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1. Preheat the oven to 350°F.

2. Bake, covered, for 25 to 30 minutes or until the

product reaches an internal temperature of 165°F
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! O yreheat the oven to 350°F. Place in an
oven-proof pan. Poke holes in the kishke wi
a fork or skewer. Bake, uncovered, for 25-3

minutes or until internal temperature is 165°

+@ddheat the oven to 350°F.
Bake, covered, for 20-25 minutes.
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Vegetable Side Dishes

1. Preheat the oven to 350°F.

2. Bake, covered, for 18 to 20 minutes or until the

product reaches an internal temperature of 165°H.

Par-Baked Di y yer Rs
1. Preheat the oven to 350°F.

2. Remove from bag and place on a sheet pan. Bak

8 to 10 minutes or until warmed & lighttywned.

HOW TO USE A

THERMOMETER

Digital and Dial thermometers are designeg

inserted into the food, registering a
temperature within 15 seconds, and then
removed from the food product. These
thermometers are not meant to be left in the
food during the cooking process.

th The thermometer should always be placed

) the thickest part of the meat and NOT

. touching bone. la whole turkey, this area is
the thigh. The thigh is the last part of the
turkey to finish cooking so it is the best plag
take the temperature. If you want to
test the breast meat, test the center of the 1
avoiding the cartilage which runs
up the middle of the breast. For carved turk
breast and pieces, check the thickest parts
avoiding any bones.

be checked by placing the thermometer int¢

the center of the dish, being careful

not to touch the bottom of the pan. The

cooking vessel will tend to be hotter

fand this could give you an inaccurate readi
e 1or

If you look at a dial thermometer, there is a

small notch located about 1.5 to 2 inches a

the tip. This is actually the area that reads t

temperature correctly. Make sure the

thermometer is insed into the product up to

this notch for the most accurate results.

Wipe the thermometer stem with a food
safe sanitizer or rubbing alcohol before and

be instant read, meaning that they should he

after each use to avoid cross contamination.
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Sides such as mashed potatoes or casseroles
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Happy Thanksgiving

From all of us at Sunset Foods

The Grand Food Center!



