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RibCrib Holiday Meal Reheat Instructions

Timing Tips: If oven space and timing is a concern when heating your holiday meal, consider these
smokin tips:

Heat the meat first and let it rest in an insulated carrier while the sides are finishing.
Heat the cornbread stuffing last. It only takes about 20 minutes to heat.

Use a slow cooker, roaster, or other appliance to heat certain items.

Transfer items to narrower pans to accommodate more room in oven.
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Large RibCrib Pit Ham

Preheat oven to 350°F.

Remove the lid and plastic wrap.

Add 1 cup of water to the pan.

Cover tightly with foil.

Heat for 1 hour.

Check the liquid level and add more water if needed.

Return to the oven for 45 minutes -1 additional hour, or until the internal temperature reaches 165°F.
Remove from the oven and serve.
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Small RibCrib Pit Ham

Preheat oven to 350°F.

Remove the lid and plastic wrap.

Add 1 cup of water to the pan.

Cover tightly with foil.

Heat for 1 hour.

Check the liquid level and add more water if needed.

Return to the oven for an additional 30 minutes, or until the internal temperature reaches 165°F.
Remove from the oven and serve
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RibCrib Turkey Breast

Preheat oven to 350°F.

Remove the lid and plastic wrap.

Add "2 cup of water to the pan.

Replace the lid or cover tightly with foil.

Heat for 1 to 1%2 hours, or until the internal temperature reaches 165°F.
Remove from the oven and serve.
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RibCrib Whole Bone-In Turkey
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Preheat oven to 325°F.

Remove wrap from turkey.

Place turkey on rack in roasting pan. Add %2 cup of water to the pan.

Cover pan loosely with foil, ensuring foil extends past pan, below rim and crimp tightly.
Heat for 2 to 2%z hours, or until the internal temperature reaches 165°F.

Remove from the oven and let stand for 20 minutes before serving.

RibCrib Holiday Cornbread Dressing
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Preheat oven to 350°F.

Remove the lid and plastic wrap.

Replace the lid or cover tightly with foil.

Heat for 10 minutes.

Remove the lid or foil and stir, bringing the edges to the center and the center to the edges.

Cover again and heat for 10 more minutes, or until the internal temperature reaches 165°F.

Stir once more and serve.

RibCrib Green Beans

Preheat oven to 350°F.

Remove the lid and plastic wrap.

Add 4 cups of water.

Gently stir to blend in the seasoning.

Replace the lid or cover tightly with foil.

Heat for 30-45 minutes, or until the internal temperature reaches 165°F.
Remove from the oven and serve.

Transfer green beans to saucepan, add water and stir in seasoning.
Heat on stovetop until the internal temperature reaches 165°F.

RibCrib Mashed Potatoes
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Preheat oven to 350°F.

Remove the lid and plastic wrap.

Replace the lid or cover tightly with foil.

Heat for 30-45 minutes, or until the internal temperature reaches 165°F.
Remove from the oven and serve.

Turkey Gravy
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Heat in saucepan on med-low heat until temperature reaches 165°F
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