


THE DEFROST

(DON'T SKIP THIS BIT!

Take the turkey out of all of its packaging, place on a baking

Place the defrostetirkey for 4 on a medium baking tray,
cover loosely with foil and put it on the middle shelf in your
preheated oven.
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23 December in the fridge. It will take at least 48 hours to defrost, but if your

M BtizAe R Kil (dpx. HO3p) omtd XbdkiKg tray for your
potatoes and pop it on the top shelf to heat.

fridge is turned right down, it could take longer. Make sure it's

fully defrosted before you start cooking. 1pm

To serve lunch

at a different

time, scan the K
QR code to downlo

CHRISTMAS DAY

Take out the heated baking tray with oil, empty your Roast
Potatoesonto it so they're in a single layer and return to the
top shelf of the oven.

Remove all the packaging fromth&f KW MR &PEROIX
VIQSZI XLI WPIIZI 48A/@ JIVWSDVXIASX 7
then put them on a baking tray on the bottom shelf to

start cooking.

Below are the timings to have lunch ready
by 2pm. Total cooking time: 2 hrs 15 mins
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You will need:

.

Empty theCarrots andRoast Parsnipsn a baking tray,
spreading them out as evenly as possible and place next to

P E #étlrkey bMRemilididRshelf.

IRSYKL JSMP XS

GSZIV XLI XYVOI] X[MGI SRGI [LMPI GSSOMIRpn
ERH XLI 4SVO %TVMGSX 7XYJ¥%RK

S RRerhovd thexdfoil fRam the turkey and return it to the middle
shelf of the oven.

Remember: a full oven affects cooking times, so the timings on
this card aren’t identical to those on the packaging of each of
the dishes.

1.30pm

Turn the Roast Potatoes, Parsnips, Carrots @bl KW M R
Blankets to ensure they cook evenly.

Turn the oven up to 200°C Fan / 220°C Electric / Gas 7.

1.35pm

11.45am| ¢ Fire up your oven to 180°C Fan / 200°C Electric / Gas 6

and preheat.

Decant the Brussels Sprolitsto a large frying pan with
3tbsp of water. Cook over a medium heat, stirring occasionally
until cooked through and starting to char.

Takethe '"EVVSXW 4EVWRMTW &VYWWIPW 7T\1§‘45(p?ﬁ\/
Traditional Gravy andd SVO % TVMGSX 7XYJ% R K out of the
freezer and leave on the side for Igtmrt keep your

potatoes in the freezer until ready to cook!).

If you have some of our Cranberry Sauce, microwave it as per
the instructions then put in the fridge.

RéMiEW thd Rirléely frofh @heXoV¥n, cover with foil and leave it

to rest (we’'ll use the resting juices later).

Turn the Roast Potatoesnce more to ensure they're crispy
all over.

Turn the oven up to 220°C Fan / 240°C Electric / Gas 9.

Decant the Traditional Gravy into a large pan with 2tbsp of
water and cook on a medium heat. When the gravy starts to
bubble, reduce to a low heat to keep hot until you're ready
to serve.

If you're using COOK Bread Sauftglow the instructions on
the pack and microwave. It can then be kept warm in a pan,
over a low heat — adding a splash of milk if needed.




