
co�kinginstructions 

 

 

 

Holiday Dinner 

®

 Check internal temperature of all menu items with thermometer.  
Internal temperature should reach 165˚F for 15 seconds. 

If internal temperature is below 165˚F place back in oven, continue baking 
until internal temperature reaches 165˚F or above. 

 

Approximate Cooking Times and Temperatures

Mac & Cheese 350˚F for 45 minutes to 1 hour

Mashed Potatoes 350˚F for 20-40 minutes

Sweet Potatoes 350˚F for 20-30 minutes

Green Vegetable    350˚F for 10-20 minutes, or  
  simply saute in a pan for 
  2-3 minutes before serving

Pierogi  350˚F for 10-20 minutes, or  
  simply saute in a pan for 
  3-4 minutes before serving

Potato Rosemary Remove from plastic bag
Bread  350˚F for about 5 minutes

*If Purchased-Ham 350˚F for 2 to 2½ hours

Cider Glaze Heat in a pot on the stove  
  top and serve warm

*A note about cooking times; oven times and 
temperatures may need to be adjusted as many 
home ovens operate differently. It’s best to plan 
for additional time just in case. If you have a 
convection oven, using the convection fan will 
generally speed up cooking times. Additionally, if 
reheating is taking longer than anticipated, it is 
perfectly fine to increase the temperature of the 
oven to 375˚F or even 400˚F, or if reheating 
seems to be going quite a bit faster, turn the oven 
down to 300˚F and wait to put the green beans in 
the oven until you are closer to serving.

Questions? 413-545-2472
Email: umassfresh@umass.edu


