
Heinen’s Taco Party Catering is fully cooked and intended to
be enjoyed hot. It can be served in one of the following ways:

When the food is to be served right out of the oven, it simply needs to be heated to a good, 

finished internal temperature. It should be “hot”.

temperature of 165°F, and kept above 135°F.

Reheating Instructions

Place the covered foil pan in a preheated 350°F oven for 20 minutes. 

Grilled Chicken, Pork Carnitas, or Mushroom Poblano 

After 20 minutes, remove the pan from the oven, stir, and return to the oven for an additional 10 – 15 minutes.

Tortillas 
Microwave: Wrap the tortillas
in damp paper towels, working
in stacks of 5 tortillas at a time. 
Microwave each stack on high in 
30 second increments until hot.
 
Conventional Oven: Wrap the 
tortillas in damp paper towels, 
working in stacks of 5 tortillas
at a time. Place the stacks in 
a preheated 350 °F oven for
10 – 15 minutes.

Cilantro Lime Rice 
Conventional Oven: Place the 
covered foil pan in a preheated 
350 °F oven for 20 minutes. 

After 20 minutes, remove the 
pan from the oven, stir, and 
return to the oven for an 
additional 10 - 15 minutes.

Seasoned
Black Beans 
Conventional Oven: Place the 
covered foil pan in a preheated 
350°F oven for 20 minutes. 

After 20 minutes, remove the 
pan from the oven, stir, and 
return to the oven for an 
additional 20 - 25 minutes.

Queso
Microwave: Place the 
container of queso in the 
microwave and heat on high 
for 2 minutes.

Remove from the microwave, 
stir, and heat for an additional 
1 – 2 minutes. 


