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Whole Beef Tenderloin
Cooking Instructions

Start with a 4 Ib piece at room temp. — cook 45
minutes at 350°. No Peak Method - Cook at 475° for
15 minutes. Turn oven off and leave in oven for 10

Prime Rib Roast
Cooking Instructions

Standard - 15 to 20 min. per pound at 350° for
medium rare. No Peak Method - Cook at 425° for 60
min. Turn oven off and leave in oven for 2 to 3 hours

without opening door. Turn oven back on at 350°

minutes without opening door.

for another 45 min.
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Pork Crown Roast
Cooking Instructions
Preheat oven to 350°. Put the roast in the oven

until the roast's internal temperature reaches
165°. This will be about 60 to 120 minutes.

Smoked Ham Skinless Shankless

Preheat oven to 325°. Heat 10-15 minutes per
pound or until meat thermometer in thickest part
of ham registers 150° internal temperature.

Cooking Instructions

Immediately remove the roast from the oven
and let it rest for 10 minutes. Pork will continue
to cook for an additional 5° to 7°. Put the caps
oh, present, carve and enjoy.
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Turkev Cooking Instructions
Flace thawed ar frezh torkey, breast up, on 3 flat rack in a shallew pan 2 to 23 mches deep.
+Brush or rub slan with e1l to prevent the skin fom drving and to snhanee the golden colar.
s[nzart cven-zafe meat thermomater deep mite the lower part of the thigh but not fouching the bone.
+Place i 2 prahaated 325%0van.
Wi hen the turkey 1z zbout 23 dona, loozaly cover the breast and top of drumstick with 2 precs of foil to
pravant overcockms.
Uze this roasting scheduls as a puideline, start checking for domeness 2 kour before the and tima.

Waizht (o Unstuffed (Hours) Stuffed (Eours
10-14 24:-3 -4
14-18 3-3% 444
18-22 38 -4 44:-3
22-24 444 5 Y
24-30 443 Gt 6

Tha turkev 15 donz when the meat thermometer rezches the following temparaturaz:

1807 dzap i tha thigh; alze, juices should mum elear, not reddish pink, when the thigh musels 1= pierced
deeply.

o[ftha turkey 15 stuffed, mova the thenmometer to the center of the shuffing whan the thigh reacha:
temperature. When the stuffing temperaturs reaches 1637 the stuffed turkey 1= done.

Reheating Bunzel's
Cooked Entrees

Sliced Ham

Bake for 30 to 50 minutes at
300°.

All other entrees

Bake for 45 minutes to 1 hour
and 30 minutes at 300°.

Use a meat thermometer to
check the temperature. Heat to
minimum of 165°.




