Thanksgiving's
Dinner 2021!
Baguette Bread & Butter Balls
White Truffled Sweet Potato Mash
Creamy Garlic Potatoes
Traditional Sage & Onion Dressing/Stuffing
Savoury Herb Turkey Gravy
Sweet Tart Strawberry Cranberry Chutney
Ready to Roast Turkey
Pumpkin Cheesecake
Recommended Additional Items
Strips of your Favourite Bacon
Whipped Cream
Probe Style Thermometer

INSTRUCTIONS
Transfer your sides into oven safe dishes and reheat to 165F. Alternatively, they may also be
reheated in their containers in a microwave, if necessary.
Plan on cooking the turkey; 15-20 mins per pound if not stuffed. For the average turkey in these
meals, plan on 3.5 - 4.25 hours. For best results, allow the turkey to rest for about 15-25 minutes
after it has reached temperature. (If you opt to stuff the turkey, the cooking times will be
extended.) Please find the complimentary roasting pan for the turkey enclosed.
As side note, if you place bacon strips over the top of the turkey, the last hour of cooking that will
add some additional flavour to the turkey and will help alleviate any drying out of the top layer.
Please note that we purposely stay light on the 'salt' for the sides. You may find that sprinkling a
little salt on your sides will enhance the flavours and we recommend using Himalayan salt.
The baguette bread is a par bake. Feel free to place the bread directly on the rack of your oven
after you remove the turkey and allow it to bake for about 5-8 minutes prior to dinner service.
The pumpkin cheesecake may be enhanced by
adding some whipped cream when served.
We wish you a wonderful holiday season and hope that your day is much more
relaxed for you to enjoy with family and friends. Thank you for choosing us to host
your dinner.
Don’t forget - Check out our Christmas Dinner options on
our website too!

All the very best from
Alaskan Events & Catering, LLC!
t

