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Simple Solutions Recipe Guides
Step-by-step menu ideas designed to pivot with your program!
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Burgers & Patties
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Microwave: 
Instructions based on heating single portion. Heating times may vary based on number of portions being heated at one time. If heating more than one 
serving, increase microwave time by 30 seconds for each additional portion.
1. Place meatballs, and sauce if included, into a microwave safe bowl or container. Cover bowl with damp paper towel. 
2. Heat on high for 90 seconds or until the product reaches the desired serving temperature.
3. Carefully remove from microwave and stir prior to enjoying.
Stove Top:
Instructions based on heating single portion. If heating two or more portions, use a larger pan/pot and increase cook time by an additional two to three 
minutes per serving. 
1.  Place meatballs in an 8” sauté pan or small pot. If sauce was included, add to the pan/pot and gently stir to combine.
2. Heat on medium to low setting for 12-15 minutes. Stir throughout cooking process. 
3. Remove from heat, stir and serve. 
Oven:
Instructions based on heating single portion. If heating more than one portion, increase the size of the pan and increase cook time:  2-3 portions, increase 
time to 15-20 minutes, 4 or more portions, increase time to 25-30 minutes.
1. Preheat oven to 350°F. 
2. Place one serving of meatballs (and sauce if included) in an oven approved pan.
3. Place a lid or aluminum foil or the container and heat for 12-15 minutes. 
4. Remove from oven, uncover, and stir before serving.
Leftovers: 
1. Place any uneaten meatballs in storage container (plastic or glass bowl w/lid or Ziploc bag). 
2. Store in the refrigerator until next use, but no longer than 3 days. 
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AT HOME HEATING INSTRUCTIONS

Microwave: 
Instructions based on heating single portion. Heating times may vary based on number of portions being heated at one time. If heating more than one 
serving, increase microwave time by 30 seconds for each additional portion.
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Seasoned Beef Philly Steak
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Salisbury Steak & BBQ Rib Patty
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https://www.jtmfoodgroup.com/k-12
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/TacoBurritoSimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/PasteEntreeMacSimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/SloppyJoeSimpleSolutions.pdf
https://www.jtmfoodgroup.com/documents?channel=k-12
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/BurgersSimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/CheeseSaucesSimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/PasteSaucesSimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/MeatballsSimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/ChiliSimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/BeefPhillySimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/SalisburyRibSimpleSolutions.pdf
https://www.jtmfoodgroup.com/uploadIMG/rfUploads/PDFS/BreakfastSimpleSolutions.pdf

