Take and Baker
Enjoy Ginger and Baker at Home!
frozen and ready to bake

Chicken pot pie 18
carrots, celery, peas, onion, slow roasted
chicken, flaky butter crust

Pasta Bolognese for 2 20
slow-simmered beef, pork & tomato sauce,
rigatoni, parmesan

Veggie pot pie 17
corn, green beans, onion, carrots, flaky
butter crust

Three meat Flatbread Pizza 12
ham, pepperoni, italian sausage, mozzarella,
marinara

MEATLOAF FOR TWO 28
ground beef & pork, tangy tomato glaze,
mashed potatoes, honey glazed carrots

Spinach & Mushroom flatbread 12
garlic white sauce, spinach, wild
mushrooms, mozzarella

Lemon pineapple glazed
mahi for Two 48
dirty rice, pineapple mango salsa

Roasted half chicken 29
mashed potatoes, brussels sprouts, chicken
demi-glace

Mac & Cheese for two 20
cavatappi, parmigiano-reggiano, toasted
breadcrumbs

Reheating Instructions
Chicken or Veggie Pot pie
Option One: Thaw Overnight
Remove from wrapping. Thaw in refrigerator overnight. Preheat oven to 350°F. Optional: Brush
egg wash on top of pie. (Egg wash: whisk 1 egg + 2 Tbsp. milk – you won’t need to use it all, just
a light coating on top of the crust.) Place pot pie on a baking sheet and bake for 40-45 minutes.
When internal temperature reaches 165 degrees, the pie is done. Look for a beautiful goldenbrown top! Allow to cool for 5 minutes before serving.
Option Two: Bake Frozen
Remove from wrapping. Preheat oven to 350°F. Optional: Brush with egg wash on top of pie.
(Egg wash: whisk 1 egg + 2 Tbsp. milk – you won’t need to use it all, just a light coating on top
of the crust.) Place pot pie on a baking sheet and bake for 60-75 minutes. When internal
temperature reaches 165 degrees, the pie is done. Look for a beautiful golden-brown top! Allow
to cool for 5 minutes before serving.

Reheating Instructions (Continued)
Meatloaf
Bake at 375°F for 25-30 minutes or until
hot. Pour glaze over top and enjoy.

Mac & Cheese
Bake at 400°F for 15 minutes. Remove lid
and bake for additional 5 minutes.

Mashed Potatoes
Drop mashed potatoes (still in bag) into
boiling water for 15 minutes. Or remove
from bag, place in saucepan w/ a dash of
cream or milk & heat over medium until
warm.

Pasta Bolognese
Bring a pot of water to boil, add pasta and
simmer until hot. Place Bolognese sauce in
microwave or saucepan and heat until hot.

Honey Glazed Carrots
Place in oven at 400°F and bake for 15-20
minutes or until desired temperature

Flatbread Pizzas (both flavors)
Remove from plastic and cardboard. Place
on oven-safe pan and bake at 425°F for 1215 minutes.

Glazed Mahi
Baker at 375°F for 25-30 minutes or until
hot. Remove from oven and pour glaze over
the top.

Roasted Half chicken
place in oven at 375°F for 20-25 minutes
until hot. Heat chicken demi-glace in
microwave or saucepan until hot and pour
over chicken.

DIRTY RICE
Add ½ cup water to rice, cover and bake at
375°F for 15-20 minutes until hot.

Brussels Sprouts
Place in oven at 400°F and bake for 15-20
minutes or until desired temperature

