Winter Holiday Menu 2013

heating instructions
Raw Whole Turkeys

Lamb

oven-ready rib roast
(In the dinner for 8)

Go to wholefoodsmarket.com for
our complete roast turkey recipe.

herb-crusted rack of lamb

Oven only: For

Whole Cooked Turkeys
Oven only: Preheat

to 325°F,
and heat turkey until the skin
is golden and interior reaches
a desired temperature (about
160°F when a thermometer is
inserted into the thigh). Plan to
heat for about 1½ to 2 hours.
Let stand at room temperature
for 20 minutes before carving.

Raw & Cooked
Turkey Breasts
Oven only: Preheat

to
350°F. Place breast in a small
roasting pan. Roast, basting
occasionally if desired, until a
meat thermometer inserted into
turkey breast reads 160°F. Let
sit at room temperature for
20 minutes before carving.

Chicken
kosher valley chicken

For recipes, go to
www.wholefoodsmarket.com.
organic rotisserie chicken
Oven only: Preheat

to 350°F.
Place in a covered ovenproof
dish and heat for approximately
25 minutes.

Oven only: Put

the oven
rack in middle position and
preheat to 400°F. Roast lamb
until a thermometer inserted
diagonally, 2 inches into center
(do not touch bone), registers
130°F for medium-rare, 20 to 25
minutes. Let stand 10 minutes
and then cut into chops.

Pork
wellshire spiral-cut ham
• apricot bourbon glazed
spiral ham
(In the ham dinner for 8)
Oven only: Preheat

to 325°F.
Place ham on a rack in a
roasting pan. Add a quarter
inch of water to the pan. Cover
with foil. Heat 7 to 8 minutes
per pound, until internal
temperature is 130°F.

niman ranch applewood
smoked boneless ham
Oven only: Preheat

to 325°F.
Place ham and 1 cup of water in
the pan. Cover with foil. Heat 10
to 15 minutes per pound, until
internal temperature is 135°F.

Beef
beef sirloin spoon roast
• beef petite top loin roast •
flat-cut beef brisket

For recipes, go to
www.wholefoodsmarket.com.
red wine braised brisket
Oven only: Preheat

to 350°F.
Place in a covered ovenproof
dish and heat for approximately
25 minutes.

best results,
remove roast from the fridge
30 minutes before cooking
and allow it to come to room
temperature. Put the oven
rack in the lowest position and
preheat to 450°F. Remove the
wrapping from the roast. Place
the roasting pan on a sheet
and put it in the oven. Cook at
450°F for the first 20 minutes,
reduce the heat to 325°F and
cook for 15 to 18 minutes per
pound. Cooking times are
approximate. Start checking
the roast’s temperature when
there’s 30 minutes left of the
earliest estimated cooking
time. Insert an instant-read
thermometer into the center
of the roast, not touching any
bone. Remove roast from the
oven when desired temperature
is reached: 115°F for rare (finish
temperature of 120°F to 125°F);
125°F for medium-rare (finish
temperature of 130°F to135°F);
135°F for medium (finish
temperature of 140°F to145°F).
Allow to rest 20 to 30 minutes
before carving and for the final
temperature to be reached.

Vegan Roast
meat-free gardein® roast
OveN: Preheat

to 350°F.
Place in a pan and reheat
for approximately 15 to 20
minutes. Microwave: Place
in a microwavable dish and
cover with plastic wrap.
Heat on 75% power for
approximately 3 minutes.

Starters
wild mushroom strudel
Oven: Preheat

to 350°F. Place
on a baking sheet and heat
for approximately 15 minutes
or until heated through.
Microwave: Place in a
microwavable dish covered
with plastic wrap. Heat on
75% power for approximately
1 minute.
brie en croûte stuffed
with fall fruit compote

Preheat to
375°F. Remove Brie from the
packaging and place on a sheet
pan lined with parchment paper
or foil. If using foil, brush with
oil or butter. For shiny golden
color, brush pastry portion only
with egg wash (1 egg lightly
beaten with 2 tablespoons
of water). Bake for 40 to 45
minutes until pastry is golden
and firm. Allow to cool until
warm, about 20 minutes
before slicing.

Oven only:

portobello stuffed
with crabmeat
Oven only: Preheat

to 375°F.
Place portobellos on a lightly
oiled baking sheet leaving at
least one inch space around
each. Bake 15 to 18 minutes,
uncovered, until mushrooms
are soft. Serve hot.

jumbo lump crab cake
Oven ONLY: Preheat

to 375°F
and bake for 20 minutes or
pan-sear until golden brown.

Soups, Chowder
& Gravies
italian wedding soup
• creamy mushroom •
matzoh ball soup •
RICH turkey gravy • vegan
wild mushroom gravy
• chicken stock

Stovetop: Transfer

to a
saucepan over medium heat.
Bring to simmer, stirring
frequently. Microwave: Place
in a microwavable dish and
cover loosely with plastic wrap.
Heat on 75% power, stirring
every 60 seconds.

Vegetable Sides
creamed spinach with
roasted garlic • roasted
brussels sprouts • green
beans with almonds •
garlicky greens • roasted
butternut squash
with dried cranberries
• aromatic butternut
squash • sweet potato kale
• butternut squash purée
Oven: Preheat to 350°F. Place
in a covered ovenproof dish
and heat for approximately 20
minutes, stirring occasionally.
Microwave: Place in a
microwavable dish and cover
with plastic wrap. Heat on
75% power for 2 to 3 minutes,
stirring occasionally.

latkes
Oven: Preheat

to 350°F.
Place on a sheet pan and heat
approximately 12 minutes,
until warm. Stovetop: Coat
a skillet with cooking spray.
Over medium-high heat, warm,
flipping halfway through, until
latkes are crisp on the outside
and warm in the center, about
3 minutes.
tzimmes
Oven only: Preheat

to 350°F.
Place in a covered ovenproof
dish and heat for approximately
15 to 20 minutes, stirring
occasionally.

roasted corn pudding
Oven: To

retain moisture, it’s
best to microwave this dish.
If you don’t have a microwave,
preheat the oven to 350°F. Place
on a cookie sheet and brush
the top with melted butter or
olive oil. Heat for 20 minutes.
Microwave: Place on a sheet
pan and heat on high for 3 to
4 minutes. Let stand 1 minute.
Handle carefully as the contents
may be VERY HOT. Cooking
times may vary with the oven.

Stuffings & Potatoes
classic mashed potatoes
• maple bourbon sweet
potatoes • traditional
new england stuffing •
cornbread stuffing with
sausage and spinach
Oven: Preheat

to 350°F. Place
in a covered ovenproof dish
and heat for approximately
20 minutes, until warm.
Microwave: Puncture the film,
heat on high for 2 to 3 minutes.
Let stand 1 minute. Handle
carefully as contents may be
VERY Hot. Cooking times may
vary with the oven.

Baked Goods

parker house rolls in
white or wheat • pumpkin
tea bread • cranberry
orange tea bread •
Cornbread
Oven only: Preheat

to 350°F.
Remove any plastic packaging.
Place on a baking sheet and
heat for 5 to 10 minutes or
until warm.

All Pies

(except pumpkin pie, which should
not be heated)
Oven only: Preheat

to 350°F.
Place on a baking sheet and
heat for 20 to 25 minutes,
until warm.

