
THE ARNOLD BOWL

Remove sleeve. Vent film. Microwave frozen entree 2-3 minutes. 
Stir. Microwave in 30-second intervals until internal temperature 
reaches 165°F. 

Mic Drop
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AND PICKLE CHIPS WITH SHREDDED CHEESE OVER BROWN RICE
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Remove sleeve. Vent film. Microwave frozen entree 2-3 minutes. 
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