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DWELLSOCIAL  X  VAJRA 

executive & pastry chef  MIN THAPA | sous chef  BIJUR SINGH | tandoori chef  JOSE ALEJO 

 
REHEATING INSTRUCTIONS  
 
ALL OF THE MENU ITEMS CAN BE SIMPLY REHEATED IN MICROWAVE AS WELL. 
 

 
THE APPETIZERS   
 

Fried Appetizers 
 

*You only need to reheat (if necessary) in an oven that is preheated to 300 degrees for only 
2-3 minutes or until hot. 
 
Sauce based appetizers 
 

*You can use a regular pan to reheat on gas stove. Or you can microwave it for 1 minute, 
stir and microwave it for another minute. 

 

 
THE ENTREES   
 

Sauce based Entrees 
 
 

*You can use a regular pan to reheat on gas stove. Or you can microwave it for 1 minute, 
stir and microwave it for another minute. 

 
 
Tandoori and Dry Entrees 

 

*You only need to reheat (if necessary) in an oven that is preheated to 300 degrees for only 
2-3 minutes or until hot. 

 
 
THE ACCOMPANIMENTS ARE INCLUDED WITH THE MEAL 

 

Rice and rice based dishes– *You can use a regular pan to reheat on gas stove. Or you can 
microwave it for 1 minute, stir and microwave it for another minute. 
 

Naan Breads – *You only need to reheat (if necessary) in an oven that is preheated to 300 
degrees for only 2-3 minutes or until hot. 
 

 
FEW SIDE NOTES: 
 
*Please do not put aluminum pans or foils in the microwave. 
 

*While all our plasticwares are microwave safe, we urge you to exercise caution.  
 

*Please do not leave any reheating or cooking food unattended for an extended 
period. 

 


