Ready le Heal

= U L L X C O OKED

TURKEY

WITHOUT GIBLETS

INGREDIENTS: TURKEY, WATER, EROWN SUGAR, SODIUM LACTATE, SALT,
SODIUM PHOSPHATE, HONEY, SORGHUM, SODIUM DIACETATE.

KEEP REFRIGERATED OR FROZEN

LB.

Made in the USA for:
Harry and David, LLC = Medford, Oregon 97501
B800-547-3033 « HARRYANDDAVID.COM
RSD193412 H25020
080-0075
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FULLY COOKED

TURKEY =—=

Y Dially Valuo"

WITHOUT GIBLETS Total Fat 35 %
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THAWING INSTRUCTIONS Trans Fat (g

MO HURRY: Leave in plastic film. Place on tray in refrigerator for 3 to 4 days (about
4 hours per pound.)

FASTER: Leave in bag. Cover with cold water for 4 to & hours (about V2 hour per
pound). Change the water every half hour,

PLEASE NOTE: This turkey is fully cooked and to eat and may be used
mmmmmﬁjmummﬁmmw.
bt rest assured, your turkey is not undercooked.

REHEATING INSTRUCTIONS

CONVENTIONAL OVEN: Prefeat oven to 250 F. Carefully remove the packaging.
Wrap turkey tightly in heavy foil. Place ina tovered or uncovered roastes, Heat for
approximately 2 to 2Viz hours or until temperature reaches 150 F in the breast,

MICROWAVE: Carefully remaove the packaging. Place breast side up in a
microwave-safie baking dish. Cover with a microwave-safe cover. Heat on full
mhlummmm:vﬂmmﬂutMamm
turntable, then heat an additional 10 more minutes or until heated thoroughly,

when temperature reaches 150 F in the breast. Do not overcook, Srsssssssnnenee
SsssessssRsenEe HANDLING TIPS
You do not kave to lock
AFFE_R HEATING I!:'e mm':n:hm g&hm
mhmﬁﬂm WTEM uﬁ]llllil'ﬂﬂllt mﬁlmll'h heating Do not stulf this turkey!
i s serve, oo alcy ']
Mhﬁ?ﬁummmmmﬂnmmnﬁm Reheating will not sufficiently cook the stutfing.
Keep serving utensils, cutting boards, and hands dean,
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