
happy thanksgiving! 
Whole Free-Range Turkey (GF, DF)
Preheat oven to 350°F. Remove turkey from the butcher 
paper. Place in a roasting pan, cover with foil, and seal the 
edges. After 50 minutes, pour 2 cups of water into the pan. 
Reseal pan with foil and heat turkey thoroughly until an 
internal temperature of 170°F is reached. This should take 
about 2-3 hours. Cooking time may vary based on the actual 
temperature of the oven and size of turkey.

Note: Due to the cooking process, your pit-smoked turkey 
will have a slightly pink color. 

Free-Range Sliced Turkey Breast (GF, DF)
Pre-heat oven to 350°F. Heat the turkey breast for 
approximately 15-20 minutes, or until it reaches an internal 
temperature of 165°F. Cooking time may vary based on the 
actual temperature of the oven.

Note: Due to the cooking process, your pit-smoked turkey 
will have a slightly pink color. 

Green Bean Casserole (V)
Preheat oven to 350°F. Place covered foil pan directly into 
oven and heat for about 15-20 minutes. Remove lid, top 
with fried onions, and place back in the oven for about 5-10 
minutes.

Turkey Gravy, Mushroom Soup (V), 
or Bacon-Braised Greens (GF, DF)
Bring to a simmer in a saucepan over medium heat until 
heated throughout (about 8-10 minutes). 

Mashed Potatoes (V, GF), Sweet Potatoes 
(V, GF), Soft White Grits (V, GF), or 
Macaroni & Cheese (V)
Reheat in a saucepan over medium heat. Add a bit of milk 
or water and stir often until warm throughout (about 8-10 
minutes).

Roasted Local Vegetables (Vegan, GF)
Preheat oven to 350°F. Place covered foil pan directly 
into oven and heat until warm throughout (about 15-25 
minutes).

Savory Sage Stuffing (V)
Preheat oven to 350°F. Moisten stuffing with a bit of chicken 
broth or water, then place covered foil pan directly into oven 
and heat until warm throughout (about 20-30 minutes).

Buttermilk Biscuits (Frozen) (V)
Store biscuits in the freezer until ready to cook. Preheat the 
oven to 425°F. Pull tin from freezer and remove lid. Place in 
oven and set timer for 30 minutes. Turn biscuits and set the 
timer for another 20 minutes. Check biscuits for doneness. 
If they are still doughy in the middle, cook for another 10 
minutes or until done. 

Zingerman’s Bread or Rolls (V)
Preheat oven to 350°F. Reheat uncovered until warm 
throughout (about 15-20 minutes for bread loaf, about 5-8 
minutes for challah rolls).

reheating instructions

V=Vegetarian, GF=Gluten Free, DF=Dairy Free

Questions? Call our reheating hotline at (734) 929-0331 


