Tips on Reheating Your Golden Cuisine Meal

Golden Cuisine Meals are designed to be re-heated using
either a microwave or conventional oven. The black tray that
your meal arrives in serves to protect your meal while frozen,
during distribution to you, and can adapt to either method
with ease and without worry. Once you have your meals at
home, you can enhance your Golden Cuisine meal enjoyment
by following this simple advice:

* The optimal way to assure the best re-heated frozen Golden Cuisine meal is to place
your meals in your refrigerator at least 12 hours, but no more than 24 hours, prior to
eating, to thaw at a safe, refrigerated temperature. Just prior to eating, place your thawed
meal in your microwave or conventional oven and reheat per your re-heating instructions,
checking your meal in TWO MINUTE INTERVALS, up to the maximum time recommended
for re-heating.

* |f you have to re-heat your meal from a fully frozen state, the more you check and stir
contents, the more likely you will avoid over and under-cooked portions. For microwaves,
we recommend starting out on low power for the first two minutes or until any ice crystals
are thawed and you have visible drops of water on the inside of your clear cover or on

the inside of the tray. Continuing to re-heat, adjust your power setting on high, continue
to check every two minutes and turning large pieces and stirring sauces and gravies to
assure even cooking. While you hear this a lot, microwaves do in fact vary and if you are
using one, you will need to understand how yours cooks and adapt your cooking time and
turning/stirring accordingly.

* |t is important to understand that the carousel in your microwave is in there to
accommodate reheating large meals, like your Golden Cuisine Meal — a microwave
designed to rotate food won’t do its job properly unless the carousel is turning. If your
microwave has one, don’t be tempted to take it out. Let it do its job, cooking your tasty
Golden Cuisine Meal evenly and thoroughly.

* With any re-heated or uncooked food, it is a good idea to check the internal
temperature with a food thermometer once cooking or re-heating is finished. These are
inexpensive and easy to find at your neighborhood grocery store. You want to assure that
your meat portions are at least 165 degrees Fahrenheit in the very center before eating.

At Golden Cuisine, we are passionate about Senior Nutrition
and we want your meal-time to be memorable.
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