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Jackie's Broccoli,
Turkey & Stuffing

Thaw. Uncover and bake at
350 for 30-45 minutes or until
heated through. Double
cooking time if frozen.

Date Made/Frozen:
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Turkey Shepherd's
Pie

Thaw. Bake, uncovered, at
325 degrees for 45-50
minutes or until edges of
potatoes are browned. Double

baking time if partially frozen.
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