Ingredients
BEEF PRIME RIB ROAST

(beef rib roast, water, sodium phosphate [emulsifier], salt, corn syrup solids,
hydrolyzed soy protein, maltodextrin, natural flavoring [garlic & onion
powder], coated with: dextrose, salt, maltodextrin, spices, caramel color,
dehydrated garlic, onion, parsley, nisin preparation). CONTAINS: SOY.

o allergen
HORSERADISH CREAM

(sour cream [cultured milk, cream, nonfat milk powder, gelatin],

prepared organic horseradish [horseradish root, organic cider vinegar,
water, salt, organic corn starch, organic sugar, citric acid, organic soybean
oil], cream, water, dried horseradish, black pepper, salt). CONTAINS: MILK.

o allergen
MASHED POTATOES

(potatoes, whole milk, butter [sweet cream, salt, annatto {color]], salt, nisin
preparation). CONTAINS: MILK.

o allergen
PEPPERCORN MUSHROOM GRAVY

(water, beef demi-glace base [dried soy sauce {wheat, soybeans, salf},
food starch, dextrose, autolyzed yeast extract, potato starch, dried onion,
natural flavors, salt, chicken fat, sugar, caramel color, dried tomato, dried
beef & veal stock, wheat flour, beet fat, guar gum], onion, mushroom,
carrot, celery, cream, tomato paste, modified corn starch, butter
[pasteurized cream, natural flavor], garlic, spices).

CONTAINS: MILK, SOY, WHEAT.

o allergen

GREEN BEANS WITH PARMESAN CHEESE
(as prepared)

TRADING CO.

green beans, parmesan cheese, (pasteurized cultured milk, enzymes, salt),
canola oil, garlic, olive oil. CONTAINS: MILK.

O allergen
DINNER ROLL

(unbleached enriched flour [wheat flour, niacin, iron, thiamin mononitrate,
riboflavin, enzyme, folic acid, ascorbic acid], filtered water, natural yeast
starter, sea salt, olive oil, cultured wheat starch, citric acid).
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CONGRATULATIONS!
You’ve just purchased all the ingredients necessary for a special holiday dinner: a USDA Choice Beef
Prime Rib, exquisite side dishes, rolls and a delectable dessert.
The best part? You get to spend more time with family and friends and less time in the kitchen - yet
still receive all the compliments for serving a meal to remember.
Proudly Distributed By: . .
. |
Nob Hill General Store, Inc., Enjoy, and happy holidays!

West Sacramento, CA 95605

100% SATISFACTION GUARANTEED
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|NSTRUCT|ONS & TlMELlNE About 2 ¥2 hours from start to finish

(Equipment needed: cookie sheet, 9x13 oven-safe dish or 3 quart microwave-safe bowl, small sauce pot, aluminum foil)

Write your cooking times on the lines below to help plan your meal.

Preheat oven to 325°F. Place prime rib in oven. Follow
Remove prime rib from cooking instructions.
refrigerator.

Prime Rib

Preheat oven to 325°F. Use kitchen shears to open pouch
at one end. Remove prime rib from package and place in
provided foil pan.

Cover loosely with foil and place in oven at 325°F.
Bake for 45 minutes to 1 hour.

Remove foil from roast and continue to bake another 45
minutes to 1 hour or until roast reaches a desired internal
temperature.

Degree of Doneness | Internal Temp.
Medium-Rare 130F
Medium 140F
Medium-Well 155F
Well 170F

*Use thermometer to check internal temperature.

Remove foil from
prime rib and continue

Heat potatoes
according to
instructions below.

Mashed Potatoes

Kit Includes:
* Fresh cooked mashed potatoes

Microwave Method

Open mashed potatoes, remove

from package and place in 3 quart
microwave-safe bowl. Cover with
plastic wrap and heat on HIGH for

10 minutes. Stir well and heat for an
additional 5 minutes. CAUTION: BOWL
WILL BE HOT! Remove from microwave
and cover until ready to serve.

Oven Method

Open mashed potatoes, remove from
package and place in a 9 x 13-inch
oven-safe dish. Cover with foil and
heat at 350°F for 25 to 30 minutes or
until hot.

Check prime rib roast for desired
degree of doneness. After
removing, let roast rest until
ready for carving.

Cook green beans according to
instructions below.

Green Beans

Kit Includes:
¢ Fresh green beans with garlic and oil,
® Parmesan cheese packet

Lay steam bag of green beans flat
in microwave PRINT SIDE UP. Ensure
resealable bag is snapped shut.

Microwave on HIGH for 7 to 9 minutes.
Check for desired doneness. If needed,
heat an additional 1 to 2 minutes.

Let sit for 2 to 3 minutes before
removing bag from microwave.
CAUTION: BAG WILL BE HOT!

Place into serving bowl, season to
taste with salt and pepper, and garnish
with Parmesan cheese.

NOTE: Steam bag must lie flat, print
side up to ensure proper cooking.

Heat gravy according
to instructions below.

Preheat oven to 375°F
Bake rolls.

Gravy

Stovetop:

Put in saucepan and heat on
medium-low for 4 to 7 minutes,
stirring several times.

Microwave:

Place in microwave-safe container,
cover and microwave for 3to 5
minutes, stirring several times.

Place in gravy boat to serve.

Horseradish Cream Sauce

Remove horseradish cream
sauce and put into decorative
serving bowl.

Remove potatoes from oven.

Serve apple pie.

Sweet Rolls
Place rolls on cookie sheet

Bake for 7 to 9 minutes or
until desired color.

Serve immediately

TIPS: Use napkins to set a decorating theme. Do an early inventory of your special occasion serveware. ¢ Set the table the night before. ¢ Clean out the refrigerator a day or two before the holiday to malce room for leftovers. ® Have recyclable plastic containers for send-home leftovers.



