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COVENTIONAL OVEN 350 degrees
CONVECTION OVEN 325 degrees and check 5-10 min early
TURKEY ~ Leave out at room temp for 1 hour
12#Carved & 5# Breast: Heat Covered 30-40 min 
24# Carved: Heat Covered 45-60 min
Pre-Cooked 12# Turkey:  Add broth to bottom of pan. Cover with parchment, then foil then heat 1.5 hours. Uncover to crisp skin for 15-30 minutes.
Raw 12# Tent with foil 1 hour, finish uncovered 2-2.5 additional hours until Thermometer Pops or 165 degrees, let rest for ½ hour.
STUFFING, POTATOES, TURNIPS, BUTTERNUT
Heat Covered
SWEET POTATOES WITH MALLOWS AND PECANS
Tent the Cover so they don’t stick to top
350-degree oven
Small~ 20-30 min (remove plastic lid and cover with foil)
Med ~ 30-45 min (Stir halfway though)
Full Tray~ 45-60 min (Stir halfway through
GREEN BEANS
Heat covered 
BRUSSELS
Heat for most of time below, then uncovered for last 10 minutes
350-degree oven
Small~  15-20min (Remove plastic lid and cover with foil)
Med ~ 25-35 min (Stir halfway though)
Full Tray~ 40-50min (Stir halfway through)

GRAVY
Put in Pot and heat on stove or loosen lid and slowly heat in microwave
ROLLS 
Heat uncovered for 10 minutes or serve room temperature. Let butter come to room temperature.
Happy Thanksgiving and Ivy’s appreciates your support of a local small business!
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