
Blood orange BEER Brined Turkey Breast 
Preheat oven to 325°. Place a small amount of water/stock in the pan with the turkey. Place in the oven, covered, 
and heat for approximately 15 minutes per pound until the internal temperature reaches a minimum of 165°F 
(approx. times: 4 servings = 35-45 mins / 8 servings = 70-80 mins). 

Smoked Ham with grilled pineapple  
Preheat oven to 325°. Place in the oven, covered, and heat for approximately 7 minutes per pound until the 
internal temperature reaches a minimum of 165°F (approx. times: 4 servings = 10-12 mins / 8 servings = 20-24 
mins) 

Rosemary mustard crusted pork loin  
Preheat oven to 325°.  Place in the oven, covered, and heat for approximately 10 minutes per pound until the 
internal temperature reaches a minimum of 145°F (approx. times: 4 servings = 15-20 mins / 8 servings = 30-40 
mins). 

Pinot Noir Brined Grilled Bistro Steak 
Preheat oven to 325°. Place in the oven, uncovered, and heat to desired temperature (approx. 12-15 minutes to 
reach medium rare). 
Asiago-White Cheddar Gratin Potatoes 
Preheat oven to 350°. Place in the oven, covered, for 15-20 minutes until heated thoroughly.  

Sauteed broccoli with shallot butter 
Preheat oven to 350°. Place in the oven, uncovered, for 8-15 minutes or until hot.                               
Homemade Natural Gravy / Wild Mushroom Ragout 
Warm on the stove top on medium for 5-7 minutes, stirring frequently.  
Warm Dinner Rolls  
Warm in the oven for a few minutes.  
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