
W H O L E  S M O K E D  T U R K E Y
Preheat oven to 350°. Do not remove black tie from bag.
Bake for 1-1½ hours with bag on until internal temperature is 
at least 145°. For extra browning and crispier skin, cut top of 
bag, pour warm broth over turkey and heat for an additional 
10-15 minutes.

S L I C E D  T U R K E Y  B R E A S T
Preheat oven to 350°. Heat with lid on for 35-45 minutes
until turkey has reached at least 145°.

S L I C E D  H A M
Preheat oven to 350°. Remove lid and pour Coca-Cola® glaze 
over ham. Replace lid and heat for 30-40 minutes until ham 
has reached 145°.

S O U T H E R N  S T U F F I N G
Leave the pan covered with the lid on and bake in a 350° oven 
for 45 minutes. At the 45-minute mark, remove the stuffing 
from the oven, remove the lid, stir the stuffing, place the lid 
back on top and put in the oven for an additional 30 minutes. 
Once it reaches 165° internal temperature, remove and serve.

C O U N T Y  F A I R  C O R N  P U D D I N G
Leave the pan covered with the lid on and bake in a 350° oven 
for 1 hour, 15 minutes. Once it reaches 165° internal 
temperature, remove and serve. Slather with apple butter or 
serve apple butter on the side.

G A R L I C  M A S H E D  P O TAT O E S
Leave the pan covered with the lid on and bake in a 350° oven 
for 45 minutes. At the 45-minute mark, remove the mashed 
potatoes from the oven, remove the lid, stir the mashed 
potatoes, place the lid back on top and put in the oven for
an additional 30 minutes. Once it reaches 165° internal 
temperature, remove and serve.

G I B L E T  G R AV Y
Bring to a boil in a saucepan, stirring frequently. Heat to 165°. 
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S O U T H E R N  B I S C U I T S
Preheat oven to 350°. Heat uncovered for 10-15 minutes 
until slightly crisped.

M A C A R O N I  &  C H E E S E
Leave the pan covered with the lid and bake in a 350° oven 
for 45 minutes. At the 45-minute mark, remove the macaroni 
& cheese from the oven, remove the lid, stir the macaroni & 
cheese, place the lid back on top and put in the oven for an 
additional 30 minutes. Once it reaches 165° internal 
temperature, remove and serve.

H A R V E S T  A P P L E  C O B B L E R
Leave the pan covered with the lid on and bake in a 350° 
oven for 1 hour, 15 minutes. Once it reaches 165° internal 
temperature, remove and serve.

B R I S K E T
Preheat oven to 350°. Place brisket into an oven-proof dish. 
Cover with foil and reheat for 20 minutes or until internal 
temperature is 165°.

B A B Y  B A C K  R I B S  O N  T H E  G R I L L
1. Preheat grill to 350° (heating times may vary depending
on manufacturer).

2. Baste ribs with BBQ sauce.

3. Place bones side down on the grill. Close the lid to the 
grill. Heat for approx. 6-8 minutes on each side, brushing 
with BBQ sauce after each turn on the grill.

4. Always heat meat to an internal temperature of 165° and
check temperature using an approved food thermometer.

B A B Y  B A C K  R I B S  I N  T H E  O V E N
1. Place the aluminum tray with ribs into an oven preheated 
to 350° and bake for approx. 20 minutes.

2. After 20 minutes, remove the lid, baste with BBQ sauce 
and continue to heat for approx. 10 minutes. For a more 
caramelized sauce, apply sauce earlier in the process.


