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TALIAN DELL

HEATING INSTRUCTIONS

Some dishes may be wrapped in plastic to prevent spillage.
Please make sure to remove any plastic wrap before preheating.
All dishes are fully cooked. Heat to your liking!

Appetizers
Wings — Place in 350-degree oven for 20-25 minutes
Potato Croquettes - Place in 350-degree oven for 20-25 minutes
Fried Ravioli - Place in 350-degree oven for 15-20 minutes
Rice Balls - Place in 350-degree oven for 20-25 minutes
Meatballs - Leave lid on and place in 350-degree oven for 30-35 minutes
Stuffed Mushrooms - Place uncovered in into 350-degree oven for 10-15 minutes
Stuffed Artichokes - Place uncovered in into 350-degree oven for 10-15 minutes

Chicken/Veal/Eggplant/Pork Entrees
Chicken-Veal Parmesan/Francese/Marsala/Picatta/Sorrentino - Leave lid on and place in 350-degree oven for
30-40 minutes
Chicken Florentine/Scarpariello - Leave lid on and place in 350-degree oven for 30 — 40 minutes
Eggplant Parmesan/Rollatini/Sicilian - Leave lid on and place in 350-degree oven for 50 — 60 minutes. Remove
cover for last 10 minutes
Sausage w Peppers/Broccoli Rabe - Leave lid on and place in 350-degree oven for 25-30 minutes

Seafood
Baked/Casino/ Oreganatta Clams - Place in 375-degree oven for 18-20 minutes
Mini/Jumbo Crab Cakes - Place in a 375-degree oven for 12-15 minutes
Fried Calamari - Place in a 375-degree oven for 12-15 minutes

Lasagna & Pastas
Italian Meat/Cheese/Vegetable Lasagna - Leave lid on and place in 350-degree oven for 35-45 minutes. Re-
move lid for the last 10 minutes
Penne alla Vodka/Pasta Pesto - Leave lid on and place in 350-degree oven for 30-35 minutes
Baked Ziti/Mac & Cheese/Pasta Al Forno - Leave lid on and place in 350-degree oven for 40-45 minutes. Re-
move lid for the last 10 minutes.
Rigatoni Broccoli Rabe/Bolognese - Leave lid on and place in 350-degree oven for 25 — 30 minutes
Orecchiette Broccoli Rabe & Sausage/Penne with grilled chicken, sun-dried tomato & broccoli - Leave lid on,
and place in 350-degree oven for 25 - 30 minutes
Ravioli/Manicotti/Stuffed Shells - Leave lid on, and place in 350-degree oven for 25-35 minutes

Stuffing

Italian Stuffing — Leave lid on, and place in 350-degree oven for 25-35 minutes, remove lid for the last 10 min-
utes

Vegetables
Steamed/Sauteed/Grilled/Roasted Vegetables - Leave lid on, and place in 350-degree oven for 20-25 minutes
String Beans/Broccoli/Brussel Sprouts/Broccoli Rabe - Leave lid on, and place in 350-degree oven for 20-25
minutes
Potatoes/Mashed/Roasted/Sweet - Leave lid on, and place in 350-degree oven for 40-45 minutes



