
Red Apron Turkey
1 turkey 

2 heads of garlic, cut in half lengthwise
1 large onion, cut in quarters

Red Apron Poultry Rub or your favorite seasoning blend 
1 bunch of poultry herbs (thyme, sage and rosemary)

1-2 stick of butter softened butter 
large roasting pan with roasting rack 

to Prepare the turkey
Preheat your oven to 350F with the rack on the bottom of the oven. Remove & discard the plastic packaging from the turkey.

Reach in the turkey and remove the neck and gizzard bag. Tuck the wings back, under the turkey’s body. Make sure your turkey is very 
dry and rub the turkey with the softened butter. Heavily season the outside of the turkey and the inside cavity with RA Poultry rub or 

your favorite seasoning blend. Inside the cavity of the turkey, stuff 2 whole heads of garlic and 1 one onion and poultry herbs.
Place turkey on the roasting rack in a large roasting pan and place in a 350°F oven. Baste the turkey every 20-30 minutes during 

cooking. If the skin starts to become too dark before the turkey is finished, create a tent with foil and cover the turkey.
Cooking will take approximately 15 to 20 minutes per pound. Turkey is done when the meat thermometer reaches the following 

temperatures: 185°F deep in the thigh; 165°F in the thickest part of the breast. Allow the turkey to rest outside
of the oven for a minimum of 15 minutes before carving.

Herb Roasted Turkey Breast 
Remove the plastic lid from the aluminum container. Pour 1/8th inch of water or stock to just cover the bottom of the pan. Cover the 

pan tightly with foil. Place the container in a 350°F oven for approx 20-30 minutes, until the internal temperature reaches 165°F. 

Smoked Turkey Breast
Oven: Remove turkey from fridge and remove from bag. Heat the oven up to 325.Put the smoked turkey in a pan with a roasting rack, 

add 2 cups poultry stock or water. Cover with foil, and bake until it’s warmed to 155 degrees (about 30 minutes).

Sous Vide: Set circulator bath to 150°F. Once bath has reached temperature, submerge turkey into water bath,
cover bath with plastic wrap to help maintain the temperature of the bath. Poach in bath for 60 minutes.

HAPPY 
THANKSGIVING!

reheating instructions

Preheat your oven to 350F.
For the quickest reheat, remove your items from the refrigerator an hour before reheating and allow them to come to room temperature.
............................................................................................................
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Classic Turkey Gravy
Red Apron Roasted Turkey Stock

Remove gravy from plastic container and place in a pot over 
medium heat. Heat, stirring occasionally, until temperature 

reaches 165°F.

Spiced Cranberry Sauce 
Keep refrigerated until ready to serve.

Green Bean Casserole 
Remove the lid from the aluminum container. Cover the 

casserole with aluminum foil and bake for 20-25 minutes. 
Remove foil and continue to bake for 5-7 minutes or until the 

onions on top are golden and crispy and the internal
temperature of the casserole reaches 165°F. 

Smashed Sweet Potatoes 
OVEN: Remove the sweet potatoes from the plastic container 
and place in an oven safe container. Place in a 350°F oven for 
approx. 35-45 minutes or until internal temperature reaches 
165° F. Stir potatoes halfway through heating. MICROWAVE: 

Remove lid and cover container loosely with microwave-safe 
wrap. Microwave on HIGH for approx. 3 minutes. Stir halfway 
through and continue heating 1-3 minutes more, if necessary, 

until internal temperature reaches 165°F.

Buttermilk Mashed Potatoes
OVEN: Remove the mashed potatoes from the plastic container 

and place in an oven safe dish. Cover with foil and place in a 
350°F oven for approx 25-30 minutes or until internal

temperature reaches 165° F. Stir potatoes halfway through 
heating. MICROWAVE: Remove plastic packaging and lid and 

cover container loosely with microwave-safe wrap. Microwave 
on HIGH for approx. 3 minutes. Stir and continue heating 1-3 
minutes more, if necessary, until temperature reaches 165°F.

Country Bread & Herb Stuffing 
 OVEN: Remove the stuffing from the plastic container and place 

in an oven safe dish. Cover the stuffing with foil and heat in a 
350°F oven for 25-30 minutes, until internal temperature 

reaches 165°F. Remove the foil for the last 10 minutes of heating 
to brown the top. MICROWAVE: Place in Microwave Safe 

container if in aluminum tin. Remove plastic packaging and lid 
and cover the container loosely with microwave-safe wrap. 

Microwave on HIGH for approx. 3-4 minutes. Test and continue 
heating 1-3 minutes more, if necessary, until internal

temperature reaches 165°F. Note: If stuffing a turkey, the stuffing 
must reach an internal temperature of 165°F

before it is safe to eat.

Spinach and Artichoke Dip
 Remove plastic packaging and lid from container. Place spinach 

dip in a 350°F oven for approx. 15-20 minutes, until internal 
temperature reaches 165°F. Remove the foil for the last

5 minutes of heating to brown the top. 

Stuffed Mushroom Caps
Remove stuffings from the plastic container and place in a 

single layer on a baking sheet. Bake the mushrooms in a 350°F 
oven for approx. 6-8 minutes, until mushrooms are bubbling 

and browned, and internal temperature reaches 165°F. 

Roasted Butternut Squash Soup
Remove soup from plastic container and place in a pot over 
medium heat. Heat, stirring occasionally, until temperature 

reaches 165°F. 

Roasted Brussels Sprouts
OVEN: Place in an oven safe container.. Place sprouts in a 350°F 

oven for approx. 15-20 minutes, until internal temperature 
reaches 165°F. Stir sprouts halfway through heating. Cover with 
foil if sprouts brown too quickly. MICROWAVE: Remove plastic 

lid and cover container loosely with microwave-safe wrap. 
Microwave on HIGH for approx. 3 minutes. Stir and continue 

heating 1-3 minutes more, if necessary, until internal
temperature reaches 165°F. 

Maple Glazed Carrots 
OVEN: Place in an oven safe container.. Place carrots in a 350°F 

oven for approx. 15-20 minutes, until internal temperature 
reaches 165°F. Stir carrots halfway through heating. Cover with 
foil if carrots brown too quickly. MICROWAVE: Remove plastic lid 

and cover container loosely with microwave-safe wrap. 
Microwave on HIGH for approx. 3 minutes. Stir and continue 

heating 1-3 minutes more, if necessary, until internal
temperature reaches 165°F. 

Baked Pimento Mac & Cheese
OVEN: Remove lid from container and replace with foil. Place 

container in a 350°F oven for approx. 20-30 minutes, until 
internal temperature reaches 165°F. Uncover for last 5-10 

minutes for a crisp top. MICROWAVE: Place in a microwave safe 
container with  microwave-safe wrap. Microwave on HIGH for 

approx. 2-3 minutes, check temperature and heat 1-3 more 
minutes, if necessary, until internal temperature reaches 165°F.

Parker House Rolls
Preheat the oven to 350°F. Place rolls on a cookie sheet and 

heat for 5-7 minutes. 

ON BEHALF OF THE ENTIRE NEIGHBORHOOD PROVISIONS FAMILY,
WE THANK YOU FOR THE SUPPORT AND WISH YOU AND YOURS A VERY HAPPY THANKSGIVING!
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