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TURKEY

CONVENTIONAL OVEN AT 325°

MASHED POTATOES

MACARONI AND CHEESE

REHEATING INSTRUCTIONS

1. Preheat oven to 325°

2. Remove sticker and place turkey and 
bag in a 2 inch open roasting pan (do 
not stuff the turkey)

3. Cover the turkey with the oven safe 
bag or fold the bag over the pan and 
place aluminum foil over the turkey 

4. Place the turkey in the preheated 
oven

5. Heat covered turkey to an internal 
temperature of 165° (about 1 hour 45 
minutes)

6. Remove the turkey from the oven and 
brush with herb butter

7. Carve and serve immediately  

1. Transfer potatoes to an oven-safe 
container and cover with foil

2. 45 minutes before the turkey is done, 
place the oven safe container with 
mashed potatoes on the oven rack 
next to the turkey

3. Heat to an internal temperature of 
165°

4. Remove from the oven and keep warm

1. Transfer macaroni and cheese to an 
oven-safe container and cover with foil 

2. 35 minutes before the turkey is done, 
place the oven safe container of 
macaroni and cheese in the oven next 
to the turkey

3. Heat to an internal temperature of 
165°

4. Remove from the oven and keep warm

COOKING TIME: 1 hour 45 minutes – 2 hours

COOKING TIME: 45-50 minutes

COOKING TIME: 30-35 minutes

STUFFING

1. Transfer stuffing to an oven-safe 
container and cover with foil

2. 35 minutes before the turkey is done, 
place the oven safe container of 
stuffing in the oven next to the turkey

3. Heat to an internal temperature of 
165°

4. Remove from the oven and keep warm

COOKING TIME: 30-35 minutes

Want to warm your dinner rolls?

• Place them in a 350° oven for 4 
minutes



TURKEY GRAVY

STOVETOP DIRECTIONS

GREEN BEANS

REHEATING INSTRUCTIONS

1. Pour gravy into a small saucepan

2. Heat gravy on the stovetop at a 
medium low  heat

3. Continuously stir the gravy to avoid 
scorching

4. Heat to an internal temperature of 
165°

5. Remove and serve in your favorite 
gravy boat or bowl

1. Turn stovetop burner to medium low 
heat

2. Add margarine to a skillet and allow 
to fully melt 

3. Add green beans to the skillet

4. Stir green beans and cook for 4 
minutes, stir once every 30 seconds

5. Add seasoning cup to the skillet and 
lightly toss to coat the green beans

6. Cook for an additional 4 minutes

7. Transfer to a serving dish and enjoy!

COOKING TIME: 5 minutes What You Need: 
• Margarine or butter 
• Green Beans
• Container of seasoning
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REHEATING INSTRUCTIONS
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MICROWAVE DIRECTIONS

MASHED POTATOES

MACARONI AND CHEESE

STUFFING
1. Remove plastic lid from microwave 

safe dish and cover with plastic wrap

2. Place bowl of mashed potatoes in the 
microwave for 5 minutes

3. Remove and stir

4. Return bowl to microwave and 
continue to heat in 1 minute 
increments until an internal 
temperature of 165° is reached

5. Remove from the microwave and keep 
warm

1. Remove plastic lid from microwave 
safe dish and cover with plastic wrap

2. Place bowl of macaroni and cheese in 
the microwave for 4 minutes

3. Remove and stir

4. Replace the plastic wrap and return 
bowl to microwave and continue to 
heat in 1 minute increments until 
an internal temperature of 165° is 
reached

5. Remove from the microwave and keep 
warm

1. Remove plastic lid from microwave 
safe dish and cover with plastic wrap

2. Place bowl of stuffing in the 
microwave for 4 minutes

3. Remove and fluff with a fork

4. Replace the plastic wrap and return 
bowl to microwave and continue to 
heat in 1 minute increments until 
an internal temperature of 165° is 
reached

5. Remove from the microwave and keep 
warm



REHEATING INSTRUCTIONS
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MICROWAVE DIRECTIONS

SWEET POTATO CASSEROLE

CONVENTIONAL OVEN AT 325°

1. Transfer sweet potato casserole to an 
oven safe dish and cover with foil

2. 30 minutes before the turkey is done, 
place the oven safe container with 
sweet potato casserole on the oven 
rack next to the turkey

3. Heat to an internal temperature of 
150-155

4. Remove from the oven and keep 
warm

1. Remove plastic lid from microwave 
safe dish and cover with plastic wrap 
(make a small slit or vent the corner of 
the casserole

2. Microwave for 4 minutes 

3. Temporarily remove plastic wrap and 
gently toss the casserole to distribute 
the heat

4. Recover the dish and continue to 
microwave an additional minute until 
150-155 is reached


