
H O L I D AY  H E AT I N G  I N S T R U C T I O N S
T H A N K  Y O U  F O R  S P E N D I N G  T H A N K S G I V I N G  W I T H  B L A C K W O O D  B B Q !  Y O U  W I L L  F I N D  T H E  
H E AT I N G  I N S T R U C T I O N S  F O R  Y O U R  T H A N K S G I V I N G  B E L O W .  P L E A S E  N O T E  T H AT  T I M E S  

M AY  VA R Y  B A S E D  O N  O V E N  T Y P E ,  A C C U R A C Y  O F  T E M P E R AT U R E  A N D  I F  Y O U  P L A C E  
M O R E  T H A N  O N E  I T E M  I N  A N  O V E N  AT  A  T I M E .  

W h o l e  S m o ke d  Tu r key
1 .   Ta ke  t u r key  o u t  fro m  y o u r  re fr i g e r a to r  a n d  l e t  i t  s i t  a t  ro o m  t e m p e r a t u re  fo r  2  h o u r s .  
2 .  P re  h e a t  ove n  to  3 2 0  d e g re e s .  
3 .  P u t  a  m e a t  t h e r m o m e t e r  i n  t h e  t u r key.  
4 .  U s e  fo i l  a n d  t e n t  t h e  t u r key.  
5 .  Co o k  u n t i l  i n t e r n a l  t e m p e r a t u re  re a c h e s  1 6 5  d e g re e s .  2 . 5 - 3 . 5  h o u r s  fo r  1 1  l b .  t u r key s .  2 0  l b .  
     t u r key s  c o u ld  t a ke  a s  l o n g  a s  4 . 5  h o u r s .

A ll  O t h e r  M e a t s  +  S i d e s  ( E xc e p t  M a c  &  C h e e s e)
1 .  P re h e a t  ove n  to  3 2 5 °  F.
2 .  Re m ove  fo i l  p a n s  fro m  a n y  p a c ka g i n g  ( b o x e s ,  p l a s t i c  w r a p ) ,  l e av i n g  fo i l  li d s  i n  p l a c e .
3 .  P l a c e  p a n s  i n  pre h e a t e d  ove n  a n d  c o o k  fo r  3 0  m i n u t e s  o r  u n t i l  c e n t e r  o f  pro d u c t  re a c h e s  1 6 5 °  F.

N OT E :  Co o k i n g  t i m e s  m ay  va r y  d e p e n d i n g  o n  y o u r  ove n .  I f  t h e  pro d u c t  i s  n o t  u p  to  t h e  d e s i re d  
t e m p e r a t u re ,  c o n t i n u e  to  c o o k ,  c h e c k i n g  t e m p e r a t u re  eve r y  5  m i n u t e s  u n t i l  pro d u c t  re a c h e s  1 6 5 °  F.

M a c  &  C h e e s e  ( U n c o o ke d  -  I f  re h e a t i n g  a f t e r  c o o k i n g ,  fo ll o w  d i re c t i o n s  a b ove . )
1 .   P re h e a t  ove n  to  3 7 5 ° .
2 .  Re m ove  fo i l  p a n s  fro m  a n y  p a c ka g i n g  ( b o x e s ,  p l a s t i c  w r a p ) ,  l e av i n g  li d s  i n  p l a c e .
3 .  P l a c e  p a n s  i n  pre h e a t e d  ove n  a n d  c o o k  fo r  3 0  m i n u t e s .
4 .  Ca re fu lly  re m ove  fo i l  li d ,  a n d  p l a c e  p a n  b a c k  i n to  h e a t e d  ove n  fo r  1 5  m i n u t e s  o r  u n t i l  c e n t e r  o f  
    pro d u c t  re a c h e s  1 6 5 °  F  a n d  to p  i s  g o ld e n  bro w n .



A L L E R G E N  I N F O R M AT I O N
ITEMS CONTAINING:

GLUTEN
S m o ke d  B r i o c h e  S t u f f i n g

DAIRY
S m o ke d  B r i o c h e  S t u f f i n g
R o a s t e d  G a r li c  M a s h e d  P o t a to e s
S we e t  P o t a to  S o u f f l e

EGGS
S m o ke d  B r i o c h e  S t u f f i n g
S we e t  P o t a to  S o u f f l e SOY

S m o ke d  B r i o c h e  S t u f f i n g
R o a s t e d  G a r li c  M a s h e d  P o t a to e s

C h a r re d  B r u s s e l s  
1 .  P re h e a t  ove n  to  4 0 0 °  F.
2 .  P u t  br u s s e l s  s pro u t s  i n  a  b o w l ,  d r i z z l e  w i t h  o live  o i l  a n d  to s s  u n t i l  eve n ly  c o a t e d .  S pre a d  o n to  a  
     s h e e t  p a n .   
3 .  B a ke  fo r  1 0  m i n u t e s ,  s t i r  a ro u n d  t h e  p a n  a n d  b a ke  fo r  a n o t h e r  1 0  m i n u t e s  o r  u n t i l  c r i s py.  
4 .   To s s  w i t h  m a p l e  d re s s i n g  prov i d e d  a n d  s e r ve .  S a l t  a n d  p e p p e r  to  t a s t e .


