
How To Carve

Let rest covered for 20 minutes before serving

Preperations
Cooking times and temperatures are approximate and will vary depending
on your oven and how many items are in the oven.

how to cut
against the grain
Order Online SeasideMarket.com
See page 11 for reheating instructions page 11

How To Reheat

preheat oven to 350˚ remove turkey from the refrigerator and unwrap plastic wrap. place turkey
in foil pan and let stan for 1 hour at room temperature

pour turkey broth over turkey and cover with foil

roast for 8 -10 minutes a pound and baste turkey often. Internal temperature of turkey should be 165˚

let rest 15 minutes before carving

Reheating Turkey
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for sauces and gravy, transfer to a sauce pan and heat over medium, stirring continuously to prevent
scorching and burning

you can also use a microwave oven, but be sure to use microwave safe containers

Reheating Sauces
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Preheat oven to 350

Whole roasts or sliced meat cook 6 - 10 minutes per pound
depending on desired of doneness

Reheating Meats
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preheat oven to 350˚

side dishes cook 8 - 10 minutes per pound

Reheating Sides
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Put the turkey on a work surface. using a
boning or chef’s knife, cut from the neck end
to the tail end of the breast, parallel to the
breastbone. Continue cutting, keeping the knife
against the breastbone. then angle the knife,
running it alongside the thin rib cage, to free
the meat. 

1 pull the leg away from the carcass to expose 
he joint to free the whole leg. repeat with the
other leg. remove the other side of the breast
and slice according to ttep 2. 
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find the joint between the leg and the thigh
bone and separate them with the knife. slice 
he thigh meat parallel to the thigh and
transfer to the serving platter. repeat with
the other  leg and thigh. 
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slice the breast meat crosswise against the
grain. transfer to a serving platter.

2


