THANKSGIVING TO-GO
SERVING INSTRUCTIONS

free range turkey
1. Preheat the oven to 350 degrees.
2. Remove the top portion of the packaging the turkey arrives in. Pour

¼ cup of hot water on the sides of the turkey, in the bottom container.
Cover the turkey with aluminum foil. This is what you will reheat the
turkey in.
*Chef Tip: if you have chicken stock on hand at home, use 1/4 cup of chicken stock instead of water.

3. Place the dish in the oven and cook covered for 8-10 minutes.
*Optional: Switch the oven setting to broil and finish under the broiler for 2-3 minutes until golden.

4. Take the dish out of the oven and let it rest for 3 minutes, covered.

After 3 minutes, remove the foil and serve.

gravy and soup
1. Pour gravy or soup into a saucepan large enough to hold

all of the contents.

2. Using a cooking range or stove, turn the heat to medium and pour

liquid in. Make sure to stir to prevent any sticking.

3. Continue to stir the liquid until it is hot (it should be steaming).

This should take about 6-7 minutes.

4. Once the liquid is hot, serve. Top each portion of soup with roasted

pumpkin seeds, pumpkin seed oil, and fresh chives.

1. Preheat the oven to 350 degrees.
2. Remove the top portion of the packaging that the potatoes and

vegetables arrive in.

3. Place the dish in the oven and cook covered for 8-10 min, or until hot

in the middle.

4. Take the dish out of the oven and let it rest for 2 minutes, covered.

After 2 minutes, remove the foil and serve.

cranberry sauce
1. Place cranberry sauce in a bowl and serve chilled or at room

temperature, based on personal preference.

1. Place pie onto a plate. If desired, add whipped cream and drizzle

caramel then serve.

