
SMOKEY MO'S BBQ

TEXAS THANKSGIVING FEAST
REHEAT INSTRUCTIONS

TEXAS SMOKED TURKEY
300°F OVEN • 2.5-3.5 HOURS

Fully cooked and delivered cold.

Remove the turkey from the box. Leave it in the

oven bag and foil tray while reheating.

Keep the bag away from the hot oven sides and

rack. The bag holds in moisture but can melt if it

touches a hot surface.

Heat until a meat thermometer inserted into the

thickest part of the breast near the leg reads

165°F.

Start checking at 2.5 hours. Let the turkey rest

while the sides reheat; it will continue to warm as

it rests.

SWEET POTATO CASSEROLE

400°F OVEN • 35-45 MINUTES

Remove the lid and bake until the desired temperature is

reached.

GREEN BEAN CASSEROLE

375°F OVEN • 35-45 MINUTES

Remove the lid and bake until the desired temperature is

reached.

CORNBREAD DRESSING

375°F OVEN • 35-45 MINUTES

Remove the lid and bake until the desired temperature is

reached.

SMOKED TURKEY GRAVY

STOVETOP OR MICROWAVE

Pour into a saucepan or microwave-safe container and

heat until warm. Cover if microwaving.

TIPS

Keep the turkey inside the oven bag and place the bag inside the foil pan. If the bag is too large to

fit without touching the oven, carefully cut it down and re-tie it before reheating.

Let the turkey rest after reheating. It will continue to warm as it rests.

FULLY COOKED  •  REHEAT THOROUGHLY  •  SERVE WARM

smokeymosbbq.com


