Kubg's ’CbanMIZ%giving

Phone: 214-363-2231

Name:

Phone Number:

Date of Pick-Up:

Time of Pick-Up:

Thanksgiving Order Deadline: Friday November 22nd
Pickup by: Wednesday November 27th
Open 7am-6pm
Kuby's will be closed on Thanksgiving Day.
November 2024

6601 Snider Plaza, Dallas, TX 75205 | 214.363.2231 | www.kubys.com

Looking Buidelines

Pork Tenderloin:

Fresh (raw) - Preheat oven to 325. Cook for approx. 20-22 min./Ib*
Check internal temperature for doneness.

Cooked (reheat) - Preheat oven to 275. Heat for approx. 20 min.*
(Caution! Could cook to next degree level. i.e. medium to well)

Beef Tenderloin:

Fresh (raw) - 5lb. NON-CONVECTION OVEN. Preheat oven to 425.
Place in preheated oven and roast until desired internal
temperature (approx.45-50 min). Let the tenderloin rest (10-12
min.) before slicing.

**See chart below for internal temperatures

Cooked (reheat) - Preheat oven to 275. Heat for approx. 30 min.*
(Caution! Could cook to next degree level. i.e. medium to well)

Prime Rib:

Fresh (raw) - Preheat oven to 325. Cook uncovered for 18-20
min./lb for medium rare**
Check internal temperature for doneness.

Smoked Turkey:

Preheat oven to 275. Wrap in foil and heat for 2.5-3 hours*

Ham: (bone-in/boneless)

Half - Preheat oven to 275. Wrap in foil and heat for 2.5-3 hours.*
Whole - Preheat oven to 275. Wrap in foil and heat for 3-3.5 hours*

Internal Temperatures (Degrees)
Rare:125 F
Med. Rare: 135 F
Medium: 145 F
Well: 155 F

*All ovens are different. These are guidelines for re-heating and cooking. Kuby's is
not responsible for over or undercooking.
** Note: Let meat rest for 10 minutes when removed from oven.




"UBAO WU} PRAOWSI UBYM S8INUIW Q| J0) 1584 189U 187 810N
‘Buiyjooolepun 4o JeA0 J0) 8[gisuodsal 10U
s15,Aqny "BuI 000 pue Bullesay-al JoJ sSaUl|9PING 2 9SBY | "JUSISHIP 8J& SUSAO ||V,

4 SSL:IIPM
4 SPlL:wnipsi\
4 GEL 94y ‘paN
4 G2l :94ey
(sea4b62Qq) saanjeradwio] jeusau|

.SJNoY G'€-¢ Joj 1eay pue |10} Ul deIp "G/ g O UBAO 1eaydid - 9|oYM
,'SINoY £-G'Z J0J 188y pue [104 Ul dBIA) 'G/Z O3 UBAO 1eayald - JleH

(sse|auog/ul-auoq) iweH
+S4N0OY £-G°Z 40} 188Y pUE |104 Ul dedp) "G/ Z 01 UBAO Jeayald
:ke)in] payouws

"'SSOUBUOP 40} dinlesadwal |eulalul ¥o8yD
248 WnIpaw 404 |/ uiw
0Z-8l 10} PISAODUN Y00D "GZE 0} UBNO 1edyaid - (Med) ysaid

a1y owilid

(I|1oM 03 Wnipaw "a°l |9Ad| 98169p 1X8U 03 00D P|NOY juoline))

L ulw Og "xoidde Joj 1eoH "G/ g 0} UBNO 1e8Yyald - (AeaYad) pa)yood
saJnjeiadwel [eUJSlUl JOJ MO|SQ HBYD 899G,

‘Bulol|s 810499 ("ulw

ZL-0L) 3saJ ulojepusy ayy 1o (Ulw 0G-Gi'xoidde) einyesedwel
|euJalul PalISap |13UN 3SBOJ pUB USAO pajesayald ul eoe|d

'GZ 01 UaAo 1eayaid 'NIAO NOILOIANOD-NON 'q|§ - (med) ysaig

ulojlepua] joog

(I|lem 0} Wnipaw "a°l |9A8| 98169p 1XaU 03 Y002 P|NOY juoline))
Lulw g 'xoidde Joj 1eaH "G/z 01 USAO Jeayald - (yesyad) pexyood
"'ssauauop Joj ainjesadwal [eulalul ¥oayd

.|/ ulw Zz-0g 'xoidde 1o} 00D "GZE 0} USAO 1eaysid - (Med) ysaig

ujojiepua] jiod

SaUPIPING BU1Y 00D

AVHL 10 NVd :9uo 3joa1d ‘paoljs |
370HM [0 @3DI1S :Puo 9D
@3LsSvod Jo QINOWS :ouo9[aad

ulojJepual Jeaq lad abieyo BuIol|s GZ$.
>« ulolepue] Joaq Jed ebieyo Buyo00 GZ 3.
sJiel Wnipaw 4339 404 1yBlom pauwwil} WNWIUIW gl
0] p8x000
aJe sieplo ||V
—

"sq| pa4apiQ Junowy
:sujojJopua] 433d Pe)00D

sq 3014d LIMYVIN  u|-duog
sq| 30I4d LIMYVIN  ssajauog
(221042 yasn) iseoy q1y joeg

3014d LIAIYIN (Pewwia) ulojiopus] joog

(paxoooun) isjead ysaid

1nD |elidg AsuoH paze|s aJl4
q1/66'9% ('sq| OL-8) weH jjeH uj-auog

:SWeH

"ZL-0l speed 1eyiebol ¥oeq

AVl 10 NVd :euo32i1)d 1nd pue paol|s kexyiny payowsg
ea/00'GZL$ ads

('sdl QL-£ 40 £-¥)

ql/66'6$ 1sea.g Aaxin] payows

("sq| LL-OL @BeJane)

'ql/66'G$ Aexin| pexouwlg a[oym

pajouws

'ql/66'G$  ('sq| OL-8) 1seaig Aexun] uj-asuog

'q1/66't$ ('sq| ¥z-0L) Aexun ysai4 ajoym
(mea) ysoaaq

Ainuenp ?9lid :Aoyjan

$162(G




