
Strawberry & Mascarpone Cream Stuffed French Toast: Preheat oven to 350º. Cover pan with 
aluminum foil and bake for 10 to 12 minutes or until internal temperature reaches 145º.

Spring Vegetable Stratta with Rosemary Olive Pain Au Levain, Cheddar & Gruyere: Bake on a small 
pan uncovered for 7 minutes at 350º. Enjoy with a hot cup of coffee or glass of orange juice.

Deviled Crab: Preheat oven to 350º. Place crab shells in oven and bake for 15 minutes.

English Pea Purée with Lobster: Enjoy chilled or warmed. If desired hot, heat carefully on simmer. 
Warm lobster in a buttered pan until warm. Combine soup with lobster and serve immediately.  

Châteaubriand with Mushrooms: Preheat oven to 350º. Place pan in oven and roast for 20 to 25 
minutes, until internal temperature reaches 130º for medium rare. Heat up mushrooms in a small 

covered dish in the oven or sauté in a small skillet.

Lemon Sole in Papilotte: Warm at 350º for 20 minutes on a sheet pan.  

Fried Chicken with Squash Casserole: Place squash casserole in preheated 350º oven and roast for 25 
to 30 minutes. Optional: Use broiler function to add more golden brown color once heated through.

Eugene Celebration of Southern Vegetables: Remove lid and wrap in foil, bake at 350º for 15 
minutes. Build as desired. We also recommend warming each vegetable separately for a more 

individual plating experience.
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Honey Glazed Carrots: Place carrots on a small sheet pan and roast in the oven at 350º for 7 minutes. 
Or, sauté with a tablespoon of water or chicken stock in a small skillet until warmed through.

English Peas: Place peas in a small skillet or pot with 1 tablespoon of water or stock and heat 
through.

Potato Dumplings with Chive Butter: Place potato dumplings in a small pot with 2 tablespoons of 
water and bring to a very low simmer. Cover and let cook on low simmer for 2 minutes.

Alternately, heat an iron skillet with a knob of butter and roll the dumplings around in the fat until 
golden brown. As well as, heat up a seasoned stock and simmer dumplings in the broth, as you 
would for matzoh balls. Another delicious option would be to heat up fresh marinara, place the 

dumplings in and broil until warm. Finish with fresh parmigiano.

Strawberry Shortcake Kit: If desired, toast the biscuits in a 350º oven for about 5 to 8 minutes to warm 
through. Biscuits can also be served at room temperature. Meanwhile, gently rinse and dry the 

strawberries. Hull and cut the berries to your desired size (we like a mix of halves, quarters & small 
wholes) into a medium bowl. Dress the berries in the strawberry sauce. Split the biscuits in half and 
place 2 halves (split side up) on a dessert plate. Top each half with saucy strawberries. Spoon two 
dollops of chantilly over the top. Drizzle any extra strawberry sauce around the plate. Serve and 

devour! Please tag us on Instagram with your shortcake creations @thebutteryatl!
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