Serves 4 Serves 8

Oven Instructions (Cook at 325°)
e Place in dish with aluminum cover o Remove from bag and place in pan
Turkey e Add 1/2 cup of water e Cover pan with provided aluminum lid and place in the oven.
e Cook for 45 min. e  Cook for 45 min., remove lid, cook for an additional 45 min.
e Shingle in dish with cover. e Shingle in pan with cover.
Ham e Cook for 25 min e Cook for 35 min
e Uncover and cook for 20 min e Uncover and cook for 30 min
Microwave Instructions Oven/Stove Instructions Microwave Instructions Oven/Stove Instructions
High heat in a covered microwave safe dish 325° in a covered oven safe dish High heat in a covered microwave safe dish 325° in a covered oven safe dish
e Heat for 3:30 min. . e Heat for 5:00 min. ,
Mashed . e Placein oven ) e Placein oven
Potatoes Remove and stir Cook for 45 min * Remove and stir Cook for 1 hour
° . )
e Heat for 3:30 min. e Heat for 5:00 min.
e Heat for 3:00 min. ) e Heat for 5:00 min. ,
] . e Place in oven . e Place in oven
Stuffing |e Remove and stir Cook for 45 min ¢ Remove and stir Cook for 1 hour
e Heat for 3:00 min. ' ¢ Heat for 5:00 min.
e Add 1/2 cup of water
e Heat for 3:00 min. e Place in large sauce pan Heat for 4_50 min e Place in large sauce pan
° : y
Corn e Remove and stir e Add 1/2 cup of water Remove and stir e Add 1/2 cup of water
[ )
e Heat for 3:00 min. e Medium-High for 7 min. , e Medium-High for 8 min.
e Heat for 4:00 min.
G e Heat for 3:00 min. e Place in large sauce pan e Heat for 3:00 min. e Place in large sauce pan
B::\(riz e Remove and stir e Add 1/2 cup of water e Remove and stir e Add 1/2 cup of water
e Heat for 3:00 min. e Medium-High for 8 min. e Heat for 3:00 min. e Medium-High for 8 min.
e Heat for 3:00 min. i e Heat for 3:00 min. .
Chicken . e Place in large sauce pan . e Place in large sauce pan
Grav Remove and stir Medium-Hiah for 8 min e Remove and stir
[ - . . . .
y ¢ Heat for 3:00 min. g ¢ Heat for 3:00 min. * Medium-High 8 min.
Dinner Rolls | Heat 6 rolls for 30 seconds. Recommend using Microwave e Heat 6 rolls for 30 seconds. Recommend using Microwave
Broccoli, 14 Heat for 3:00 min. R .
Carrots and . _ . Do not use foil if microwaving.
) e Remove and stir Recommend using Microwave
Macaroni & e Heat for 3:00 min Keep heated items covered until served.
Cheese ’ ’




Bob Evans menu is diverse and contains a wide variety of foods, many of which contain one of the eight
major allergens: dairy, egg, soy, wheat, peanuts, tree nuts, shellfish, and fish. While we have carefully
reviewed our recipes to inform our customers of foods that contain a food allergen as part of the recipe,

we cannot guarantee that cross-contact with other foods will not occur during preparation. At Bob Evans,
the health and safety of our guests is very important to us. Prior to placing your order, please alert the

manager of any food allergies.
*PLEASE NOTE: Oil used for grilling & deep frying consists of soybeans. Although soybean oil is techni-
cally not an allergen, due to varying sensitivities, Bob Evans has chosen to include items that are
cooked in and/or contain soybean oil.

Tree

Allergens Dairy | Egg | Soy | Wheat | Peanuts Nuts Fish | Shellfish
Ham
Turkey
Bread & Celery Dressing v '
Mashed Potatoes with
Chicken Gravy v v v coconut
Macaroni & Cheese \'} \' \'} \'}
Green Beans with Ham \'} \'}
Buttered Corn \'} '

Cranberry Relish

Dinner Rolls v i v v

Double Crust Apple Pie v v \
Whipped Topping \'}

Pumpkin Bread Vv Vv Vv v

Pumpkin Supreme Pie Vv v Vv v

Pumpkin Pie Vv Vv Vv v

Safety Tips

Items removed from oven and microwave will be
very hot

Plastic containers are microwave safe when using a
microwave safe plate

Plastic and styrofoam containers are not oven safe.

Paper containers are not safe to use in the micro-
wave oven

Food items should be refrigerated at 41°F or below
until ready to heat

Bread and rolls can be held at room temperature

Always wash hands with hot water and soap when
handling food

Preheat your oven before cooking any food
Side items should be heated to 170°F before serving
Proteins should be heated to 160°F before serving

Always use a thermometer to ensure food is cooked
fully.

Cook times may vary based on model and size of
microwave or stove

Proteins, bread and pie are fully cooked when pur-
chased

Place leftover food in clean sealable containers and
place in the refrigerator




