
CHICKEN SOUP WITH MATZOH BALL 
Use a saucepan or double boiler over low heat on top of stove.

BRISKET 
Bake covered in preheated 375°F oven for 15-20 minutes. Gravy should be starting to bubble.

BRISKET GRAVY (contains wine)
Use a saucepan or double boiler over low heat on top of stove. Add a couple of tablespoons of water to 
avoid gravy sticking to pot.

FILET OF BEEF
Roast uncovered in preheated 375°F oven for 12-15 minutes. We recommend serving sliced filet at room 
temperature.

LEG OF LAMB
Preheat oven to 350°F; roast covered for 20-25 minutes. Uncover and bake an additional 10-15 minutes.

FREE-RANGE ROASTED CHICKEN
Preheat oven to 350°F; roast uncovered for 10-12 minutes.

WHOLE ROASTED CAPON    
Preheat oven to 375°F; roast uncovered for 20-25 minutes until skin starts to sizzle.

CORNISH HENS
Preheat oven to 350°F; roast uncovered for 10-15 minutes.

WHOLE BONELESS ROASTED TURKEY BREAST  
Place wrapped turkey breast in preheated 350°F oven for 15-20 minutes.

SLICED FRESH TURKEY BREAST   
Best served at room temperature 
OR Place wrapped turkey breast in preheated 350°F oven for 12-15 minutes.

ROLLED & SPIT-ROASTED TURKEY BREAST 
3-pound breast: Place turkey breast in preheated 350°F oven for 20-25 minutes. 
6-pound breast: Place wrapped turkey breast in preheated 350°F oven for 30-40 minutes.

ROASTED FREE-RANGE TURKEY    
All turkeys are delivered in an aluminum pan wrapped in foil with drippings included. 
10-12 pounds: Preheat oven to 350°F. Put 1/2 cup water in the bottom of the pan with turkey drippings.  
Place foil wrapped turkey in the oven for 30 minutes. Then uncover, raise heat to 375°F. and roast an 
additional 15-20 minutes. 
14-16 pounds: Preheat oven to 350°F. Put 1/2 cup water in the bottom of the pan with turkey drippings.  
Place foil wrapped turkey in the oven for 30 minutes. Then uncover, raise heat to 375°F. and roast an 
additional 20 minutes. 
For 22-24 pound birds: add 20 to 30 minutes to total cooking time. 

ROSH HASHANAH & YOM KIPPUR 
REHEATING INSTRUCTIONS 

IMPORTANT: Remove everything from the refrigerator and allow to 
come to room temperature before reheating.
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RAW READY TO ROAST TURKEY
1. Let turkey sit on your kitchen counter to come to room temperature (about two hours).
2.  Preheat the oven to 350°F. 
3. When ready to begin cooking, gently open the foil on your turkey. Find the pint of chicken stock, open it 
and dump it into the pan around the raw bird. Close the foil back up tightly.
4.  Roast 10-12 lb. turkey for 2½ - 3 hours 
uncovered. Roast your 14-16 lb. turkey for about 3½ - 4 hours. Keep covered for the first 2 hours, then 
uncover completely for the remainder of the roasting time. Roast your 22-24 lb. turkey for 5 hours. Keep 
covered for the first 3 hours, then uncover completely for the remainder of the roasting time
5. You can tell that your turkey is done, when the juices run clear (meaning not at all pink) when you insert 
a knife underneath the leg where it meets the thigh. Remove the turkey to a cutting board and cover loosely 
with aluminum foil. Let rest for AT LEAST 30 minutes.  
6. Carve the turkey onto a platter and serve. 

FRESH TURKEY GRAVY    
Use a saucepan or double boiler over low heat. Add a couple of tablespoons of water or chicken stock to 
avoid gravy sticking to pot.

POACHED SALMON WITH ONION & DILL  
We recommend serving chilled or at room temperature.

ASIAN SALMON    
Preheat oven to 325°F. Roast uncovered in an ovenproof baking pan for 10-12 minutes.

SALMON FILET WITH ROASTED VEGETABLES 
Preheat oven to 325°F. Roast uncovered in an ovenproof baking pan for 8-10 minutes. Excellent at room 
temperature, too.

POTATO PANCAKES  
Bake uncovered in a preheated 375°F oven for 8-10 minutes OR for 5-8 minutes for mini’s

KASHA VARNISHKES    
These can be reheated on top of the stove, either in a double boiler or over a low flame with a small 
amount of liquid (water, chicken stock or butter) added to the pot. Stir frequently. 
OR Place in a buttered, oven-proof baking dish. Bake in preheated 350°F oven for 12-15 minutes.

SPINACH AND POTATO KUGELS
NOODLE PUDDING  
Place container on a cookie sheet. Bake in preheated 375°F oven for 10-12 minutes.

TZIMMES OF SWEET POTATO, CARROTS & BUTTERNUT SQUASH & PRUNES  
These can be reheated on top of the stove, either in a double boiler or over a low flame with a small 
amount of liquid (water or butter ) added to the pot. Stir frequently. OR Place in an oven-proof baking dish. 
Bake in preheated 350°F oven for 12-15 minutes until it starts to bubble and sizzle.

STEAMED ASPARAGUS    
Preheat oven to 375°F. Spread the asparagus in a single or double layer on a cookie sheet and sprinkle 
3 to 4 tablespoons of water or melted butter over them and bake for 3 to 4 minutes. 

GRILLED ASPARAGUS    
Preheat oven to 375°F. Spread the asparagus in a single or double layer on a cookie sheet and bake for 
3 to 4 minutes. 
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L’shanah tova ! From all of us  at Eli’s Catering

STEAMED VEGETABLES WITH DILL  R
eheat in a saucepan or double boiler over low heat on top of stove. Add a small amount of liquid (water or 
butter). Stir frequently. 
OR 
Preheat oven to 375°F. Spread the vegetables out on a baking sheet and roast for 4 or 5 minutes. 

SAUTÉED ROOT VEGETABLES
GREEN BEANS WITH GARLIC
BROCCOLI WITH GARLIC
ROASTED CAULIFLOWER
Reheat in a saucepan or double boiler over low heat on top of stove. Add a small amount of liquid (water or 
butter). Stir frequently. 
OR 
Preheat oven to 375°F. Spread the vegetables out on a baking sheet and roast for 4 or 5 minutes. 

HERB-ROASTED BEETS    
Preheat oven to 350°F. Roast covered for 8-10 minutes or until they start to sizzle.
 
GLAZED BRUSSELS SPROUTS AND PEARL ONIONS 
Spread the vegetables out on a baking sheet and roast in a pre-heated 375°F oven for 5-8 minutes. 
OR 
Re-heat on the top of the stove with 1/4 cup hot water in the bottom of the sauce pan toss 2-3 times. 
Should be hot in 5 minutes.

HERB-ROASTED POTATOES   
Preheat oven to 350°F. Roast un-covered for 8-10 minutes or until they start to sizzle. 

ROASTED SWEET POTATOES                                                     
Preheat oven to 350°F. Roast un-covered for 8-10 minutes or until they start to sizzle. 

POTATO GRATIN (both sizes)
Leave at room temperature for 20 minutes before placing in preheated oven at 350°F. Place in oven 
covered for 10 minutes. Uncover and place back in over for 10 more minutes or until you see it begin to 
bubble around edges. 

MASHED POTATOES
CREAMED SPINACH
SWEET POTATO PUREE    
A double boiler is the best way to reheat these sides. 
If you don’t have one, use a heavy bottomed pot on top of the stove, add some milk and butter, add 
the potatoes and stir often until they start to steam. 

NOGLU QUICHE                                                   
Preheat oven to 350°F. Bake for for 8-10 minutes.

FRESH FRUIT PIES (Apple, Cherry, Blueberry, Strawberry Rhubarb, Peach)
Preheat oven to 350°F. Place pie (at room temperature) in oven for 12-15 minutes. Foil can be placed loose-
ly over pie to stop further browning. 
OR 
When turkey comes out of the oven, tun it off and place pies in it. The will stay warm through your meal and 
be ready to serve as dessert.
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