
Relax, and let us do the cooking!
S L I C E D  T U R K E Y  &  S I D E  D I S H E S

5 lb. Whole or Sliced Turkey Breast
 with Aluminum Roasting Pan and Broth
4 lbs. Real Mashed Potatoes & 2 qts. Gravy
  or 4 lbs. Au Gratin Potatoes (your choice of one)
4 lbs. Old Fashioned
  Stuffing with Sausage
2 lbs. Green Bean Casserole
1 lb. Fresh Cranberry-Citrus Relish
••••••••••••••••••
B A K E R Y
1 dozen Fresh Bakery Dinner Rolls (White or Wheat)
2 Fresh Baked Pumpkin Pies - 8-inch

serve 6-10 guests for only

11999
without Bakery

12999
 with Bakery

Please allow 72 hours notice

Maplewood 651-739-9055 or
South St. Paul 651-455-9332 

Delicious, Ready to Heat & Serve

Sliced Turkey Dinner

NAME ___________________________________________________
ADDRESS ________________________________________________
_________________________________________________________
DAYTIME PHONE _________________________________________
EVENING PHONE _________________________________________
E-MAIL __________________________________________________

Order Date                                     Pickup Date & Time                                     Order Taken By   

For Store
Use

Thanksgiving Order: Please order your Thanksgiving Dinner no later 
than Sunday, Nov. 18, 2018. Dinners must be picked up at the store no 
later than 7 p.m. on Wednesday, Nov. 21, 2018. CLOSED THANKSGIVING 
DAY.

Christmas Order: Please order your Christmas Dinner no later than 
Thursday,  Dec. 20, 2018. Dinners must be picked up at the store no later 
than 2 p.m. on Monday, Dec. 24, 2018. Closed at 4 p.m. Christmas Eve and 
CLOSED CHRISTMAS DAY.

Call your favorite Knowlan’s Food Market
where our friendly & knowledgeable staff
will be happy to assist you!

Hassle Free

HOLIDAY!

2018       

 Sliced Turkey Dinner with Bakery
 Potatoes:
Mashed & Gravy or       Au Gratin Potatoes
 Dinner Rolls:
White   or       Wheat

 Sliced Turkey Dinner without Bakery
 Potatoes
 Mashed & Gravy or      Au Gratin Potatoes



INSTRUCTIONS

To heat Turkey:
Pre-heat oven to 325°F.  Open corner of foil and pour in the can of broth provided.  Seal foil on top of pan.  
Place pan in oven for 45 to 50 minutes until internal temperature reads 140° or more.

To heat Au Gratin potatoes and stuffing:
Conventional oven:  Place container in 350 degree oven for 25 to 30 minutes or until internal temperature 
reaches 165 degrees.  Remove foil cover for the last 10 minutes.  
Microwave:  Remove from foil pan and place in a microwave safe container with loosely closed microwave lid.  
Microwave on high (100%), for approximately 3-5 minutes or until internal temperature reaches 165 degrees.  
Microwave heating times may vary; rotate halfway through heating if microwave does not have a turntable.

To heat Mashed Potatoes: 
Conventional Oven:  Place container in 350 degree oven for 25 to 30 minutes or until internal temperature 
reaches 165 degrees.  Remove foil cover for the last 10 minutes.  
Microwave:  Remove from foil pan and place in a microwave safe container with loosely closed microwave lid.  
Microwave on high (100%), for approximately 3-5 minutes or until internal temperature reaches 165 degrees.  
Microwave heating times may vary; rotate halfway through heating if microwave does not have a turntable.

To heat Gravy:
Stove Top:  Heat gravy in saucepan on stove to approximately 165 degrees, simmer on low heat for best re-
sults.  

To heat Green Bean Casserole and Whipped Butternut Squash:  
Conventional Oven:  Place in an oven safe container, cover with foil.  Bake at 350 degrees for approximately 
25-30 minutes or until internal temperature reaches 165 degrees.
Microwave:  Pop open plastic lid on container before placing in microwave oven.  Microwave on high for 
approximately 2-4 minutes or until internal temperature reaches 165 degrees.  Microwave heating times may 
vary; rotate halfway through heating, if microwave does not have a turntable.  

Maplewood – 2720 Stillwater Road, Maplewood, MN 55119 • (651) 739.9055
South St. Paul – 225 13th Avenue South, South St. Paul, MN 55075 • (651) 455-9332

Easy

FOR YOUR TURKEY DINNER
All items are fully cooked, ready to heat and serve.

Keep meal refrigerated until ready to heat.


