving. 

Leg of Lamb Roast 
Preheat oven to 325°F. To reheat leg of lamb without drying it out, 
place it in a baking dish, add broth or water, cover tightly with foil, and 
bake until the internal temperature reaches 165°F.

SIDE DISHES
Before heating, remove plastic lids from oven-safe containers. For even 
heating, place the containers on the middle rack of the oven.

Corn Pudding, Mashed Potatoes, Sage Stuffing,  
Scalloped Potatoes, and Sweet Potatoes with Pineapple
Preheat oven to 350°F. Heat for 25-30 minutes, or until food reaches an 
internal temperature of 165°F.

Herbed Green Beans, Herb Roasted Carrots, and  
Roasted Brussels Sprouts  
Stovetop method (recommended): Remove from container. In a sauté 
pan, stir over medium heat for 6 to 8 minutes, or until heated through. 
Oven method: Preheat oven to 350°F. Heat for 15 to 20 minutes, or 
until heated through.
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