Stuffed Mushroom CapsHefling’s Recipes

[bookmark: _GoBack]Bake in the oven at 350˚ for about 30 Minutes or until the internal temperature of the meat reaches 160˚. Time may vary depending on the size of the Item. Seasonal item.
Gail’s Chicken
Bake in the oven in a glass dish lined with tin foil at 350˚for 40 minutes or until internal temperature of the meat reaches 160˚. Time may vary depending on the size of the Item. 
Muenster Chicken Encroute
Bake in the oven at 350˚for about 50 minutes or until the internal temperature reaches 160˚. Time may vary depending on the size of the Item. 
Spiedini Rolls
Bake in the oven at 350˚ for about 10-15 minutes or until cheese is melted. 
Mock Chicken 
Bake in the oven at 350˚ for about 25-30 min. 
Party Wings
Bake at 400˚in a pan for about 30 minutes.
Pork Roast
Bake at 400˚for an hour to an hour and a half or until the internal temperature is 160˚.
Marinated Whole Chickens 
Roast in the oven at 375˚for 60 to 75 minutes. 
Pork Cube Steak
Can be baked or pan-fried. Bake in the oven at 350˚ for 25 minutes. Pan-Fry with hot oil for about 10 minutes.
Parmesan Chicken Patties
Can be baked, grilled, or pan-fried. Bake at 350˚ for about 20 minutes. Cook  on a hot grill for about 10 minutes.  Pan-Fry for about 5 minutes using a grill pan. 
City Chicken
Bake at 350˚ for about 30 minutes or until temperature reaches 160˚. 
Skirt Steak
Can cook on a hot grill for 2-3 minutes per side or fry in a pan for10 minutes per side or until the internal temperature reaches 160˚.

Chicken Nuggets
Can be baked or deep-fried. Bake in the oven at 350˚ for 30 minutes. Deep-Fry with hot oil for about 5-6 minutes.
Breaded Italian Chicken Breast
Pan fry for 4 min each side with oil or bake at 350˚for 25 minutes.
Sausage
Can be baked or pan-fried. Bake in the oven on a rack at 350˚ for 30-35 minutes.  Pan-Fry for about 25-30 minutes in the casing or 15 minutes out of the casing or until done.
Stir Fry
Pan fry with oil until meat reaches 160˚. Can serve with rice or other noodle. 
Stuffed Pork Chops
Bake at 400˚uncovered until the temperature reaches 160˚.
Stuffed Pork Roast
Bake at 400˚ on a roasting rack until internal temperature reaches 160
.
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*Please note that these are our cooking suggestions and cook times will vary depending on the size of the item as well as the oven conditions*


