
All Heating directions are also located on our main website www.webutuckschools.org 

If you have any additional questions, please call us at 845-373-4100 x4405 

Instructions are a guideline; you may need to adjust heating times based on the 
equipment you are using at home. 

 Store all items at or below 41 degrees.  
 All hot items should be cooked or reheated to an internal temperature of 165 

degrees. 
 If microwaving items, be sure to stir halfway through the heating time. 
 Some clear lids are not microwave safe.  
 Soups are best placed in a saucepan and reheated on the stovetop. If you need 

to reheat in a microwave, please pour into a microwave-safe dish first.  
 Place only oven-safe containers on a sheet pan and heat at 350 degrees until it 

reaches the proper internal temperature. For smaller items, this takes about 20 
minutes. Plastic does not go in the oven ever. 

 For items that you would like to be crisper, it is best to lay them individually on a 
sheet pan and cook thoroughly or reheat.  

 Fresh lettuce salads should be enjoyed within 48 hours for best taste. 
 Most Items can be heated using the following cooking directions: 

          MICROWAVE: Cook or Reheat 1-3 minutes on high 

         OVEN: Cook or Reheat 10 minutes at 375 

         TOASTER OVEN: Cook or Reheat 10 minutes at 375 

         AIR FRYER: Cook or Reheat 8-10 minutes at 350  

*SOME SUPER SILLY THINGS WE HAVE TO SAY BUT YOU PROBABLY 

ALREADY KNOW:  

1. Please use caution removing hot things from ovens and putting them in your mouth.  

2. Please do not put clear plastic salad or side containers into the microwave or in any 

oven.  

3. Please make sure all your fire detectors work if you’ve ever thought it was a good idea 

to put plastic in the oven.  

 

http://www.webutuckschools.org/

