Kiely’s Cooking Instructions
Catered Individual Meals
· Pull frozen meals from freezer before turning on your oven to preheat. 
· Pro Tip: Defrost in the refrigerator overnight for faster reheat for the next night’s dinner
· Cooking times may vary depending on your oven and how frozen or defrosted your meal is. Instructions are for guidance, but only you know your oven!
Individual Portion Frozen Meals
1. PREHEAT YOUR OVEN TO 350F
2. KEEP PAPER/FOIL LID ON
3. BAKE 30 MIN
4. REMOVE LID AND HEAT FOR APPROXIMATELY 15 MORE MINUTES
5. TRANSFER TO PLATE AND ENJOY!
Family Style Frozen Meals
1. PREHEAT YOUR OVEN TO 350F
2. KEEP FOIL LID ON
3. BAKE 60 MIN
4. REMOVE LID AND HEAT FOR APPROXIMATELY 15-30 MORE MINUTES
5. TRANSFER TO PLATE AND ENJOY!
Soups and Stews
1. DEFROST IN THE REFRIGERATOR FOR 24 HOURS
2. TRANSFER TO A SAUCEPAN
3. REHEAT ON STOVETOP ON MEDIUM/LOW HEAT UNTIL HOT BUT NOT BOILING
4. LADLE INTO A BOWL AND ENJOY!
Bread and Biscuits
Warm bread in oven during last 10 minutes of cook time
Seasonal Fruit Crisp FULLY COOKED, CAN BE EATEN COLD
1. PREHEAT YOUR OVEN TO 350F OR PLACE IN A MICROWAVE SAFE DISH FOR 1-2 MIN
2. REMOVE LID
3. WARM FOR 5-10 MINUTES IN PREHEATED OVEN
4. EAT UP ON ITS OWN OR WITH WHIPPED CREAM OR ICE CREAM!


