
©2024 Dickey’s Barbecue Restaurants, Inc. All rights reserved. Dickey’s Ham, Smoked Turkey, and Cajun Turkey are fully cooked and ready to Heat and Serve. The pink color of the smoked turkey meat comes from smoking and curing and is not 
a sign of undercooked meat. For cooking and heating turkeys, thigh or breast must have an internal temperature of 165° F. The prime rib is NOT fully cooked and may be further cooked to your desired preference. Consuming raw or undercooked 
beef may increase your risk of food-borne illness.

©2024 Dickey’s Barbecue Restaurants, Inc. Valid 
in-store only at participating Dickey’s locations 
only. Not valid online or on the Dickey’s App. 
No cash value. Must present coupon at time of 
purchase to redeem. Cannot be combined with 
any other offers, discounts or promotions. Valid  
11/28/2024–12/9/2024 and 12/26/2024–1/13/2025.  
Use Code BBHolidayPlate at checkout.

FREE 2 MEAT PLATE
with the purchase of a 2 meat PLATE  

and 2 big yellow cups
dickeys.com | app

SET OVEN TO 350°F FOR ALL HOLIDAY PRODUCTS dickeys.com | app

instructionS
heat & serveHOLIDAY

Prime Rib 
1.	 Do NOT remove Prime Rib from oven bag. 
2.    Heat the Prime Rib in the oven safe bag and foil pan supplied.

3.    Bake for 1 hour and 30 minutes and then begin checking  
       internal temperature.

	    RARE: Heat until the internal temperature reaches 110-115° F. 
	    MEDIUM RARE:  Heat until the internal temperature reaches 120° F. 
	    MEDIUM: Heat until the internal temperature reaches 125° F.
4.    Remove from oven once desired temperature is reached.
5.    Remove the Prime Rib from the oven bag and place on serving platter. 
6.    Let rest 15 minutes before serving. 

Spiral Cut Ham
1.	 Do NOT remove Ham from oven bag.
2.	 Heat the Ham in the oven safe bag and foil pan supplied.  
3.	 Bake for 1 hour and 15 minutes or until internal temperature reaches 165° F. 
4.	 Remove from oven when internal temperature has reached 165° F.

5.	 Follow instructions on Glaze packet, if using.
6.	 Remove the Ham from the oven bag and place on serving platter.
7.	 Let rest covered for 5 minutes before serving.  

Mac & Cheese
1.	 Remove and discard plastic wrap and lid.
2.	 Place in oven and heat uncovered for 1 hour, or until the internal 

temperature reaches 165° F.

Buttery Rolls
1.	 Melt butter (not included) in sauce pan over low heat.

2.    Evenly space Rolls on cookie sheet and brush with melted butter.

3.    Place in oven and heat for 4 minutes or until golden brown.

4.    Remove from oven and brush again with melted butter.

Holiday Pies
1.	 Remove from package, thaw, and serve.

Smoked Turkey
1.	 Do NOT remove the Smoked Turkey from oven bag. 
2.	 Heat the Turkey in the oven safe bag and foil pan supplied.
3.	 Bake for 2 hours and 15 minutes, checking internal temperature every  

20 minutes until the thigh has an internal temperature of 165° F. 
4.	 Remove from oven when the internal temperature has reached 165°F.

5.	 Remove the Turkey from the oven bag and place on serving platter.
6.	 Let rest for 5 minutes before serving. 

Cajun Turkey
1.	 Do NOT remove the Cajun Turkey from oven bag.
2.	 Cook the Turkey in the foil pan supplied.
3.	 Bake for 2 hours, checking internal temperature every 20 minutes until 

the thigh has an internal temperature of 165° F. 
4.	 Remove from oven when the internal temperature has reached 165°F.

5.	 Remove the Cajun Turkey from the oven bag and place on serving 
platter.

6.	 Let rest for 15 minutes before serving. 

Cornbread Dressing
1.	 Remove and discard plastic wrap and lid.

2.	 Place in oven and heat uncovered for 1 hour or until the internal 
temperature reaches 165° F.

Green Beans with Bacon
1.	 Remove foil lid and plastic from pan, discard plastic wrap. 

2.	 Re-cover pan with foil lid and place in oven.

3.	 Heat for 1 hour or until internal temperature reaches 165° F.

Baked Potato Casserole/
Baked Sweet Potato Casserole
1.	 Place covered pan in oven and heat for 1 hour, or until internal 

temperature reaches 165° F.

Gravy
1.	 Empty contents into a saucepan.

2.	 Heat over Medium heat for 10 minutes, stirring frequently, 
until Gravy reaches a temperature of 165° F.


