
Oven times may vary based on oven type, accuracy of 
temperature, or amount of food being reheated. When using 

the microwave, stir food after two to three minutes.

The foil container your side dishes are packaged in can go in either your  
oven or microwave. However, please remove the foil or plastic top prior  
to placing food in oven or microwave. 

 OVEN: 350° F for 15-20 minutes, covered with foil  
 MICROWAVE: two to four minutes 

For Gravy & Cranberry Sauce warm in a saucepan over medium-low  
heat, stirring frequently 

While many of our California-raised turkeys have a hard chill that will thaw overnight in the 
refrigerator, you may have chosen a frozen turkey and will need to thaw prior to cooking.  

Thawing your turkey on the counter is unsafe. 
We recommend a slow thaw in the fridge. Make sure your fridge is 40 degrees or  
less, remove the turkey from the cardboard box but leave the turkey in the plastic 
wrapper. Place it on the bottom shelf in a cookie sheet or in a roasting pan to catch 
leakage. Then wait. The time to thaw completely depends on the weight of your  
turkey; plan for at least 3-4 days for a 12-16 pound bird.   

If you don’t have the time or the fridge space, a cold water thaw is the another option. 
This method works better for smaller birds, around 12-16 lbs. Place your turkey in a  
bucket or sink with continually trickling cold water into the container and keep it 
submerged. If using this method, be sure to disinfect all surfaces after thawing is 
complete. 

Planning on brining your turkey?   
If you are brining the turkey, this might work to your advantage if your turkey is  
not completely thawed out. Place your brine in a large bucket or brining bag,  
gently and slowly insert your semi-frozen turkey (taken out of the wrapper, of  
course) into the brine, cover and place in the refrigerator until ready to cook.  
The turkey will continue to thaw in the brine. 

preparing your side dishes 

thawing your turkeys 



uncooked whole diestel turkey 
Preheat oven to 325º F. Remove defrosted, oven ready turkey from the bag or brine. After  
removing the neck and giblets from the body cavities, if you are going to stuff your bird do  
so now. Rub the outside of the turkey with a simple rub, then transfer the turkey to your pan on a 
roasting rack (if you don’t have a rack, you can elevate the rib off the pan with a few carrots and 
celery!) breast side up with 2 cups of water or broth and place in your pre-heated oven.  

We encourage you to check the internal temperature throughout the roasting process to  
avoid overcooking the meat, with a foil tent over the top of the turkey in the last hour or so to  
prevent over-browning. Once the turkey reaches 165° F remove from the oven, cover and allow  
to stand for about 15 minutes before carving.  

For optimal flavor and texture, we recommend the following cooking times: 

 6-10lb turkey—approximately 2 hours  
 10-14lb turkey—approximately 3-3.5 hours  
 14-18lb turkey—approximately 3.5-4 hours  
 18-22lb turkey—approximately 4-5 hours  
 22-26lb turkey—approximately 5-5.5 hours  
 26-30lb turkey—approximately 5.5-5.75 hours

fully-cooked whole diestel turkey 
Your turkey has been fully cooked at the Diestel Family Turkey Ranch and is ready to heat  
and serve. Remove the packaging and place in a roasting pan with one cup of water or broth.  
Warm in the oven at 325° F.  

For optimal flavor and texture, we recommend the following cooking times: 

 7-10 lb turkey—approximately 1.5-2 hours  
 10-13lb turkey—approximately 2-2.5 hours  
 12-14lb turkey—approximately 2.5-3 hours 

If you have a meat thermometer, heat your turkey to an internal temperature of 165° F. A light  
pinkish color near the bone is natural in the Diestel turkey and is not a sign of being undercooked.  

herb-roasted boneless turkey breast 
Your turkey breast has been fully cooked in our prepared foods department and is ready to  
heat and serve. Remove from packaging and place in a baking dish with a small amount of  
water or broth. Cover tightly with foil and warm in a preheated over at 350° F for approximately  
10 minutes per pound. For crisper skin, remove foil for the last five to 10 minutes of cooking. 

diestel boneless turkey breast 
Your turkey breast has been fully cooked at the Diestel Family Turkey Ranch and is ready to  
heat and serve. Remove from packaging and place in a baking dish with a small amount of water  
or broth. Cover tightly with foil and warm in a preheated oven at 350° F for approximately  
10 minutes per pound. For crisper skin, remove foil for the last five to 10 minutes of cooking. 

beeler's ham 
Your ham has been fully cooked at Beeler’s and is ready to heat and serve. Remove from packaging 
and wrap in foil with a slight opening at the top. Place in a roasting pan and warm in a preheated 
oven at 325° F for one and a half hours, or until internal temperature reaches 165° F. 

prime rib 
Your prime rib has been prepared at Oregon Country Beef and is ready to heat and serve. Remove 
packaging and place in a roasting pan on a rack (if you don’t have a rack, you can elevate the rib off 
the pan with a few carrots). Cover with foil and warm in a preheated oven at 325° F for approximately 
2 hours (for medium rare), depending on size and how you like your prime rib cooked. Remove pan 
from oven and let rib rest covered for 10-15 minutes to allow juices to settle back into the meat. 

harvest field roast en croute 
Preheat oven to 375° F. Remove the plastic packaging and place thawed roast on a  
parchment-lined sheet pan. Bake for one hour, or until an internal temperature of 165° F  
is reached and puff pastry is golden brown.
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