
December Food Matters Check out our Food Shuttle Resources             

Utilizing Holiday Leftovers 
Refrigerate and Reheat 

Refrigerate:  

Cool and  refrigerate leftovers  within 2 hours.  

Store:  

Store leftovers in a clean, airtight container. Large 
amounts of stew or soup can be stored in shallow 
containers to help them cool faster. 

Label:  

Label leftovers with the expiration date (see the 
chart below) so you know when to throw them out. 

Reheat:  

When reheating your leftovers in the microwave, 
you must stir halfway through to eliminate cold 
spots where bacteria can survive. 

Visit our Food Shuttle website for more information about ending 

hunger in the local area: http://foodshuttle.org/  

Other Open Mobile Markets 

References:  

Food safety tips: http://www.eatright.org/resource/homefoodsafety/four-steps/refrigerate/leftover-safety 

Is my food safe? AND App 

How long do leftovers last? 

 

Item Refrigerator Freezer 

Cooked Meat or 

poultry 

3-4 days 2-6 months 

Gravy, leftover 2 days 1 month 

Mashed potatoes 3-4 days 10-12 months 

Okra 2-3 days 10-12 months, 

cooked 

Green Beans 3-4 days 8 months, cooked 

Location Day Time Contact # 

Zebulon Boys and Girls Club 

1320 Shepard School Road, Zebulon 

3rd  Sat 10:00am -

11:00am 

(919) 492-0783 

Duke Memorial UMC 

504 West Chapel Hill St, Durham 

3rd  Sat 10:30am - 

12:30pm 

(919) 536-4201 

Edgecombe County Mobile Market 

700 East Northern Blvd, Tarboro 

4th  Wed 11:00am-

12:00pm 

(252) 567-1746 

Episcopal Farmer Worker Ministry 

2989 Easy Street, Dunn 

1st Sat 10:00am-

11:00am 

(919) 519-4021 

Iglesia Episcopal El Buen Pastor 

1852 Liberty St, Durham 

1st  Sat 10:00am -

11:30am 

(919) 682-3301 

Lincoln Heights Community 

605 Bridge St, Fuquay-Varina 

1st  Tues 5:00pm - 

6:00pm 

(919) 236-9715 

Martin Street Baptist Church 

1001 East Martin St, Raleigh 

2nd  Sat 10:00am - 

11:00am 

(919) 833-9756 

Praise Temple Multi-Cultural 

1426 Wake Forest Rd, Raleigh 

4th  Sat 10:00am -

11:00am 

(919) 833-8513 

Temple Baptist Church 

1250 S Pollock St, Selma 

2nd  Thurs 2:00pm -

3:00pm 

(919) 604-8983 

Wake Forest Baptist Church 

107 E. South Ave, Wake Forest 

3rd  Tues 4:30pm -

6:15pm 

(919) 931-0473 



Directions for using this recipe template: 

1. Read entire recipe template before beginning 

2. Pick one option from each box in the amount listed in bold at the top of the box 

3. Follow recipe directions in the bottom left-hand corner to prepare your meal 

4. See chef’s notes for additional tips. Try as many combinations as you like to find your favorite! 

Meat 

3 cups sliced 

Pick ONE 

Turkey 

Chicken 

Ham 

Topping 

3 cups 

Pick ONE 

Stuffing 

Mashed Potatoes 

Sweet Potatoes 

Veggies 

2 cups each 

Pick 2-3 

Peas 

Green Beans 

Cooked Carrots 

Collard Greens 

Corn 

Holiday Leftovers Shepherd’s Pie 

Sauce 

1/2 cup 

Pick one or both 

Cranberry Sauce 

Turkey Gravy 

Recipe Directions (serves 8, serving size= 1 slice) 

1. Preheat oven to 350 degrees 

2. Lightly spray a 9 x 13 casserole dish with cooking spray. Spread an even 

layer of slice leftover turkey, ham, chicken or beef in the bottom of the pan.  

3. On top of your meat, layer on your leftover vegetables– pick as many as you 

like.  

4. Spoon leftover Gravy and/or Cranberry sauce by the tablespoonful over the 

top of your layers. 

5. Top entire casserole with a layer of stuffing, mashed potatoes or mashed 

sweet potatoes, smoothing over the top with the back of a spoon.  

6. Bake uncovered for 30-35 minutes until topping is golden and crispy. Once 

out of the over, allow to cool slightly, then serve or cut into portions and 

freeze in containers to grab for lunch on the go.  

How to Make Kale Cubes (for soups and stews) 

1. Clean the kale, removing any 

dirt or sand.  

2. Cut the leafy part of the kale off 

the stem.  

3. Add kale to a pot of hot water, 

swirl around for a couple of sec-

onds, then add to an ice bath to 

stop the cooking and preserve the vitamins and minerals of 

the raw greens. 

4. Add kale and a small amount of olive oil to a food processor 

or blender and blend until it is a smooth paste. You may 

need to add additional water, one tablespoon at a time, and 

scrape down the sides  intermittently to help blend it fully.  

5. Pour into ice cube trays and freeze– once frozen, remove 

them from the tray and put in a zip lock bag until needed. 

Drop 2-3 in your next soup or stew for a nutritional boost! 

Other Holiday Tips and Tricks: 


