
Smoked Turkey Instructions 
 

Our smoked turkeys are fully cooked.  It will be pink on the inside because they are 

injected with cure – just like a ham.  You can eat your smoked turkey cold or warm.  

If netting is still on the turkey, peel off before cooking or serving.  You may warm it 

in the oven at 325 for approximately 10 minutes per pound.  

 

Enjoy and thank you for shopping at  

Country Smoke House! 

 

 

 

 


