
 
Directions for Cooking and Reheating 

 
 
Every oven is a bit different so cooking times will vary. 
 
Turkey: Remove from fridge 30-40 minutes before cooking. Remove the cover and the container of sauce. 
Use the pan provided for cooking. Place turkey in the center of a 375-degree oven and roast until the internal 
temperature is 165. Each roast varies a bit in size and diameter so keep a close eye and start testing 
temperature at 40 minutes. The roast will take 45-75 minutes. Remove from the oven and replace cover. 
Allow the roast to rest for 10-15 minutes before slicing. Remove cooking twine and slice roast. Arrange on a 
platter and drizzle with apricot citrus sauce before serving.  
 
Vegetable Wellington:  Remove the side vegetables. Put the pastry into the oven directly from the 
refrigerator. Bake for 15 to 20 minutes until pastry is golden and the center is hot. Serve with the pre-roasted 
vegetables. These can be warmed in a microwave. 
 
Stuffing: Remove from the fridge 30-40 minutes before cooking. You can microwave it, but we recommend 
heating it in the oven. Use the pan provided or transfer to your own. Place in a 375-degree oven, covered 
with foil, until it reaches an internal temperature of 165. You can remove foil and let the top crisp if desired by 
placing back in the oven for an additional 5 minutes or so. 
 
Brie: Put into the oven directly from the refrigerator. Bake for 15-20 minutes in a 400-degree oven, seam side 
down, until pastry is puffed and golden. Our gooseberry conserve is inside the pastry and more is provided to 
pour on top before serving. You can remove the brie from the oven and pour the conserve on top.  
 
Dates: You can cook in the pan provided. Cook in a 400-degree oven for 12-17 minutes. Remove them when 
bacon is to your liking and they reach at least 170 degrees internally. 
 
Potatoes: Bake for 10-15 minutes in a 375-degree oven until the top is golden and the potatoes are warmed 
through.  
 
Brussels Sprout & Butternut Casserole are fully cooked and just need to be reheated. We recommend 
using a microwave, but you can place them covered in a 375-degree oven until warm. 
 
 
 
 
Enjoy and Happy Thanksgiving! 

 


