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In a small pot, tear out the frozen marinara from the package and bring to a boil. This is extra sauce. 
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Remove bags from water, open Risotto & Carrots and place on plate. For the Short Ribs, cut open bag, place on plate 
 and DISCARD the liquid. Then with a spoon glaze the Short Rib with the sauce. Enjoy! 
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Defrost in Refrigerator (12-24 Hours). Fill large pot 2/3 way with water and bring to a boil. Add the unopened  

vacuum bags (Duck Confit, Sweet Potato & Brussel Sprouts) to the water. Heat up for 12 minutes.  
Plating – PLEASE USE CAUTION VERY HOT!!! Remove bags from water, Sweet Potato & Brussel Sprouts open 

 and place on the plate. Then for the Duck Leg, cut open bag and remove duck leg from bag and place on plate 
 and DISCARD the liquid. Then with a spoon glaze the duck leg with the sauce. Enjoy!   
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FOR THE LAMB SHANK. Place the small container of sauce aside to room temp. Fill large pot 2/3 way with water and 
 bring to a boil. Add the unopened vacuum bag of lamb shank to the water. Heat up for 15 to 18 minutes. In the last 8 
 remaining minutes add the Parsnip puree and the Swiss chard. Plating – PLEASE USE CAUTION VERY HOT!!! Remove 

 bags from water, Cut open bag of parsnips and Swiss chard (DRAIN LIQUID FROM SWISS CHARD & DISCARD) and 
 place on the plate. For the lamb shank, cut open bag and carefully discard the liquid in the bag. Carefully take out  
lamb shank using tongs and place over parsnips and Swiss chard. Take the top oƯ the sauce and microwave both 

 glazes for 16 seconds. Then pour the glaze over the lamb shank. Enjoy! 
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Fill large pot 2/3 way with water and bring to a boil. Add the unopened vacuum bags (Veal risotto) to the water.  

Heat up for 10 to 12 minutes. Plating – PLEASE USE CAUTION VERY HOT!!! Remove bags from water. 
Cut bag of risotto open and place on the plate. For the Veal, the liquid in the bags is your sauce.  

Carefully open Veal bag, use tongs to take out the Veal and plate over risotto then pour over sauce on top. Enjoy! 
 
 
 



Page 14 of 28 
 

 
 



Page 15 of 28 
 

 
 



Page 16 of 28 
 

 
 



Page 17 of 28 
 

 
 



Page 18 of 28 
 

 
Preheat Oven to 375°. Remove lid from entrée. Place aluminum pan directly on the oven rack.  

Bake for 40 minutes. Enjoy! 
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Fill large pot 2/3 way with water and bring to a boil. Add the CHICKEN ONLY first to the water. Heat up for 12 minutes. With 6 

minutes remaining add the 2 other bags Rice & Veggies to the water. Plating – PLEASE USE CAUTION VERY HOT!!! Remove bags 
from water, Open the Jasmine Rice and place on the plate and fluƯ rice with a fork. Then open the vegetables and place on the 
plate. (discard any extra liquid from the veggies) Then for the Chicken Thigh, Cut open bag and remove Chicken Thigh from bag 

and place on plate and DISCARD the liquid left in the bag. Then with a spoon glaze the chicken thigh with the sauce. Enjoy! 
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For the Chicken, Potato & Green Beans- Fill large pot 2/3 way with water and bring to a boil. Add the unopened vacuum bag of 
chicken Breast to the water. Heat it up for 12 minutes. When 6 minutes are left add unopened bags of mashed potatoes and 

green beans cook until the time is up. Plating – PLEASE USE CAUTION VERY HOT!!! Remove bags from water. Open the Potato 
and the green beans and place on plate, then open the chicken bag and take chicken out with tongs and place on plate. Then 

pour sauce from the chicken bag over chicken. Enjoy! 
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In a medium to large pot fill water ¾ of the way and place on high heat and bring to a boil. Carefully add both bags 

(Bourguignon & Potatoes) to the boiling water and boil for 12 minutes. Then when time is up. Pull bags from the 
 boiling water and let them rest on counter for 2 minutes. Open potatoes and place in center of plate. Take a spoon 

 and flatten out potatoes. Then cut open the bags for Bourguignon and pour over potatoes. Enjoy! 
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Defrost in Refrigerator for 24 hours. Fill a medium to large pot ¾ the way with water. Bring water to a boil. Place Rack of Lamb 

in the vacuum sealed bag (DO NOT OPEN BAG) for 9 minutes. Take Rack out of water and open out of the bag and place on a 
sheet pan with Aluminum Foil. Then put celery root and carrots in the bags in the pot for six minutes. Meanwhile, turn oven on 

to broil. Place oven rack in center of oven. Place lamb in the oven for 3 minutes meat side facing the broiler. Pull Lamb out after 
the 3 minutes and let rest for 5 minutes on cutting board. Plating- PLEASE USE CAUTION VERY HOT!!! Remove celery root and 
carrots from water, Cut bag of celery root open and place on the plate as well as the glazed baby carrots. You may discard the 

liquid in the carrots. Cut Rack to desired portion and place on the plate. Add the glaze over the rack of lamb. Enjoy! 
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For Meatloaf – Pre-heat your oven to 375 degrees. Place a piece of Aluminum foil on a sheet pan and spray with nonstick pan. 
Place meatloaf (OUT OF VACUUM PACKAGE) on the sheet pan and bake for 18 minutes. For Sides and Sauce – Get a medium 

sized pot and fill ½ to 3/4 way with water and bring to a boil. Add your Potatoes and Green Beans to the boiling water for 6 
minutes.  For the Sauce – remove top from sauce and microwave sauce for 18 seconds. For Plating – CAREFULLY VERY HOT!!! 
Take sides out of water and open the bags. Add potatoes to the center of the plate and the green beans to the left or right side 

of the potatoes. Then place the meatloaf laying on an angle on potatoes and green beans. Then pour sauce over meatloaf. 
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take chicken out with tongs and place on plate. Pour sauce over chicken. Enjoy! 
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Remove cake from aluminum pan. Microwave for 40 seconds. Then microwave sauce with top oƯ for 18 seconds.  

Pour sauce on dish, place cake in the middle, smooth side down. Enjoy with a scoop of your favorite ice cream. Enjoy! 
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Remove cake from aluminum pan. Microwave for 45 seconds. Enjoy with a scoop of your favorite ice cream. Enjoy! 


