
FESTIVE TURKEY BOX



FESTIVE TURKEY BOX

2-4 PEOPLE 

60 minutes

in the box
Turkey Breast marinated in lemon
zest, parsley, thyme & butter (milk)
Honey Roasted Vegetables (celery,
milk)
Cauliflower cheese (milk, wheat)
Garlic & Rosemary Roast Potatoes
Spiced Pickled Red Cabbage
(sulphites)
Homemade Yorkshire Puddings
(wheat, milk, eggs)
Rich Red Wine Gravy (sulphites,
yeast)

Due to the way our food is prepared
it is not possible to guarantee the
absence of allergens in our
products.

What you will need: 
Foil
Oven
Pan
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https://www.plateaway.com/product/shoryu-ganso-ramen-kit-for-2/


method
Preheat an oven to 180 Degrees Celsius. Remove the Turkey joint
rom the packet and dispose of any excess liquid/fat. Place into the
foil tray provided and cover in foil.
Place the Turkey joint in the oven.
After 35 minutes remove the potatoes from the packet, place onto a
baking tray and insert into the oven.
Wait 5 minutes and then remove the cauliflower cheese and roast
vegetables from the packet. Place the cauliflower cheese into the
tray provided and the vegetables onto a baking tray, pouring over
some of the excess sauce.Insert all into the oven.
After 10 minutes remove the turkey from the oven (it should have
been in for 50 minutes) remove the foil, baste with the excess sauce
and place back into the oven with everything else for 15 minutes.
Remove the gravy from the packet and pour into a pan. Slowly bring
to a boil stirring regularly.
Pull everything out of the oven. Carve the Turkey once everything
has been plated and season with sea salt. Don't forget the pickled
cabbage. Time to sit down and enjoy!

STORAGE

CONSUME BEFORE

GOT A QUESTION?

Not suitable for home freezing. 
Once vacuum bags opened, use immediately.
Potatoes, Red Cabbage, Roasted Vegetables shelf life is 28 Days.
Everything else is 8 days.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


