
 
THANKSGIVING DAY 2009 

 re–heating instructions 
 

All of our turkeys are “brined” before roasting for seasoning as well as 
moisture retention. All turkeys have been fully cooked to an internal 

temperature of 165F.  We have provided a small roasting pan as a courtesy, but 
recommend using a heavy duty pan when re-heating your turkey. 

 
Whole turkey and turkey breast: Remove the turkey from the plastic bag and 
place in the disposable aluminum pan, cover loosely with a foil tent and place the 
turkey into a preheated 325 degree oven for 10 minutes per pound. 
 
 
Boneless turkey breast             approximately  25-30 minutes 
Whole turkey 10 -12 pounds approximately  1 ½ hours          
Whole turkey 12 -14 pounds approximately  2 - 2 ¼ hour                        
Whole turkey 14-16 pounds approximately 2 ½ - 2 ¾ hours 
Whole turkey 16-18 pounds approximately 2 ¾ - 3 ¼ hours 
 

All black containers are oven proof and microwavable 
 
Faro Pilaf: Remove the film from the container and place in a preheated 325 
degree oven for 10-15 minutes or loosen the film from the container and 
microwave for 3-4 minutes per serving.  
 
Roasted Fall Vegetables: Remove the film from the container wrap loosely with 
foil and place in a preheated 325 degree oven for 10-12 minutes or microwave for 
3-4 minutes per container loosely covered with a damp paper towel. 
 
Green Beans Almondine: Remove the film from the container wrap loosely with 
foil and place in a preheated 325 degree oven for 10-12 minutes or microwave for 
3-4 minutes per container loosely covered with a damp paper towel. 
 
Brown Sugar Ginger Glazed Yams: Remove the film from the container and place 
in a preheated 325 degree oven for 15-20 minutes or loosen film from the 
container and microwave for 3-4 minutes.  
 
Stuffing, Traditional or Cornbread: Remove the film from the container and 
place in a preheated 325 degree oven for 12-15 minutes or loosen the film from 
container and microwave. 
 
Gravy, Turkey or Mushroom: Place the contents in a saucepan and bring to a 
simmer for 2-3 minutes or place the uncovered container in a microwave and heat 
for approximately 3-4 minutes.   
 
Mashed Potatoes, plain or roasted garlic: Remove the film from the container 
and wrap loosely with foil and heat in a preheated 325 degree oven for 12-15 
minutes or remove film from the container and cover with a damp paper towel 
and microwave for 3-4 minutes. 
 
Cranberry Relish: Serve cold or room temperature.     
 

 
   


