
What you need to do to make Christmas day a breeze. 

● Serving dishes for presentation. It's amazing what a difference this makes! 
● One roasting tin to fit your turkey approx 35cm by 24cm. 
● Foil and tea towel to cover the turkey. 
● Three shelves for your oven
● Sauce pan x 2 - 1 for the gravy and 1 for the puree. 

All important timings - This is to sit down at 1.00pm if you would like to sit at a different 
time just edit the timings accordingly. All ovens vary with regards to temperature so 
timings are guidelines only. It is important to ensure food is piping hot and turkey is 

cooked before eating. 

Feast for 4

10.15am Turn oven on to pre-heat - Gas 7, Fan 200°c or Electric 220°c 
10.30am Take the defrosted Herb fed turkey out of the vacuum pack, put into roasting tray 
and place in the centre of the oven. Make sure it is in the middle to ensure even heat 
distribution. 
10.45am Reduce temp to Gas 5, Fan 170°c or Electric 190°c 
12.00am Take turkey out of the oven, leave in tray, insert a skewer into the middle. If the 
juices run clear cover with foil and then a tea towel to rest. If not place back in the oven for 
a further 10mins and check again. Repeat if necessary. 
12.00pm Put other 2 oven shelves into your oven, 1 at the top, one at the bottom and 1 in 
the middle. 
12.00pm Put Stuffing in oven, keep film on
12.10pm Put Brussels (film on), roasted roots (film on), potatoes (take film off) and pigs in 
blankets (film on) into the oven. 
12.30pm Put defrosted gravy in saucepan and warm through, add juices from the turkey 
roasting tray. Bring to boil and turn down temperature. Keep warm, stirring occasionally. 
12.35pm Transfer defrosted carrot and parsnip puree into a saucepan and warm through. 
Once hot keep on low temperature and stir occasionally. 
12.45pm Ensure food is piping hot - Take everything out of the oven. Turn off oven and use 
to warm plates and serving dishes etc. if desired.
12.50pm Transfer sides to serving dishes if using, carve turkey and serve.
1.00pm Enjoy!!!!

Remember to rinse your byruby cooking trays and recycle them along with the cardboard 
packaging.
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