
Please note reheating times vary depending on food quantities & temperature (how chilled the food items may be prior to reheating) and
your own appliances. Please remember to take temperatures and that all food must be reheated to at least 165 °F before consuming.

Beef Brisket
Preheat the oven to 325°F.

Bring brisket to room temperature by removing it
from refrigeration and allowing the meat to sit for  
20-30 minutes. This ensures even heating. 

Empty the natural juice into a pot on the 
stove and bring to a boil.

Cover the brisket with the juice and then 
cover tightly with aluminum foil.

Bake for 20-30 minutes or until the internal 
temperature reaches 165°F.
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Chicken
Preheat the oven to 350°F.

Bake, covered with aluminum foil, for 20-25 minutes
or until the internal temperature reaches 165°F.

Pro Tip: add an inch or less of stock or water to the
pan to prevent chicken from drying out.
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Fish
Preheat the oven to 325°F.

Remove from the refrigerator and place on a baking
sheet or oven-safe dish. Let sit at room temperature
for 10-15 minutes.

Bake, loosely covered with aluminum foil, for 10-15
minutes or until the internal temperature reaches
165°F.

Allow to rest for 2-3 minutes before serving. 
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Turkey Breasts, Thighs, & Drums
Preheat the oven to 350°F.

Bring meat to room temperature by removing it from
refrigeration and allowing the product to sit for 20-
30 minutes. This ensures even heating. 

Remove the plastic from the pan.

Heat the poultry stock (natural gravy) on the
stovetop and then add to the pan of turkey. Cover
with aluminum foil.

Place the pan in the oven for 25-30 minutes for breast
meat and 30-45 minutes for thighs and legs. 
To test the temperature, insert the thermometer into
the thickest parts of the meat. The temperature
should reach 165°F before it is ready to serve.
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Turkey Gravy/Natural Gravy
Empty contents into a sauce pan. Heat slowly over low
heat and whisk together as needed. If the gravy is too
thick you can add more poultry stock. Reheat until the
product reaches an internal temperature of 165°F.
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Please note reheating times vary depending on food quantities & temperature (how chilled the food items may be prior to reheating) and
your own appliances. Please remember to take temperatures and that all food must be reheated to at least 165 °F before consuming.

Matzo Balls & Chicken Broth
Empty the chicken broth into a pan on the 
stove and bring to a simmer.

Gently place the matzo balls into the broth 
and simmer for 5-7 minutes until heated through 
or the internal temperature reaches 165°F.
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Preheat the oven to 350°F.

Bake, covered, for 25-30 minutes or until 
the internal temperature reaches 165°F.
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Kugel

Preheat the oven to 350°F.

Bake, covered, for 15-20 minutes or until 
the internal temperature reaches 165°F.
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Grilled or Steamed Vegetables
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HOW TO USE AN INSTANT
READ THERMOMETER

Pocket test thermometers are designed to 
be instant read, meaning that they should be
inserted into the food, registering a temperature
within 15 seconds, and then removed from the
food product. These thermometers are not
meant to be left in the food during the cooking
process.
 
The thermometer should always be placed in
the thickest part of the meat and NOT
touching bone.  
Sides such as mashed potatoes or casseroles can
be checked by placing the thermometer into the
center of the dish, being careful not to touch
the bottom of the pan. The cooking vessel will
tend to be hotter 
and this could give you an inaccurate reading.
On the thermometer, there is a small notch
located about 1.5 to 2 inches above the tip. This
is the area that reads the temperature correctly.
Make sure the thermometer is inserted into the
product up to this notch for the most accurate
results. Wipe the thermometer stem with a
food-safe sanitizer or rubbing alcohol before
and after each use.

For detailed guidance on instant-read thermometer usage, visit:
https://www.fsis.usda.gov/food-safety/safe-food-handling-
and-preparation/food-safety-basics/kitchen-thermometersPreheat the oven to 350°F.

Bake, covered, for 25-30 minutes or until 
the internal temperature reaches 165°F.
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Roasted Potatoes / Tzimmes /
Mushroom Farfel Stuffing

Kishke / Kishke Muffins

Preheat the oven to 350°F.

Place Kishke in an oven-proof pan. Poke holes in
the Kishke with a fork or skewer. Bake,
uncovered, for 25-30 minutes or until the
product reaches an internal temperature of 165°F
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Preheat oven to 350°F. 

Place Kishke in an oven-proof pan. Bake, covered, for
25-30 minutes or until the product reaches an
internal temperature of 165°F.
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Frozen: 

Pre-Cooked
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