
              GRASCHÕS GRAND DELI                     
 
                               

COOKING INSTRUCTIONS FOR 
GRASCHÕS GRAND DELI HOLIDAY DINNERS 

 
NOTE:  OVEN TEMPERATURES VARY.  HEATING INSTRUCTIONS ARE 
RECOMMENDED HEATING TIMES.  PLEASE ADJUST HEATING TIMES ACCORDINGLY.  
 

MEAT  
 
HAM  Ð FOR BEST RESULTS, PLEASE READ ENTIRE MEAT PREPARATION 
INSTRUCTIONS BEFORE BEGINNING.  PREHEAT OVEN TO 300 DEGREES.  LOOSEN 
FOIL AND POUR HAM BROTH INSIDE PAN.  RECOVER TIGHTLY WITH FOIL.   
CHECK AFTER 1 HOUR AND 15 MINUTES.  APPROXIMATE HEATING TIME SHOULD BE 
1 HOUR AND 15 MINUTES TO 1 HOUR AND 45 MINUTES.  WE HIGHLY RECOMMEND 
USING A MEAT THERMOMETER TO REACH AN INTERNAL TEMPERATURE OF 150 
DEGREES.   
NOTE:  ALL LEFTOVER HAM SHOULD BE REFRIGERATED AS SOON AS POSSIBLE 
AND CONSUMED WITHIN ONE WEEK 
 
 
STUFFED BEEF TENDERLOIN  Ð FOR BEST RESULTS, PLEASE READ ENTIRE 
MEAT PREPARATION INSTRUCTIONS BEFORE BEGINNING.  PULL MEAT OUT OF 
REFRIGERATOR !  HOUR BEFORE COOKING.  PREHEAT OVEN 15 MINUTES AT 350 
DEGREES. 
TENDERLOIN:  POUR BEEF BROTH OVER TENDERLOIN BEFORE COOKING.  KEEP 
COVERED WITH FOIL WHILE COOKING, LEAVING ONE CORNER SLIGHTLY OPEN.  
COOK AT 350 DEGREES FOR 30 MINUTES.  REMOVE FOIL AND RETURN TO OVEN 
UNCOVERED.  COOK AN ADDITIONAL 20 MINUTES.  CHECK TEMPERATURE WITH 
MEAT THERMOMETER.  INSERT THERMOMETER INTO THICKEST PART OF MEAT.  
NOTE:  ENDS OF TENDERLOIN WILL COOK FASTER THAN CENTER OF MEAT.  
CONTINUE TO COOK UNTIL DESIRED TEMPERATURE IS REACHED.   

 120 Ð RARE 
  130 Ð MEDIUM RARE 
  140 Ð MEDIUM 
 
 
 
 



 
STUFFED PORK ROAST Ð FOR BEST RESULTS, PLEASE READ ENTIRE MEAT 
PREPARATION INSTRUCTIONS BEFORE BEGINNING.  PREHEAT OVEN TO 350 
DEGREES.  THE HEATING TIME FOR YOUR PORK ROAST  
WILL AVERAGE 2 HOURS TO 2 HOURS 15 MINUTES.   POUR BROTH INTO PAN.  COVER 
WITH ALUMINUM FOIL.  AFTER 1 HOUR 45 MINUTES, REMOVE FOIL.  CONTINUE TO 
HEAT FOR AN ADDITIONAL 15-30 MINUTES.  WE HIGHLY RECOMMEND USING A 
MEAT THERMOMETER TO REACH AN INTERNAL TEMPERATURE OF 170 DEGREES 
 
WHOLE TURKEY Ð  FOR BEST RESULTS, PLEASE READ ENTIRE MEAT PREPARATION 
INSTRUCTIONS BEFORE BEGINNING. (THIS TURKEY IS FULLY COOKED Ð THE 
FOLLOWING ARE RECOMMENDED WARMING INSTRUCTIONS.   DO NOT OVER 
COOK).  
REMOVE FOIL COVERING FROM TURKEY PAN.  DO NOT REMOVE THE PLASTIC BAG.  
IT IS A COOKING BAG.  DO NOT PUT STUFFING IN TURKEY.  PREHEAT OVEN TO 350 
DEGREES.   
 
APPROXIMATE HEATING TIME IS 1 !  - 2 HOURS.  YOU MAY USE A MEAT 
THERMOMETER TO REACH AN INTERNAL TEMPERATURE OF 150 DEGREES.   
 

VEGETABLES/SIDE DI SHES 
 
CALIFORNIA BLEND  
MICROWAVE Ð LOOSEN LID.   MICROWAVE ON HIGH 4-6 MINUTES OR UNTIL HOT.  
STOVE TOP Ð POUR VEGETABLES INTO KETTLE.  ADD !  CUP WATER. HEAT UNTIL 
DESIRED TENDERNESS IS ACHIEVED.   
 
GREEN BEAN ALMANDINE  
OVEN Ð REMOVE PLASTIC LID!! COVER WITH FOIL.  BAKE COVERED IN A 
PREHEATED 325 DEGREE OVEN UNTIL REACHING AN INTERNAL TEMPERATURE OF 
165 DEGREES (APPROX. 25-30 MINUTES).   
MICROWAVE Ð LOOSEN LID.  MICROWAVE ON HIGH UNTIL REACHING AN 
INTERNAL TEMPERATURE OF 165 DEGREES (APPROX. 3 !  - 4 MINUTES). 
 
STRAWBERRY SPINACH/MESCULIN SALD WITH STRAWBERRIES AND 
RASPBERRY VINAIGRETTE  
FOR BEST RESULTS, DO NOT MIX AHEAD.  WE RECOMMEND MIXING ALL 
INGREDIENTS RIGHT BEFORE SERVING.  IF STRAWBERRIES ARE NOT SLICED, 
PLEASE SLICE BEFORE MIXING.   
 
ROASTED APPLE BAKE 
OVEN Ð REMOVE PLASTIC LID!!  BAKE UNCOVERED IN A PREHEATED 325 DEGREE 
OVEN UNTIL REACHING AN INTERNAL TEMPERATURE OF 165 DEGREES (APPROX.  
20-25 MINUTES). 
MICROWAVE Ð LOOSEN LID.  MICROWAVE ON HIGH  UNTIL REACHING AN 
INTERNAL TEMPERATURE OF 165 DEGREES (APPROX. 4 ! -6 MINUTES). 
ROTATE HALF WAY THROUGH COOKING TIME.  
 



MUSHROOM RAGOUT  
STOVE TOP Ð POUR MUSHROOM RAGOUT INTO KETTLE.  COOK ON MEDIUM HEAT.  
BRING TO A SIMMER 1-2 MINUTES OR UNTIL HOT. 
MICROWAVE Ð LOOSEN LID.  MICROWAVE ON 50% POWER 3 MINUTES.  
STIR.  THEN MICROAVE ON 100% POWER FOR 1 MINUTE. 
                    

POTATOES 
 
POTATOES Ð MASHED OR GARLIC MASHED  
OVEN Ð REMOVE PLASTIC LID!! COVER PAN WITH FOIL LEAVING ONE CORNER 
SLIGHTLY OPEN.  BAKE IN PREHEATED 325 DEGREE OVEN UNTIL REACHING AN 
INTERNAL TEMPERATURE OF 165 DEGREES ( APPROX. 30-35 MINUTES).     
MICROWAVE Ð LOOSEN LID.  MICROWAVE ON HIGH UNTIL REACHING AN 
INTERNAL TEMPERATURE OF 165 DEGREES (APPROX. 4 !  - 5 MINUTES).  ROTATE 
HALF WAY THROUGH COOKING TIME. 
 
AUGRATIN POTATOES  
OVEN Ð REMOVE PLASTIC LID!!  BAKE IN PREHEATED 325 DEGREE OVEN UNTIL 
REACHING AN INTERNAL TEMPERATURE OF 165 DEGREES (APPROX. 35-45 
MINUTES). 
MICROWAVE Ð LOOSEN LID.  MICROWAVE ON HIGH UNTIL REACHING AN 
INTERNAL TEMPERAUTRE OF 165 DEGREES (APPROX. 8-10 MINUTES).  ROTATE HALF 
WAY THROUGH COOKING.   
 
POTATOES Ð TWICE BAKED  
OVEN Ð REMOVE PLASTIC LID!!  DO NOT COVER.  BAKE IN PREHEATED 325 DEGREE 
OVEN FOR 25-35 MINUTES OR UNTIL HOT. 
MICROWAVE ÐREMOVE LID. MICROWAVE ON HIGH 4 !  - 5 MINUTES OR UNTIL HOT. 
ROTATE HALF WAY THROUGH COOKING TIME. 

 
GRAVY  

 
STOVE TOP Ð POUR GRAVY INTO A PAN AND HEAT ON TOP OF STOVE UNTIL HOT. 
MICROWAVE Ð POUR GRAVY INTO MICROWAVE SAFE DISH.  (DELI CONTAINER IS 
NOT MICROWAVE SAFE!!)  HEAT ON HIGH 2 MINUTES OR UNTIL HOT. 

 
TO OUR VALUED CUSTOMERS,  
MAY YOU AND YOUR FAMILY HAVE A SAFE AND FESTIVE 
HOLIDAY SEASON!!  THANK YOU FOR YOUR PATRONAGE!!  

     THE GRASC H FAMILY  
          


