
Thanksgiving Reheating Instructions 
PROVIDED BY JUNIPER GREEN 

Note: All cooking times are based on oven temperature preheated to 350 F. 

Warm Goat Cheese Dip 

with onion thyme jam 

Heat in a covered oven proof dish for 15-20 minutes; remove cover the last 10 minutes if a golden brown 
top is desired. Top with onion thyme jam a few minutes prior to serving. If you’re low on oven space, you 

can also microwave in 2 minute increments, stirring each time, until heated through. 

Roasted Brussels 

pomegranate seeds, apricot, crispy shallot 

Spread brussels on a foil lined cookie sheet. Heat for about 10 minutes. These may be served warm or 
room temperature. Top with pomegranate seeds to serve. 

Caramelized Beets 

fennel, orange, basil, roasted citrus dressing 

Layer the beets on your chosen serving dish, then top with shaved fennel. Tear or thin slice basil leaves and 
scatter over the dish just before serving. 

Potato Parsnip Mash 

buttermilk, chives 

Heat in a covered oven proof dish for 20-30 minutes, stirring occasionally. If you’re low on oven space, you 
can also microwave in 2 minute increments, stirring each time, until heated through. 

Green Bean Gratin 

haricots verts, rosemary roasted mushroom gravy, cornmeal crusted shoestring onions 

Heat in an oven proof dish for 20-30 minutes, until bubbling at the edges. Allow to cool briefly, then top 
with crispy onions to serve. 

Rosemary Roasted Mushroom Gravy 
Heat over medium heat, stirring often, until warmed through, or microwave on 1 minute increments.  

Slow Roasted Eggplant 

harissa chickpeas, spiced citrus labneh 

Place eggplant on foil lined baking sheet, heat for 10-12 minutes. Heat chickpeas in a saucepan over 
medium heat or in the microwave until warmed through. Layer over the center of each eggplant. Garnish 

with cilantro, serve with labneh on the side. 

Savory Tart 

heirloom carrot, chêvre, arugula pesto 

Heat for 12-15 minutes, until warmed through. You can test whether the center is hot before cutting by 
inserting a knife and feeling the metal. Serve with arugula pesto on the side or drizzle over the tart. 


