Whole Smoked Turkey

I Take turkey out from your refrigerator and et it sit at room temperature for 2 hours.

2. Pre heat oven to 320 degrees.

3. Put a meat thermometer in the turkey.

J Use foil and tent the turkey

5. Cook until internal temperature reaches 165 degrees. 2.5-3.5 hours for 11 b. turkeys. 20 [b.
turkeys could take as Long as 4.5 hours.

[l Other Meats + Sides (Except Mac & Cheese)

A

. Preheat oven to 325° F
2. Remove foil pans from any packadging (boxes, plastic wrap), leaving foil Lids in place.

i} cook for 30 minutes or until center of product reaches 165 F

Place pans in preheated oven an

NOTE: Cooking times may vari depending on your oven. If the product is not up to the desired
temperature, continue to cook, checking temperature every 5 minutes until product reaches 165° F

Mac & Cheese (Uncooked - IF reheating after cooking follow directions above.)

. Preheat oven to 375"

2. Remove foil pans from any packafing (boxes, plastic wrap), leaving Lids in place.

3. Place pans in preheated oven and cook for 30 minutes.

4 Carefully remove foil lid, and place fan back into heated oven for 15 minutes or until center of
product reaches 165° F and top is golden brown.
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Charred Brussels

. Preheat oven to 400"

. Ptét b[russets sprouts in a bowl, drizzle with olive oil and toss until evenly coated. Spread onto a
sheel pan.

3. Bake for 10 minutes, stir around the pan and bake for another 10 minutes or until crispy.

4. Toss with maple dressing provided and serve. Salt and pepper to taste.
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