BEEF

PORK

Bone-In Standing Rib

Pork Crown Roast

This chart is only a guide. You must rely on an accurate Meat Thermometer and start taking temps
half an hour before the end of the estimated roast time.

Rib Count

Approx Weight

Oven Temp

Total Est Time Internal Temp

2 ribs

4–5 lbs

450°/325° F

60–70 mins

120° F (Rare)

3 ribs

7–8.5 lbs

450°/325° F

1½–1¾ hrs

120° F (Rare)

4 ribs

9–10.5 lbs

450°/325° F

1¾–2¼ hrs

120° F (Rare)

5 ribs

11–13.5 lbs

450°/325° F

2¼–2¾ hrs

120° F (Rare)

6 ribs

14–16 lbs

450°/325° F

3–3¼ hrs

120° F (Rare)

7 ribs

16–18.5 lbs

450°/325° F

3¼–4 hrs

120° F (Rare)

Preheat the oven to 350° F.
Season and put the pork on a rack in a roasting
pan with the ribs pointing up.
Roast until the internal temp is 145–160° F,
14–18 minutes per pound.
Cover with foil and let rest for 30 minutes, and
increase the oven to 475° F.
Roast uncovered for another 10 minutes, until
the meat is nicely browned.
Carve the roast between the rib bones and
serve immediately.

IMPORTANT: Remove the roast from the refrigerator 1½–2 hours before cooking, (if you don’t let the
roast come to room temp, if will take longer to cook).
Preheat oven to 450° F. Place the roast (ribs down) on the rack in a roasting pan.
Sear the rib roast for 15 minutes at the higher oven temp (450° F), and then turn the oven to the
lower temp (325° F) for the rest of the cooking time.
About ½ hour before the estimated end of the roasting time, begin checking the internal temp
(Insert meat thermometer so tip is in thickest part of beef, not resting in fat or touching bone). Cook
until rib roast reaches an internal temp of 120° F. Remove from oven, cover with aluminum foil, and
let sit approximately 15–20 minutes.
NOTE: Roast will continue to cook as it rests. The temp will rise to 125–130° F
internal temp (medium rare).

Pork Tenderloin Roast

Boneless Ribeye Roast

Preheat your oven to 450° F.
Pat the pork roast with a paper towel and
season. Place the roast in the bottom of a large
roaster.
Roast in the pre-heated oven for 15 minutes,
then turn the oven temp down to 300° F. Do not
open the oven!
Let the roast continue to roast for another
20–25 minutes per pound of meat, around 1½
hours or until the internal temp reaches 140° F.
Remove the roast from the oven and cover it
with foil. Let it rest 10 minutes, then slice and
serve.

Preheat oven to 450° F. Season boneless rib roast on all sides with salt and pepper.
Place on a roasting rack, fat side up; roast for 15 minutes. Reduce heat to 325° F and continue
roasting approximately 2¼ hours for medium (when thermometer registers 135–140° F before
resting) or until desired doneness.
Transfer roast to cutting board; loosely tent with foil and let stand 15 minutes. Slice roast across
the grain.

Beef Tenderloin Roast

Remove tenderloin from refrigerator 1 hour before roasting. Trim and tie beef tenderloin. Preheat
Oven to 500° F with a rack in center.
Pat tenderloin dry with paper towel and season with salt and pepper. Transfer to a roasting pan or
oven safe skillet. Insert an oven-safe meat thermometer into the thickest portion of your tenderloin
and roast in a preheated oven at 500° F for 28–30 min for medium doneness (140–145° F).
Remove from oven and transfer to cutting board, tent loosely with foil and rest 10 minutes. Slice
into 1/2" thick slices, and serve right away.

Preheat oven to 400° F. Line a baking sheet
with foil.
Season the pork with salt and pepper.
Heat oil and brown the pork evenly in a frying
pan. Place on baking sheet.
Cook 18–20 minutes or until internal
temperature of 145° F.
Allow to rest for at least 5 minutes before
slicing.

Pork Boneless Loin Roast (bone in?)

Holiday

CATERING
MENU
Visit us at the Catering Desk,
call us, or place your order online
at standardmarket.com/catering

HOLIDAY CATERING
ORDERING DATES:
10/31/22 - 1/1/23

THANKSGIVING: 7:00 AM - 1:00 PM
CHRISTMAS EVE: 7:00 AM - 7:00 PM
CHRISTMAS: CLOSED
NEW YEARS EVE: 7:00 AM - 9:00 PM
NEW YEARS DAY: CLOSED

@standardmarket

T U RKE Y T I P S FOR STO R I N G & R OASTING
Planning

Bring turkey to room temp. Allow at least one
pound of whole turkey for each adult serving.
Plan to serve the turkey 30 minutes after
removing from the oven.

Storing

Refrigerate turkey. The turkey may be kept for
six months in a freezer. To defrost, place turkey,
in its bag, in refrigerator. Allow 24 hours for
every 7 pounds of turkey. Cook promptly after
defrosting. Do not refreeze a defrosted turkey.

Roasting

Preheat oven to 325° F. Remove the neck
from the breast cavity and the giblets from
the neck cavity. Rinse the inside and outside
of the turkey with water, and place the turkey
in a roasting pan. Add 1 cup of water to the
roasting pan. Loosely cover with aluminum foil.
For food safety reasons, we do not recommend
stuffing the turkey.

Optional

Lightly rub the outside of the turkey with a
mixture of ½ cup of melted butter, 1 teaspoon
of salt, and 1 teaspoon of pepper.

Roasting Times

Roasting times for whole turkey in a 325° F
conventional oven:

Roasting times for turkey breast in a 325° F
conventional oven:

Weight

Time

Weight

Unstuffed

Stuffed

8–12 lbs

2½–3 hrs

2–3 lbs

1½–2 hrs

N/A

2¾–4 hrs

4–6 lbs

1½–2¼ hrs

12–14 lbs

N/A

14–18 lbs

3½–5 hrs

7–8 lbs

2¼–3¼ hrs

3–4 hrs

18–20 lbs

4–5 hrs

20–24 lbs

4–5½ hrs

24+ lbs

5–7 hrs

NOTE: If the turkey is stuffed, be sure the
stuffing reaches 165° F.

One hour before completion, remove the foil to brown the turkey.

Although your turkey may include a pop-up timer, a meat thermometer is recommended. A
temperature of 165° F, two-thirds of the way in the thickest part of the breast indicates the turkey
is done.
Juices should be clear, not pink. When the turkey reaches 160° F, remove from the oven, cover it
with foil, and let it stand for 15 minutes. The temperature of the turkey will rise to 165° F as it rests.
You are now ready to carve, serve, and enjoy a delicious Thanksgiving turkey!

WESTMONT CATERING DESK
333 East Ogden Avenue | 630 366 7038 | westmont.catering@standardmarket.com

W EST M O N T | 333 East Ogden Avenue | 630 366 7038

Thanksgiving Orders End: 11/20 at 5:00 PM | Pick-ups Begin: 11/21 - 11/ 24
Christmas Orders End: 12/20 at 5:00 PM | Pick-ups Begin: 12/21 - 12/ 24

APPE TIZER S

EURO TRIP
$
small, serves up to 7		
76
A collection of the most popular cheeses around
Europe. Fromage d’Affinois, Manchego, Mimolette
Jeune, and Gorgonzola Piccante. Paired with
Marcona almonds, quince paste, seasonal fruit,
and crackers.
CROWD PLEASER
$
small, serves up to 7		
53
A selection of our most popular cheeses.
Drunken Goat, Cotswold, Brie Couronne, and
Rembrandt Gouda. Paired with fig spread,
Marcona almonds, seasonal fruit, and crackers.
GRAZING PLAT TER
$
small, serves up to 7		
64
A combination of meats and cheeses from
a few of our favorite U.S. cheesemakers and
affineurs. Maple Leaf smoked Gouda, Central
Coast Creamery Holey Cow, Roelli Red Rock
(blue cheddar), and Underground Meats summer
sausage. Paired with stone ground mustard,
Marcona almonds, seasonal fruit, and crackers.

PIGS IN A BLANKET
$
1 dozen, traditional
17
Mini hot dogs wrapped in light and buttery puff pastry
and sprinkled with sesame seeds Served with BBQ
sauce or yellow mustard.
CRISPY FRIED MACARONI & CHEESE
$
12 pieces		
17
Hand held appetizer version of everyone’s favorite
cheesy comfort food. With marinara dipping sauce
BACON-WRAPPED DATES G
$
12 pieces		
22
Dates stuffed with mascarpone cheese
and wrapped in bacon.

CHARCUTERIE & FROMAGE
$
small, serves up to 7		
76
A pairing of cured meats from the U.S. and classic
French cheese. Brie D’Irene, Piave Vecchio, prosciutto
di Parma, and Finocchiona. Served with mixed olives,
marcona almonds, seasonal fruit and stone ground
mustard and crackers.
BR I E EN C R OÛT E
$
4 servings, plain		
23
4 servings, sweet or savory $29
8 oz of brie wrapped in puff pastry, ready to bake and
enjoy. Select from sour cherry or red pepper tapenade
SU P E R DUP E R PA RT Y PRE T Z E L
$
serves up to 8
69
Get your party started with the Standard Market Super
Duper Party Pretzel! Our soft and delicious GIANT
pretzel surrounds mounds of cured meats, specialty
cheeses, marcona almonds, cornichons, and fresh fruit.
Mustards for dipping included.

HOLIDAY CATERING HEATING INSTRUCTIONS
BRING ALL ITEMS TO ROOM TEMPERATURE BEFORE COOKING. REMOVE SAUCES PRIOR TO HEATING

A P P E TI ZE R S

Place in oven safe dish.

Brie en Croûte

Preheat oven to 375° F.
Place on a sheet pan and bake for 20 minutes,
or until golden brown.

Bacon-Wrapped Dates

Preheat oven to 375° F.
Remove lid and bake for 8–10 minutes or until
bacon is crisp.

S I DES

Traditional Herb Stuffing

Microwave: Transfer to microwave safe dish,
lay a piece of wax paper loosely over the top,
and microwave on high for 2 minutes. Stir,
replace wax paper and heat for an additional
1½ minutes. Stir and heat uncovered for 1
minute longer.
Conventional Oven: Remove lid and cover
food with aluminum foil. Place container into
a preheated 375° F oven for 15–20 minutes.
Stir, replace foil, and heat for an additional 5–8
minutes.
Conventional Oven: Remove lid, and cover
with aluminum foil. Place container into a
preheated 350° F oven for 14–18 minutes.
Stir, replace foil, and heat for an additional 5
minutes. Not recommended for microwave.

MINI MEATBALLS
$
20 meatballs
22
Classic beef and pork meatballs with a choice of
marinara, BBQ, or Swedish variety.
DELUXE DIP PLAT TER
$
8–10 servings
44
A platter of hummus, guacamole, spicy pico de gallo,
vegetable dip, red pepper and goat cheese dip, and
FRESH VEGETABLE PLAT TER G D
$
8–10 servings
39
Fresh seasonal vegetables with our Marketmade
ranch dip.
FRESH FRUIT PLAT TER G D
$
8–10 servings
44
An assortment of fresh, seasonal sliced fruit.
SHRIMP COCKTAIL G D
30 jumbo shrimp $47
50 jumbo shrimp $70
Served with lemons and Marketmade cocktail sauce.
DEVILED EGGS
1 dozen, classic

16

$

( G) gluten-free ingredients, facility is not exclusively gluten free ( D) items made with dairy-free ingredients
All Items are packed cold to preserve freshness. Prices and ingredients are subject to change.

Preheat oven to 350° F.
Place in oven safe dish. Cover and bake for
10–15 minutes. Remove cover and bake for an
additional 5 minutes or until golden brown.

Parker House Rolls

Preheat oven to 375° F.
Wrap the rolls completely
in aluminum foil. Bake for 8–10 minutes or
until warm. Serve immediately.

Mini Meatballs

Preheat oven to 375° F.
Remove lid and bake for 12–14 minutes.

Place in oven safe dish

Loaded Corn Casserole

SPINACH & ARTICHOKE PLAT TER
WITH GRILLED PITA
$
4–6 servings
17
Marketmade dip accompanied by grilled pita for
dipping!

Pigs in a Blanket

Maple Roasted Brussels Sprouts

Microwave: Transfer to microwave safe dish,
lay a piece of wax paper loosely over the top,
and microwave on high for 2 minutes, stir and
heat for 1 1/2 minutes longer.
Conventional Oven: Remove lid, and cover.
Place container into a preheated 350° F oven
for 12–15 minutes. Uncover and heat 3–5
minutes longer.

Green Bean Casserole / Roasted
Vegetables / Bourbon Glazed Carrots /
Roasted Butternut Squash
Microwave: Transfer to microwave safe dish,
loosely lay a piece of wax paper on top and
microwave on high for 2 minutes. Stir, replace
wax paper and heat for an additional 1½
minutes.
Conventional Oven: Remove lid, and cover
with aluminum foil. Place container into a
preheated 350° F oven for 15–20 minutes.
Stir, replace foil, and heat for an additional 5
minutes.

Buttermilk Mashed Potatoes /
Sweet Potato Mash
Microwave: Transfer to microwave safe dish,
loosely lay a piece of wax paper on top and
microwave on high for 2½ minutes. Stir,
replace wax paper, and heat for an additional
2 minutes.
Conventional Oven: Remove lid and cover
container with aluminum foil. Place container
into a preheated 375° F oven for 15–20
minutes. Stir, replace foil, and heat for an
additional 5 minutes.

Quiche

Preheat oven to 375° F. Cover with foil. Bake for
15–25 minutes, or until warmed through.

Macaroni & Cheese

Microwave: Transfer to microwave safe dish,
loosely lay a piece of wax paper loosely on
top, and heat on high for 2 minutes. Stir,
replace wax paper, and heat for an additional
2 minutes.
Conventional Oven: Remove lid and cover
food with aluminum foil. Place container into
a pre-heated 375° F oven for 15–20 minutes.
Stir, replace foil, and heat for an additional 5
minutes.

Turkey Gravy / Beef Gravy / Demi-glace
Cabernet Reduction/ Au Jus
Microwave: Transfer to microwave safe dish,
and heat in 1 minute intervals, stirring each
time, until heated through.
Stove top: Transfer gravy to a saucepan, and
heat over medium-low heat, stirring frequently,
until it comes to a simmer.

HAM
Fully cooked. To heat, place in baking pan with
1 cup water. Cover with foil and heat at 325°
F for 20-30 minutes per pound, or until meat
thermometer at center reaches 135° F. Slice
across the grain to serve, (unless its precut).

LA M B
French Rib Chops

Generously season both sides of the chops
with salt and pepper.
Heat 1 Tablespoon oil in a 10-inch sauté pan
over high heat until very hot. Sear the chops
in batches until browned on one side, 2–3
minutes. Flip the chops and cook until the
second side has browned, 2–3 minutes for
medium rare.
Transfer chops to a platter, cover loosely with
foil, and let rest for 5 minutes before serving.

LAMB
Leg of Lamb- Bone in and Boneless

Generously season both sides of the chops
with salt and pepper.
Heat 1 Tablespoon oil in a 10-inch sauté pan
over high heat until very hot. Sear the chops
in batches until browned on one side, 2–3
minutes. Flip the chops and cook until the
second side has browned, 2–3 minutes for
medium rare.
Transfer chops to a platter, cover loosely with
foil, and let rest for 5 minutes before serving.

Frenched Rib Rack

Bring lamb to room temp for it to cook evenly.
Preheat oven to 450° F, arrange oven rack so
that the lamb will be in the middle of the oven.
Score the fat, sprinkle with salt and pepper.
(Score the fat, by making sharp shallow cuts
through the fat, spaced about an inch apart).
Sprinkle the rack all over with salt and pepper.
Place the lamb rack bone side down (fat side
up) on a roasting pan lined with foil. Wrap the
exposed ribs in a little foil so that they don't
burn.
Place the roast in the oven roast at 450° F for
10 minutes (longer if roasting more than one
rack), or until the surface of the roast is nicely
browned.
Lower heat to 300° F. Cook for 10–20 minutes
longer (depending on the size of the lamb rack,
if you are roasting more than one rack, and
how rare or well done you want your lamb),
until a meat thermometer inserted into the
thickest part of the meat 125° F on a for rare
or 135° F for medium rare. Remove from oven,
cover with foil and let rest for 15 minutes.
Cut lamb chops away from the rack by slicing
between the bones.

WESTMONT CATERING DESK
333 East Ogden Avenue
630 366 7038
westmont.catering@standardmarket.com

Thanksgiving Orders End: 11/20 at 5:00 PM | Pick-ups Begin: 11/21 - 11/ 24
Christmas Orders End: 12/20 at 5:00 PM | Pick-ups Begin: 12/21 - 12/ 24

HOLIDAY FAVORITES

ME AT
$

25 deposit required for meat orders.

BEEF

Uncooked
Choose from USA Top Choice Angus Beef from Aurora
Beef in North Aurora, IL or USDA Prime Angus Beef from
Linz Heritage Angus in Crown Point, IN

Balance due at pickup. Meat is uncooked, unless otherwise
specified. Please specify quantity and size.
Meat weights are approximate.
We will do our best to accommodate your request.

BONE-IN STANDING RIB

Specify number of ribs (3–7 ribs)
(Approximately 2 lb per rib)
Serving suggestion: One rib (2 lb) typically serves 2 people

THANKSGIVING FAVORITES

qty
$
Top Choice			
2499/lb
$
Prime			 3999/lb

P L AIN V I LL E FA RM S TURKE Y

Uncooked, Antibiotic Free
Plainville Farms Fresh Turkey, all-natural, vegetarian-fed,
and antibiotic-free.
Raised on family farms in the Amish country of Pennsylvania.

BONELESS RIB ROAST
Specify weight (2–10 lbs)

Serving suggestion: 1/2 lb typically serves 1 person

WHOLE PLAIN
qty

qty

12–28 lbs

$

$
Top Choice			
2599/lb
$
Prime			 4499/lb

3 /lb
99

BEEF TENDERLOIN ROAST
Specify weight (Approximately 4 pounds)

WHOLE BRINED
qty

lbs

lbs

lbs

12–28 lbs

$

Serving suggestion: Serves 6-8 people.

399/lb

qty

lbs
$
Top Choice			
3699/lb
Prime			 $5499/lb

BONE-IN BREAST
qty

lbs

4–10 lbs

$

549/lb

qty

Uncooked

FRENCHED RIB CHOPS
Specify number of chops (about 5 chops/lb)

lbs

10–16 lbs

Uncooked. All natural Compart Duroc, the Black Angus of Pork

LA M B

WHOLE ORGANIC
$

Serving suggestion: 2-3 ribs typically serves 1 person

549/lb

chops

CHRISTMAS FAVORITES
COMPART DUROC HA M
Pre-cooked

BONELESS SPIRAL SLICED HALF
qty

NO Glaze 4–5 lbs
Fire Glazed 4–5 lbs

649/lb
$ 49
6 /lb
$

BONE-IN UNSLICED HALF
qty

8–10 lbs $599/lb

BONE-IN SPIRAL SLICE D HALF
qty

8–10 lbs $599/lb

PAYMENT REQUIRED TO COMPLETE YOUR ORDER.
All Items are packed cold to preserve freshness.
Meat is uncooked, unless otherwise specified.
Reheating instructions are provided.
Prices and ingredients are subject to change.

P O RK

$
		
3999/lb
FRENCHED RIB RACK
(one full rack is 8 ribs, about 1½ lbs)

TEN BONE PORK CROWN ROAST

Serving suggestion: 1 bone(chop) per person. Serves
approximately 8 -10 people.

7 /lb
PORK TENDERLOIN ROAST
Specify any weight
(one tenderloin is about 1 lb)
$ 99

Serving suggestion: Typically serves 3-4 people.

Serving suggestion: 1/2 lb typically serves 1 person
Serves approximately 2-3 people.

qty

qty

		
39 /lb
BONE-IN LEG OF LAMB
8-9 lbs
$

99

Serving suggestion: 1/2 lb typically serves 1 person
qty

lbs

10 /lb
BONELESS LEG OF LAMB
7-8 lbs
$

99

Serving suggestion: 1/2 lb typically serves 1 person
qty

lbs

1199/lb

$

lbs

899/lb
PORK BONELESS LOIN ROAST
Specify any weight (one loin is 8–10 lbs)
$

Serving suggestion: 1/2 lb typically serves 1 person
qty

lbs

7 /lb
PORK BONE-IN LOIN ROAST
Specify any weight (one loin is 8–10 lbs)
$ 99

Serving suggestion: 1 bone(chop) per person.
Serves approximately 8 -10 people.
qty

lbs

7 /lb

$ 99

Thanksgiving Orders End: 11/20 at 5:00 PM | Pick-ups Begin: 11/21 - 11/ 24
Christmas Orders End: 12/20 at 5:00 PM | Pick-ups Begin: 12/21 - 12/ 24

HOLIDAY FAVORITES

ME AT
$

25 deposit required for meat orders.

BEEF

Uncooked
Choose from USA Top Choice Angus Beef from Aurora
Beef in North Aurora, IL or USDA Prime Angus Beef from
Linz Heritage Angus in Crown Point, IN

Balance due at pickup. Meat is uncooked, unless otherwise
specified. Please specify quantity and size.
Meat weights are approximate.
We will do our best to accommodate your request.

BONE-IN STANDING RIB

Specify number of ribs (3–7 ribs)
(Approximately 2 lb per rib)
Serving suggestion: One rib (2 lb) typically serves 2 people

THANKSGIVING FAVORITES

qty
$
Top Choice			
2499/lb
$
Prime			 3999/lb

P L AIN V I LL E FA RM S TURKE Y

Uncooked, Antibiotic Free
Plainville Farms Fresh Turkey, all-natural, vegetarian-fed,
and antibiotic-free.
Raised on family farms in the Amish country of Pennsylvania.

BONELESS RIB ROAST
Specify weight (2–10 lbs)

Serving suggestion: 1/2 lb typically serves 1 person

WHOLE PLAIN
qty

qty

12–28 lbs

$

$
Top Choice			
2599/lb
$
Prime			 4499/lb

3 /lb
99

BEEF TENDERLOIN ROAST
Specify weight (Approximately 4 pounds)

WHOLE BRINED
qty

lbs

lbs

lbs

12–28 lbs

$

Serving suggestion: Serves 6-8 people.

399/lb

qty

lbs
$
Top Choice			
3699/lb
Prime			 $5499/lb

BONE-IN BREAST
qty

lbs

4–10 lbs

$

549/lb

qty

Uncooked

FRENCHED RIB CHOPS
Specify number of chops (about 5 chops/lb)

lbs

10–16 lbs

Uncooked. All natural Compart Duroc, the Black Angus of Pork

LA M B

WHOLE ORGANIC
$

Serving suggestion: 2-3 ribs typically serves 1 person

549/lb

chops

CHRISTMAS FAVORITES
COMPART DUROC HA M
Pre-cooked

BONELESS SPIRAL SLICED HALF
qty

NO Glaze 4–5 lbs
Fire Glazed 4–5 lbs

649/lb
$ 49
6 /lb
$

BONE-IN UNSLICED HALF
qty

8–10 lbs $599/lb

BONE-IN SPIRAL SLICE D HALF
qty

8–10 lbs $599/lb

PAYMENT REQUIRED TO COMPLETE YOUR ORDER.
All Items are packed cold to preserve freshness.
Meat is uncooked, unless otherwise specified.
Reheating instructions are provided.
Prices and ingredients are subject to change.

P O RK

$
		
3999/lb
FRENCHED RIB RACK
(one full rack is 8 ribs, about 1½ lbs)

TEN BONE PORK CROWN ROAST

Serving suggestion: 1 bone(chop) per person. Serves
approximately 8 -10 people.

7 /lb
PORK TENDERLOIN ROAST
Specify any weight
(one tenderloin is about 1 lb)
$ 99

Serving suggestion: Typically serves 3-4 people.

Serving suggestion: 1/2 lb typically serves 1 person
Serves approximately 2-3 people.

qty

qty

		
39 /lb
BONE-IN LEG OF LAMB
8-9 lbs
$

99

Serving suggestion: 1/2 lb typically serves 1 person
qty

lbs

10 /lb
BONELESS LEG OF LAMB
7-8 lbs
$

99

Serving suggestion: 1/2 lb typically serves 1 person
qty

lbs

1199/lb

$

lbs

899/lb
PORK BONELESS LOIN ROAST
Specify any weight (one loin is 8–10 lbs)
$

Serving suggestion: 1/2 lb typically serves 1 person
qty

lbs

7 /lb
PORK BONE-IN LOIN ROAST
Specify any weight (one loin is 8–10 lbs)
$ 99

Serving suggestion: 1 bone(chop) per person.
Serves approximately 8 -10 people.
qty

lbs

7 /lb

$ 99

Thanksgiving Orders End: 11/20 at 5:00 PM | Pick-ups Begin: 11/21 - 11/ 24
Christmas Orders End: 12/20 at 5:00 PM | Pick-ups Begin: 12/21 - 12/ 24

SAL AD S

All salads serve about 8 people. Served with dressing on the side.

WINTER KALE & SPINACH SALAD G
$
		
46
add chicken +12
A powerhouse of a salad! Shredded kale, spinach
& greens with broccoli slaw, goat cheese, and marcona
almonds mixed in and lemon vinaigrette dressing
on the side.
CLAS SIC GARDEN SALAD G
$
		
35
add chicken +12
Mixed greens tossed with tomatoes, carrots, and
cucumbers. Served with Marketmade ranch dressing.
HARVEST SALAD G
$
		
46
add chicken +12
Mixed greens, sliced apples, candied pecans, and
blue cheese with Marketmade balsamic vinaigrette.

BAKERY

PARKER HOUSE ROLLS
1 dozen			
Light and fluffy dinner rolls.
PIES

pumpkin 10"		
super deluxe apple 10"
pecan 10"			
chocolate silk 10"		

QUICHE
quiche lorraine 9"		
english breakfast 9"
broccoli & cheddar 9"

SIDES

GR AV Y AND S TOCKS

TRADITIONAL HERB STUFFING
$
2 lbs		
21
A classic recipe made with bread, celery, onions, sage, and
turkey stock.

TURKEY STOCK G D
$
1 pint		
7
Our housemade stocks make your job easier!

All sides serve about 4 people.
$

9

25
$
35
$
39
$
29

BUT TERMILK MASHED POTATOES G
$
2 lbs		
19
Our classic recipe made with Yukon gold potatoes, cream,
and buttermilk.

14
16
$
14

SWEET POTATO MASH G
$
2 lbs		
22
Creamy mashed sweet potatoes with butter, sour cream,
brown sugar, orange juice, and honey.

$

$
$

CLASSIC MACARONI & CHEESE
$
2 lbs		
19
An American classic with a creamy cheese sauce, baked to
perfection.
GREEN BEAN CASSEROLE
$
1½ lbs		
22
Crisp tender green beans in a creamy mushroom sauce,
topped with fried onions.
BOURBON GLAZED CARROTS G

$
1½ lbs		
21
Sweet carrots topped with a bourbon butter glaze,
fresh thyme, and black pepper.

TURKEY GRAV Y
$
1 quart		
12
A smooth, velvety gravy made with our housemade stock.
CRANBERRY SAUCE G
$
1 pint		
8
Seasonal fresh cranberries in a lightly spiced orange
reduction.
BEEF STOCK G D
$
1 pint		
7
Our housemade stocks make your job easier!
BEEF GRAV Y
$
1 quart		
12
A smooth, velvety gravy made with our housemade stock.
CABERNET REDUCTION
$
1 pint		
12
A red wine infused sauce, perfect for a serving with beef.
AU JUS G
$
8 oz		
7
Light, marketmade broth to compliment your beef dishes.

ROASTED BUT TERNUT SQUASH G

ITALIAN CHOPPED SALAD
$
		
46
add chicken +12
Romaine lettuce, raddicchio, red onion, cherry tomato,
cucumber, garbanzo beans, kalamata olives, pepperoncini,
and parmesan with italian vinaigrette.

$
1½ lbs		
21
Chunks of oven-roasted butternut squash with fresh sage.

ROASTED VEGETABLES G D

$
1½ lbs		
15
A medley of seasonal vegetables roasted to perfection.

CAESAR SALAD
$
		
39
add chicken +12
Classic romaine salad with freshly made croutons and
Parmesan cheese. Served with Marketmade Caesar
dressing on the side.

LOADED CORN CASSEROLE

$
2 lbs		
22
Our twist on a classic. Corn casserole topped
with bacon and chives.

MAPLE ROASTED BRUSSELS SPROUTS G

FOUR FARMERS SALAD
$
		
46
add chicken +12
Mixed greens tossed with dates, candied hazelnuts, goat
cheese, cornbread croutons, campari tomatoes, with
Marketmade champagne vinaigrette.

$
1½ lbs		
22
Oven roasted brussels sprouts tossed in maple syrup
and black pepper

LEMON GARLIC ROASTED ASPARAGUS G D
$
2 lbs		
22
Crisp, tender asparagus roasted with garlic and
finished with lemon juice

THANKSGIVING DATES:
Orders End: 11/20 at 5:00 PM
Pick Ups: 11/21, 11/22, 11/23 & 11/24
CHRISTMAS DATES:
Orders End: 12/20 at 5:00 PM
Pick Ups: 12/21, 12/22, 12/23 & 12/24

PAYMENT REQUIRED TO COMPLETE YOUR ORDER.
All Items are packed cold to preserve freshness.
Meat is uncooked, unless otherwise specified.
Reheating instructions are provided.
Prices and ingredients are subject to change.
(G) gluten-free ingredients, facility is not exclusively gluten free (D) items made with dairy-free ingredients
All Items are packed cold to preserve freshness. Prices and ingredients are subject to change.

Thanksgiving Orders End: 11/20 at 5:00 PM | Pick-ups Begin: 11/21 - 11/ 24
Christmas Orders End: 12/20 at 5:00 PM | Pick-ups Begin: 12/21 - 12/ 24

SAL AD S

All salads serve about 8 people. Served with dressing on the side.

WINTER KALE & SPINACH SALAD G
$
		
46
add chicken +12
A powerhouse of a salad! Shredded kale, spinach
& greens with broccoli slaw, goat cheese, and marcona
almonds mixed in and lemon vinaigrette dressing
on the side.
CLAS SIC GARDEN SALAD G
$
		
35
add chicken +12
Mixed greens tossed with tomatoes, carrots, and
cucumbers. Served with Marketmade ranch dressing.
HARVEST SALAD G
$
		
46
add chicken +12
Mixed greens, sliced apples, candied pecans, and
blue cheese with Marketmade balsamic vinaigrette.

BAKERY

PARKER HOUSE ROLLS
1 dozen			
Light and fluffy dinner rolls.
PIES

pumpkin 10"		
super deluxe apple 10"
pecan 10"			
chocolate silk 10"		

QUICHE
quiche lorraine 9"		
english breakfast 9"
broccoli & cheddar 9"

SIDES

GR AV Y AND S TOCKS

TRADITIONAL HERB STUFFING
$
2 lbs		
21
A classic recipe made with bread, celery, onions, sage, and
turkey stock.

TURKEY STOCK G D
$
1 pint		
7
Our housemade stocks make your job easier!

All sides serve about 4 people.
$

9

25
$
35
$
39
$
29

BUT TERMILK MASHED POTATOES G
$
2 lbs		
19
Our classic recipe made with Yukon gold potatoes, cream,
and buttermilk.

14
16
$
14

SWEET POTATO MASH G
$
2 lbs		
22
Creamy mashed sweet potatoes with butter, sour cream,
brown sugar, orange juice, and honey.

$

$
$

CLASSIC MACARONI & CHEESE
$
2 lbs		
19
An American classic with a creamy cheese sauce, baked to
perfection.
GREEN BEAN CASSEROLE
$
1½ lbs		
22
Crisp tender green beans in a creamy mushroom sauce,
topped with fried onions.
BOURBON GLAZED CARROTS G

$
1½ lbs		
21
Sweet carrots topped with a bourbon butter glaze,
fresh thyme, and black pepper.

TURKEY GRAV Y
$
1 quart		
12
A smooth, velvety gravy made with our housemade stock.
CRANBERRY SAUCE G
$
1 pint		
8
Seasonal fresh cranberries in a lightly spiced orange
reduction.
BEEF STOCK G D
$
1 pint		
7
Our housemade stocks make your job easier!
BEEF GRAV Y
$
1 quart		
12
A smooth, velvety gravy made with our housemade stock.
CABERNET REDUCTION
$
1 pint		
12
A red wine infused sauce, perfect for a serving with beef.
AU JUS G
$
8 oz		
7
Light, marketmade broth to compliment your beef dishes.

ROASTED BUT TERNUT SQUASH G

ITALIAN CHOPPED SALAD
$
		
46
add chicken +12
Romaine lettuce, raddicchio, red onion, cherry tomato,
cucumber, garbanzo beans, kalamata olives, pepperoncini,
and parmesan with italian vinaigrette.

$
1½ lbs		
21
Chunks of oven-roasted butternut squash with fresh sage.

ROASTED VEGETABLES G D

$
1½ lbs		
15
A medley of seasonal vegetables roasted to perfection.

CAESAR SALAD
$
		
39
add chicken +12
Classic romaine salad with freshly made croutons and
Parmesan cheese. Served with Marketmade Caesar
dressing on the side.

LOADED CORN CASSEROLE

$
2 lbs		
22
Our twist on a classic. Corn casserole topped
with bacon and chives.

MAPLE ROASTED BRUSSELS SPROUTS G

FOUR FARMERS SALAD
$
		
46
add chicken +12
Mixed greens tossed with dates, candied hazelnuts, goat
cheese, cornbread croutons, campari tomatoes, with
Marketmade champagne vinaigrette.

$
1½ lbs		
22
Oven roasted brussels sprouts tossed in maple syrup
and black pepper

LEMON GARLIC ROASTED ASPARAGUS G D
$
2 lbs		
22
Crisp, tender asparagus roasted with garlic and
finished with lemon juice

THANKSGIVING DATES:
Orders End: 11/20 at 5:00 PM
Pick Ups: 11/21, 11/22, 11/23 & 11/24
CHRISTMAS DATES:
Orders End: 12/20 at 5:00 PM
Pick Ups: 12/21, 12/22, 12/23 & 12/24

PAYMENT REQUIRED TO COMPLETE YOUR ORDER.
All Items are packed cold to preserve freshness.
Meat is uncooked, unless otherwise specified.
Reheating instructions are provided.
Prices and ingredients are subject to change.
(G) gluten-free ingredients, facility is not exclusively gluten free (D) items made with dairy-free ingredients
All Items are packed cold to preserve freshness. Prices and ingredients are subject to change.

BEEF

PORK

Bone-In Standing Rib

Pork Crown Roast

This chart is only a guide. You must rely on an accurate Meat Thermometer and start taking temps
half an hour before the end of the estimated roast time.

Rib Count

Approx Weight

Oven Temp

Total Est Time Internal Temp

2 ribs

4–5 lbs

450°/325° F

60–70 mins

120° F (Rare)

3 ribs

7–8.5 lbs

450°/325° F

1½–1¾ hrs

120° F (Rare)

4 ribs

9–10.5 lbs

450°/325° F

1¾–2¼ hrs

120° F (Rare)

5 ribs

11–13.5 lbs

450°/325° F

2¼–2¾ hrs

120° F (Rare)

6 ribs

14–16 lbs

450°/325° F

3–3¼ hrs

120° F (Rare)

7 ribs

16–18.5 lbs

450°/325° F

3¼–4 hrs

120° F (Rare)

Preheat the oven to 350° F.
Season and put the pork on a rack in a roasting
pan with the ribs pointing up.
Roast until the internal temp is 145–160° F,
14–18 minutes per pound.
Cover with foil and let rest for 30 minutes, and
increase the oven to 475° F.
Roast uncovered for another 10 minutes, until
the meat is nicely browned.
Carve the roast between the rib bones and
serve immediately.

IMPORTANT: Remove the roast from the refrigerator 1½–2 hours before cooking, (if you don’t let the
roast come to room temp, if will take longer to cook).
Preheat oven to 450° F. Place the roast (ribs down) on the rack in a roasting pan.
Sear the rib roast for 15 minutes at the higher oven temp (450° F), and then turn the oven to the
lower temp (325° F) for the rest of the cooking time.
About ½ hour before the estimated end of the roasting time, begin checking the internal temp
(Insert meat thermometer so tip is in thickest part of beef, not resting in fat or touching bone). Cook
until rib roast reaches an internal temp of 120° F. Remove from oven, cover with aluminum foil, and
let sit approximately 15–20 minutes.
NOTE: Roast will continue to cook as it rests. The temp will rise to 125–130° F
internal temp (medium rare).

Pork Tenderloin Roast

Boneless Ribeye Roast

Preheat your oven to 450° F.
Pat the pork roast with a paper towel and
season. Place the roast in the bottom of a large
roaster.
Roast in the pre-heated oven for 15 minutes,
then turn the oven temp down to 300° F. Do not
open the oven!
Let the roast continue to roast for another
20–25 minutes per pound of meat, around 1½
hours or until the internal temp reaches 140° F.
Remove the roast from the oven and cover it
with foil. Let it rest 10 minutes, then slice and
serve.

Preheat oven to 450° F. Season boneless rib roast on all sides with salt and pepper.
Place on a roasting rack, fat side up; roast for 15 minutes. Reduce heat to 325° F and continue
roasting approximately 2¼ hours for medium (when thermometer registers 135–140° F before
resting) or until desired doneness.
Transfer roast to cutting board; loosely tent with foil and let stand 15 minutes. Slice roast across
the grain.

Beef Tenderloin Roast

Remove tenderloin from refrigerator 1 hour before roasting. Trim and tie beef tenderloin. Preheat
Oven to 500° F with a rack in center.
Pat tenderloin dry with paper towel and season with salt and pepper. Transfer to a roasting pan or
oven safe skillet. Insert an oven-safe meat thermometer into the thickest portion of your tenderloin
and roast in a preheated oven at 500° F for 28–30 min for medium doneness (140–145° F).
Remove from oven and transfer to cutting board, tent loosely with foil and rest 10 minutes. Slice
into 1/2" thick slices, and serve right away.

Preheat oven to 400° F. Line a baking sheet
with foil.
Season the pork with salt and pepper.
Heat oil and brown the pork evenly in a frying
pan. Place on baking sheet.
Cook 18–20 minutes or until internal
temperature of 145° F.
Allow to rest for at least 5 minutes before
slicing.

Pork Boneless Loin Roast (bone in?)

Holiday

CATERING
MENU
Visit us at the Catering Desk,
call us, or place your order online
at standardmarket.com/catering

HOLIDAY CATERING
ORDERING DATES:
10/31/22 - 1/1/23

THANKSGIVING: 7:00 AM - 1:00 PM
CHRISTMAS EVE: 7:00 AM - 7:00 PM
CHRISTMAS: CLOSED
NEW YEARS EVE: 7:00 AM - 9:00 PM
NEW YEARS DAY: CLOSED

@standardmarket

T U RKE Y T I P S FOR STO R I N G & R OASTING
Planning

Bring turkey to room temp. Allow at least one
pound of whole turkey for each adult serving.
Plan to serve the turkey 30 minutes after
removing from the oven.

Storing

Refrigerate turkey. The turkey may be kept for
six months in a freezer. To defrost, place turkey,
in its bag, in refrigerator. Allow 24 hours for
every 7 pounds of turkey. Cook promptly after
defrosting. Do not refreeze a defrosted turkey.

Roasting

Preheat oven to 325° F. Remove the neck
from the breast cavity and the giblets from
the neck cavity. Rinse the inside and outside
of the turkey with water, and place the turkey
in a roasting pan. Add 1 cup of water to the
roasting pan. Loosely cover with aluminum foil.
For food safety reasons, we do not recommend
stuffing the turkey.

Optional

Lightly rub the outside of the turkey with a
mixture of ½ cup of melted butter, 1 teaspoon
of salt, and 1 teaspoon of pepper.

Roasting Times

Roasting times for whole turkey in a 325° F
conventional oven:

Roasting times for turkey breast in a 325° F
conventional oven:

Weight

Time

Weight

Unstuffed

Stuffed

8–12 lbs

2½–3 hrs

2–3 lbs

1½–2 hrs

N/A

2¾–4 hrs

4–6 lbs

1½–2¼ hrs

12–14 lbs

N/A

14–18 lbs

3½–5 hrs

7–8 lbs

2¼–3¼ hrs

3–4 hrs

18–20 lbs

4–5 hrs

20–24 lbs

4–5½ hrs

24+ lbs

5–7 hrs

NOTE: If the turkey is stuffed, be sure the
stuffing reaches 165° F.

One hour before completion, remove the foil to brown the turkey.

Although your turkey may include a pop-up timer, a meat thermometer is recommended. A
temperature of 165° F, two-thirds of the way in the thickest part of the breast indicates the turkey
is done.
Juices should be clear, not pink. When the turkey reaches 160° F, remove from the oven, cover it
with foil, and let it stand for 15 minutes. The temperature of the turkey will rise to 165° F as it rests.
You are now ready to carve, serve, and enjoy a delicious Thanksgiving turkey!

WESTMONT CATERING DESK
333 East Ogden Avenue | 630 366 7038 | westmont.catering@standardmarket.com

W EST M O N T | 333 East Ogden Avenue | 630 366 7038

Thanksgiving Orders End: 11/20 at 5:00 PM | Pick-ups Begin: 11/21 - 11/ 24
Christmas Orders End: 12/20 at 5:00 PM | Pick-ups Begin: 12/21 - 12/ 24

APPE TIZER S

EURO TRIP
$
small, serves up to 7		
76
A collection of the most popular cheeses around
Europe. Fromage d’Affinois, Manchego, Mimolette
Jeune, and Gorgonzola Piccante. Paired with
Marcona almonds, quince paste, seasonal fruit,
and crackers.
CROWD PLEASER
$
small, serves up to 7		
53
A selection of our most popular cheeses.
Drunken Goat, Cotswold, Brie Couronne, and
Rembrandt Gouda. Paired with fig spread,
Marcona almonds, seasonal fruit, and crackers.
GRAZING PLAT TER
$
small, serves up to 7		
64
A combination of meats and cheeses from
a few of our favorite U.S. cheesemakers and
affineurs. Maple Leaf smoked Gouda, Central
Coast Creamery Holey Cow, Roelli Red Rock
(blue cheddar), and Underground Meats summer
sausage. Paired with stone ground mustard,
Marcona almonds, seasonal fruit, and crackers.

PIGS IN A BLANKET
$
1 dozen, traditional
17
Mini hot dogs wrapped in light and buttery puff pastry
and sprinkled with sesame seeds Served with BBQ
sauce or yellow mustard.
CRISPY FRIED MACARONI & CHEESE
$
12 pieces		
17
Hand held appetizer version of everyone’s favorite
cheesy comfort food. With marinara dipping sauce
BACON-WRAPPED DATES G
$
12 pieces		
22
Dates stuffed with mascarpone cheese
and wrapped in bacon.

CHARCUTERIE & FROMAGE
$
small, serves up to 7		
76
A pairing of cured meats from the U.S. and classic
French cheese. Brie D’Irene, Piave Vecchio, prosciutto
di Parma, and Finocchiona. Served with mixed olives,
marcona almonds, seasonal fruit and stone ground
mustard and crackers.

HOLIDAY CATERING HEATING INSTRUCTIONS
BRING ALL ITEMS TO ROOM TEMPERATURE BEFORE COOKING. REMOVE SAUCES PRIOR TO HEATING

A P P E TI ZE R S

Place in oven safe dish.

Brie en Croûte

Preheat oven to 375° F.
Place on a sheet pan and bake for 20 minutes,
or until golden brown.

Bacon-Wrapped Dates

Preheat oven to 375° F.
Remove lid and bake for 8–10 minutes or until
bacon is crisp.

S I DES

Traditional Herb Stuffing

Microwave: Transfer to microwave safe dish,
lay a piece of wax paper loosely over the top,
and microwave on high for 2 minutes. Stir,
replace wax paper and heat for an additional
1½ minutes. Stir and heat uncovered for 1
minute longer.
Conventional Oven: Remove lid and cover
food with aluminum foil. Place container into
a preheated 375° F oven for 15–20 minutes.
Stir, replace foil, and heat for an additional 5–8
minutes.
Conventional Oven: Remove lid, and cover
with aluminum foil. Place container into a
preheated 350° F oven for 14–18 minutes.
Stir, replace foil, and heat for an additional 5
minutes. Not recommended for microwave.

SPINACH & ARTICHOKE PLAT TER
WITH GRILLED PITA
$
4–6 servings
17
Marketmade dip accompanied by grilled pita for
dipping!

SUP ER DUP ER PA RT Y P RE T Z E L
$
serves up to 8
69
Get your party started with the Standard Market Super
Duper Party Pretzel! Our soft and delicious GIANT
pretzel surrounds mounds of cured meats, specialty
cheeses, marcona almonds, cornichons, and fresh fruit.
Mustards for dipping included.

MINI MEATBALLS
$
20 meatballs
22
Classic beef and pork meatballs with a choice of
marinara, BBQ, or Swedish variety.
DELUXE DIP PLAT TER
$
8–10 servings
44
A platter of hummus, guacamole, spicy pico de gallo,
vegetable dip, red pepper and goat cheese dip, and
FRESH VEGETABLE PLAT TER G D
$
8–10 servings
39
Fresh seasonal vegetables with our Marketmade
ranch dip.
FRESH FRUIT PLAT TER G D
$
8–10 servings
44
An assortment of fresh, seasonal sliced fruit.
SHRIMP COCKTAIL G D
30 jumbo shrimp $47
50 jumbo shrimp $70
Served with lemons and Marketmade cocktail sauce.
DEVILED EGGS
1 dozen, classic

16

$

(G) gluten-free ingredients, facility is not exclusively gluten free ( D) items made with dairy-free ingredients
All Items are packed cold to preserve freshness. Prices and ingredients are subject to change.

Preheat oven to 350° F.
Place in oven safe dish. Cover and bake for
10–15 minutes. Remove cover and bake for an
additional 5 minutes or until golden brown.

Parker House Rolls

Preheat oven to 375° F.
Wrap the rolls completely
in aluminum foil. Bake for 8–10 minutes or
until warm. Serve immediately.

Mini Meatballs

Preheat oven to 375° F.
Remove lid and bake for 12–14 minutes.

Place in oven safe dish

Loaded Corn Casserole

BR I E EN C R OÛT E
$
4 servings, plain		
23
4 servings, sweet or savory $29
8 oz of brie wrapped in puff pastry, ready to bake and
enjoy. Select from sour cherry or red pepper tapenade

Pigs in a Blanket

Maple Roasted Brussels Sprouts

Microwave: Transfer to microwave safe dish,
lay a piece of wax paper loosely over the top,
and microwave on high for 2 minutes, stir and
heat for 1 1/2 minutes longer.
Conventional Oven: Remove lid, and cover.
Place container into a preheated 350° F oven
for 12–15 minutes. Uncover and heat 3–5
minutes longer.

Green Bean Casserole / Roasted
Vegetables / Bourbon Glazed Carrots /
Roasted Butternut Squash
Microwave: Transfer to microwave safe dish,
loosely lay a piece of wax paper on top and
microwave on high for 2 minutes. Stir, replace
wax paper and heat for an additional 1½
minutes.
Conventional Oven: Remove lid, and cover
with aluminum foil. Place container into a
preheated 350° F oven for 15–20 minutes.
Stir, replace foil, and heat for an additional 5
minutes.

Buttermilk Mashed Potatoes /
Sweet Potato Mash
Microwave: Transfer to microwave safe dish,
loosely lay a piece of wax paper on top and
microwave on high for 2½ minutes. Stir,
replace wax paper, and heat for an additional
2 minutes.
Conventional Oven: Remove lid and cover
container with aluminum foil. Place container
into a preheated 375° F oven for 15–20
minutes. Stir, replace foil, and heat for an
additional 5 minutes.

Quiche

Preheat oven to 375° F. Cover with foil. Bake for
15–25 minutes, or until warmed through.

Macaroni & Cheese

Microwave: Transfer to microwave safe dish,
loosely lay a piece of wax paper loosely on
top, and heat on high for 2 minutes. Stir,
replace wax paper, and heat for an additional
2 minutes.
Conventional Oven: Remove lid and cover
food with aluminum foil. Place container into
a pre-heated 375° F oven for 15–20 minutes.
Stir, replace foil, and heat for an additional 5
minutes.

Turkey Gravy / Beef Gravy / Demi-glace
Cabernet Reduction/ Au Jus
Microwave: Transfer to microwave safe dish,
and heat in 1 minute intervals, stirring each
time, until heated through.
Stove top: Transfer gravy to a saucepan, and
heat over medium-low heat, stirring frequently,
until it comes to a simmer.

HAM
Fully cooked. To heat, place in baking pan with
1 cup water. Cover with foil and heat at 325°
F for 20-30 minutes per pound, or until meat
thermometer at center reaches 135° F. Slice
across the grain to serve, (unless its precut).

LA M B
French Rib Chops

Generously season both sides of the chops
with salt and pepper.
Heat 1 Tablespoon oil in a 10-inch sauté pan
over high heat until very hot. Sear the chops
in batches until browned on one side, 2–3
minutes. Flip the chops and cook until the
second side has browned, 2–3 minutes for
medium rare.
Transfer chops to a platter, cover loosely with
foil, and let rest for 5 minutes before serving.

LAMB
Leg of Lamb- Bone in and Boneless

Generously season both sides of the chops
with salt and pepper.
Heat 1 Tablespoon oil in a 10-inch sauté pan
over high heat until very hot. Sear the chops
in batches until browned on one side, 2–3
minutes. Flip the chops and cook until the
second side has browned, 2–3 minutes for
medium rare.
Transfer chops to a platter, cover loosely with
foil, and let rest for 5 minutes before serving.

Frenched Rib Rack

Bring lamb to room temp for it to cook evenly.
Preheat oven to 450° F, arrange oven rack so
that the lamb will be in the middle of the oven.
Score the fat, sprinkle with salt and pepper.
(Score the fat, by making sharp shallow cuts
through the fat, spaced about an inch apart).
Sprinkle the rack all over with salt and pepper.
Place the lamb rack bone side down (fat side
up) on a roasting pan lined with foil. Wrap the
exposed ribs in a little foil so that they don't
burn.
Place the roast in the oven roast at 450° F for
10 minutes (longer if roasting more than one
rack), or until the surface of the roast is nicely
browned.
Lower heat to 300° F. Cook for 10–20 minutes
longer (depending on the size of the lamb rack,
if you are roasting more than one rack, and
how rare or well done you want your lamb),
until a meat thermometer inserted into the
thickest part of the meat 125° F on a for rare
or 135° F for medium rare. Remove from oven,
cover with foil and let rest for 15 minutes.
Cut lamb chops away from the rack by slicing
between the bones.

WESTMONT CATERING DESK
333 East Ogden Avenue
630 366 7038
westmont.catering@standardmarket.com

