
 

 

Thanksgiving Meal Kit Instructions 

Before we begin, a couple of tips from the pros: 
1. Read the entire instruction sheet twice before beginning. This 

prevents mistakes and will be the hardest part of this prep.  
2. Reheat your sides before broiling the turkey. Need extra time before dinner? Set 

your oven to 180 degrees to keep the sides warm. 
3. Cook times may vary, each oven and broiler work a little differently. Set timers and 

keep a careful eye. 
4. Use care when handling hot containers, pans, and bags 
5. Containers may become flimsy when hot. We recommend placing the foil 

containers on a baking sheet to heat. Notice the sides reheat at the same 
temperature! 

Equipment needs & notes 
● 8 quart pot (standard pasta pot) 

● small sauce pot 

● two baking sheets  

● Preheat oven to 350 degrees fahrenheit  

Turkey 
Note: Your turkey comes fully cooked, these instructions will 
help you get a golden brown finish 

● Fill a pot with cold water and place on a burner. Keeping 

turkey breast and leg in the bags, place bags into the pot. 

Turn stove on to medium/high heat.  

● Bring water just to a boil, turn the heat off, and cover. Let 

sit for 5-10 minutes. Keep bags in the water (heat off) until 

ready to broil.  

● After your sides are heated. Turn your oven to broil. 
● Carefully remove bags from the water using tongs. 

● Carefully cut open the bags, drain the liquid, and transfer the 

meat to an oven-safe baking sheet, or sheet pan with a rack. 

(do not save the liquid) 

● Place the turkey under the broiler.  Don't walk away.  
● Once the turkey has a nice golden brown color (could take up to 

ten minutes), remove from the oven and allow to rest for 5-10 

mins. 

● Your turkey is now ready to slice and serve!! 

● Please Note: Broilers vary; keep a close eye on the turkey. Your 

turkey is fully cooked, you are only looking to achieve a golden 

brown finish. You might need to rotate the pan to achieve an even 

color. ENJOY!! 

 



 

 
 
 
 
Mashed Potatoes 

● Place the covered container in the 350F oven for 20 mins or hot 

throughout.  

● Remove from the oven and stir well. Garnish with chives 

Gravy 
● Place gravy into a small saucepan, warm on low heat and bring 

to a simmer.  

● Remove from heat and cover until needed.  

Sweet Potatoes 
● Place the covered container in the 350F oven for 45 minutes or 

until the potatoes are tender. It is possible they need 10 to 

15 minutes longer. 

● Once potatoes are just tender, Remove lid and continue to cook 

for 5-10 min more to reduce liquid. Remove from the oven.  

● Arrange marshmallows on top of the sweet potatoes.  

● Place under the broiler to achieve the toasted marshmallow 
appearance!!  

● Note: Broil the marshmallows after removing the turkey! 

Marshmallows burn easily, keep a careful eye. 

Green Bean Casserole 
● Place the covered container in the 350F oven for 30 minutes 

until tender but not overcooked. Remove the lid and pull one 

out to taste. It will be hot but worth it. Continue to cook if 

needed. 

● Remove from the oven and stir. 

● Cover the top of the casserole with the fried shallots!! Serve! 

Brussels Sprouts 
● Place the covered container in the oven for 30 mins or until 

hot throughout.  

● Remove from the oven and taste one to ensure its tender and 

hot. It's ready to enjoy! 

Stuffing 
● Place the covered container in the 350F oven for 30 minutes or 

hot throughout. 

● Remove the lid and bake for 15 more mins to get a crispy crust. 

● Carefully remove from the oven and enjoy. 

 


