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Le meilleur de la cuisine sous-vide (\/@ ARTISAN
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e Fully cooked whole turkey (4,5 kg)
= e Chicken & celery stuffing (1 kg)

e Traditional gravy (600 ml / 600 g)
e Cranberry sauce (460 ml / 500 g)
e Baby potatoes (1,2 kg)
e Root vegetables (1 kg)

Keep refrigerated in its original packaging at a
temperature between 1°C and 4°C.
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PREPARATION INSTRUCTIONS

All products are fully cooked: simply reheat, brown, and serve.

1.Preheat oven to 200 °C (400 °F).
2.Remove from bag and place in an ovenproof dish :

Turkey : Reheat 60-75 min. Finish under the BROILER for a crispy skin.
Stuffing : Reheat 25-30 min.

Potatoes : Reheat 25-30 min.

Root vegetables : Reheat 20-25 min.

Traditional gravy; Cranberry sauce :

Microwave: Open bag, pour into a microwave-safe bowl.
Heat 3 min on medium.

Stovetop: Open bag, pour into a saucepan.

Heat over medium 4-5 min.

\ ® Cooking time may vary by oven. Potatoes, vegetables, and stuffing
may also be reheated on the stovetop. Cranberry sauce can be served
cold.



