
STONEWATER THANKSGIVING CATERING RE-HEAT INSTRUCTIONS 

Whole Roasted Turkey
Bring turkey up to room temperature before
reheating. Preheat oven to 325. Cover with foil and
put turkey in roaster pan along with any stock or
water at the bottom. All turkeys are fully cooked. 
Re-heat gravy in pot or microwave. 

Small turkey- 30-45 minutes
Medium turkey-45 minutes- 1.15 hours
Large turkey- 1.15-1.40 hours

Sliced turkey breast 
Preheat oven to 325. Add a little stock, water, or
gravy in pan. cover and cook for approximately 10-
12 minutes for every pound of turkey. 

Beef Short Ribs 
Preheat oven to 325. Bake covered with braising
liquid for 8-10 minutes for every portion of short rib. 

Garlic Mashed Potatoes  
Preheat oven to 350 and bake in oven covered for
8-10 minutes per serving or until warm through
center. Stir halfway

Cornbread Sausage, Apple & Sage Stuffing
Preheat oven to 350 and bake in oven covered for
5-8 minutes per portion. 
Uncover and bake another 5-10 minutes. 

Traditional Stuffing & GF Stuffing
Preheat oven to 350 degrees. Bake covered average
5-8 minutes per serving. Uncover and bake 5-10
minutes. Add a little water or stock if needs moisture

Pumpkin Rolls
Remove from freezer and cut roll while still
partially frozen about 1.5 inch  slices. Serve
thawed (10 minutes) Optional- serve with
powdered sugar

Pumpkin Pie
serve cold or take out of fridge 1 hour before
serving. 

Pecan Pie
serve room temperature or warm 325 for 5
minutes. Apple Pie- serve room temperature or
bake 325, 10-15 minutes.

Chocolate Peanut Butter Bites
keep refrigerated until ready to serve

Green Bean and Mushroom Casserole
preheat oven to 350. Bake covered for 8-10
minutes per serving. Top with crispy onions
and bake uncovered for 5-10 minutes  

Cornbread Muffins        
Microwave for 25 seconds or bake covered at
350 for 5 minutes. Serve with honey butter 

Honey Roasted Carrots and Brussel Sprouts  
Preheat oven to 350 degrees. Bake covered 6-8
minutes per serving. Uncover, stir, and cook
longer for desired doneness.

Sweet Potato Casserole    
Preheat oven to 350 degrees. Put pecan
crumble on top and bake uncovered for 8-10
minutes per serving

*Do not re-heat any food with foil containers in microwave. Cooking times may vary depending on your oven. 
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