Check out our new website:
www.mcgonigles.com

Turkey Lessons

How much turkey do | need for a serving?

You should figure about | pound per person. This will allow for
some leftovers. If you want lots of leftovers, figure | 2 or 2
bs per person.

How long should | cook my turkey?

Fresh turkey will cook a little faster than frozen. We will
provide you with a cooking chart if you request it when you
come in to pick up the bird.

| want a turkey but not for Thanksgiving. Do you
carry them at other times of the year?

We can get you a fresh turkey anytime you need one. We
usually try to keep a few on hand. Just give us a days notice
to make sure we have the size you need.

What is the difference between a hen and a tom?

The size and sex. Hens (females) run from 10 to 14 Ibs; Toms
(males) run 16 to 30 Ibs.

Do you smoke turkey?

No, but we sell a smoked turkey that is done by the Burger’s
Meat Co. in California, MO. They are about 12 Ibs each.

Talkin' Turkey!

Thanksgiving is just around the corner, and it’s time to order your
Fresh Turkey! Our turkeys are all natural, minimally processed
with no additives or preservatives.

Other turkeys are often injected with a salt & oil solution during
processing which is supposed to make them more tender and
flavorful. We don’t agree. We think this simply adds water
weight to the turkey and allows the turkey to dry out while
cooking. It also adds sodium and fat to an otherwise healthy
meat.

Order yours now, and pick it up anytime between 8 am and 6 pm
on Tuesday, November 24 or Wednesday, November 25%,

Compliment your turkey!

Treat yourself and your guests to some of our delicious side dishes
and desserts. We have a wide variety guaranteed to make your
holiday meal easy and relaxing.

FRESH EAST COAST OYSTERS: Used to make a very rich dressing
for the turkey. We have a recipe available. . just ask!

HOMEMADE TURKEY GRAVY: A very rich gravy made of true turkey
stock.

HOMEMADE CRANBERRY WALNUT RELISH: Our own recipe. .. made
right in McGonigle’s Market’s own kitchen.

SIDE DISHES: Savory Herb Stuffing, Sweet Potato Pie, Green Bean
Casserole, Potato Casserole.

PIES:  Pumpkin, Sour Cream Apple, Homemade Pecan Spice...is
your mouth watering yet?

Order Form on the Back!



PLEASE FILL OUT YOUR ORDER AND EITHER GIVE IT TO A MCGONIGLE’S STAFF MEMBER
OR CALL YOUR ORDER IN TO 816-444-4720 OR FAX IT TO 816-444-2474

Last Name First Name

Home Phone Alternate Phone:

TURKEY ORDER

Orders are limited to the stated sizes.

Qty Available Size Servings Price/Ib
10-11 Ibs 8-10 people $1.69 Ib
[1-13 Ibs [0-14 people $1.69 Ib
13-14 Ibs [4-18 people $1.69 Ib
16-18 Ibs 18-20 people $1.69 Ib
18-20 Ibs 20-22 people $1.69 Ib
20-24 Ibs 24-26 people $1.69 Ib
24-26 Ibs 25-30 $1.69 Ib
5-6 Ib Breast 5-6 people $2.99 Ib
6-1 Ib Breast 6-1 people $2.99 Ib
8-9 Ib Breast 8-9 people $2.99 Ib
9-10 Ib Breast 9-10 people $2.99 Ib
SIDE DISH ORDER
Qty Description Size Serving per Size Price
Fresh East Coast Oysters | pt | Enough for stuffing a hen | $12.98 Ib
Fresh East Coast Oysters 2 pt | Enough for stuffing a tom | $12.98 Ib
Homemade Cranberry Walnut Relish | | pt | 4-6 people as a side $3.98 Ib
Homemade Turkey Gravy | pt | 4-6 people $3.49 pt
Savory Herb Dressing | qt | 4-5 people $5.99 qt
Green Bean Casserole | qt | 4-5 people $5.99 qt
Potato Casserole | qt | 4-5 people $6.99 qt
Homemade Pecan Spice Pie 9 6-8 people $12.99 ea
Homemade Sour Cream Apple Pie | 9” 6-8 people $10.98 ea
Pumpkin Pie 9 6-8 people $9.98 ea
Sweet Potato Pie 9” 6-8 people $8.99 ea




