Turkey
Herb Roasted Whole | Smoked Whole-half | Honey Roasted Whole

Fully Cooked. Ready to heat & Serve.
Refrigerate upon arrival. If not to be used within 28 days, freeze for up to 6 months.

Getting Started
Thaw the turkey completely in the refrigerator. Please remove it from the packaging and netting. If
desired, use the heating instructions below. Do not overheat for the best quality.

It is characteristic of smoked poultry for the juices and meat to be pink in color and for the bones to be

reddish in color. This does not indicate that the poultry is undercooked.

Conventional Oven Heating
Foil Method

1. Preheat oven to 350°F.

2. Remove the plastic seal and wrap the breast tightly in foil with the breast side down, or place it in a
roaster with a cover.

3. Heat for approximately 1 % to 1 % hours.

4. Let rest 15 minutes before serving.

Baking Bag Method

1. Preheat oven to 350°F.

2. Remove from the plastic seal.

3. Place in baking bag with breast down, close bag and tie, and make 2-3 slits in top of bag.

4. Place in a roaster.
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. Heat for approximately 1 to 1% hours.

6. Let rest 15 minutes before serving.

Debone Before Heating —Faster And Easier To Serve
1. Preheat oven to 350°F.

2. Debone the turkey and place it in a casserole dish.

3. Add % cup of chicken broth.

4. Cover with foil.

5. Heat for approximately 40-45 minutes.



Microwave Oven Heating
1. Place the dish on the turntable in the microwave.

2. Cover with paper towels.

3. Heat 10 minutes. Turn the turkey if the microwave does not have a revolving turntable, and heat it for
an additional 10 minutes or until thoroughly heated. Do not overcook.

How To Carve A Turkey:

Place the bird on a large platter with its legs on your right. Bend the turkey leg back and outward,
removing it from the body. Remove the wing.

Place the wing and leg on a nearby plate. Sever both at the joints. Slice the dark meat from the thigh and
drumstick.

Place fork astride chest bone and, starting just above the point where the wing joined the body, cut thin
slices of breast meat, always cutting parallel to the breast bone.

Burgers’ Turkeys Are Top Quality

We start with top-quality fresh birds and have a superior finished product. Our Hickory Smoked Turkeys
are moist-cured and then hickory-smoked with real wood smoke for a delicious flavor and aroma. Our
honey-roasted turkeys are cured and basted with a blend of honey, sorghum brown sugar, and
seasonings, then roasted to lock in their flavors and juices.

Our Herb-Roasted Turkeys are hand-rubbed with a unique blend of sea salt, spices, garlic, parsley, and
other seasonings, then roasted to lock in the flavors and juices.
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