
 

 
 

 
 

Myles Catering Thanksgiving Reheating Instructions 
 
  To Reheat Butternut Squash Soup 

1. Put soup in a pot large enough to hold the soup 
2. Add 3 ounces of water per quart of soup. 
3. On a low setting, bring the soup up to temperature, do not boil. 

 
  To Reheat Whole Roasted Turkey 

1. Pre-heat oven to 300F degrees. 
2. Remove garnish from the pan. 
3. Add 1 cup of water to the pan. 
4. Cover the pan with tin foil and heat for 30-40 minutes. 

 
  To Reheat Turkey Breast 

1. Pre-heat oven to 300F degrees. 
2. Cover the pan with tin foil and heat for 12-15 minutes, until hot. 

 
  To Reheat Giblet Gravy 

1. Put the gravy in a pot large enough to hold the gravy 
2. On a low setting, reheat the gravy and adjust consistency with water if needed. 
3. Do not bring to a boil; only allow the gravy to simmer. 
4. Serve on the side in a gravy bowl. 

 
  To Reheat Atlantic Salmon 

1. Pre-heat oven to 300F degrees. 
2. Place in the oven uncovered for 12-15 minutes. 

 
  To Reheat Apple, Chestnut, and Cranberry Stuffing 

1. Pre-heat oven to 300F degrees. 
2. Add 1 cup or apple juice or water. 
3. Cover the pan with tin foil and heat for 20 minutes. 

 
  To Reheat Squash Casserole 

1. Pre-heat oven to 300F degrees. 
2. Place in the oven uncovered for 40 minutes. 

 
  To Reheat Roasted Potatoes 

1. Pre-heat oven to 300F degrees.  
2. Cover the pan with tin foil and heat for 20 minutes. (can be re-heated in the microwave) 

 
  To Reheat Basmati Rice 

1. Remove from the pan, and place in a microwave safe container. 
2. Re-heat in the microwave 

 
  To Reheat Green Beans & Brussels Sprouts 

1. Pre-heat oven to 300F degrees. 
2 Cover the pan with tin foil and heat for 15 – 20 minutes until hot. 


