
THE TURKEY

THE DRESSING

THE GRAVY

¨

(OVER)

R e h e a t i n g  I n s t r u c t i o n s

C r i t i c a l  Fo o d  S a f e t y  Te m p e r a t u r e s
( I n  D e g r e e s  Fa h r e n h e i t)

P l e a s e  R e f r i g e r a t e  A L L  I t e m s  N o t  I n t e n d e d  Fo r  I m m e d i a t e  U s e .

All turkeys are prepared boiled and roasted Southern Home Style and are prepared for flavor.

All items are prepared fresh. No preservatives added.

If you have any questions, please call us at (713) 667-2386.

WE WILL BE CLOSED THANKSGIVING DAY, BUT OPEN CHRISTMAS DAY.

HAVE A SAFE AND HAPPY HOLIDAY SEASON.

We feel that reheating in a conventional oven is preferred. Preheat the oven to 350oF. Remove any 

plastic cover or plastic wrap. You may keep foil around turkey for about 30 minutes, then remove 

foil and continue heating. Place item to be reheated in preheated oven. Be sure product reaches a 

minimum internal temperature of 165oF or more. The recommended way to store turkey is cut the 

meat off the bone, place on platter, cover and chill thoroughly in the refrigerator, then reheat 

before serving.

We feel that reheating in a conventional oven is preferred. Preheat the oven to 

350oF. Remove any plastic cover or plastic wrap. Place item to be reheated in 

preheated oven. Be sure product reaches a minimum internal temperature of 

165oF or more.

Place gravy in sauce pan; add 1/4 cup of water.  Place pan on stove top burner. 

Bring to boil, stirring occasionally. Boil for 1 minute - being sure entire contents 

of sauce pan have reached 165oF or more.

We recommend that you do not reheat any item more than one time. Please keep all

products under refrigeration until such time as they are to be reheated. You may use your

freezer for the first hour to help speed up cooling the product, then move it to the refrigerator.


