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Smoked Turkey – Conventional or convection oven method – Cut legs and wings off smoked turkey. Cover all turkey with aluminum foil. Heat at 225 degrees in a pre-heated oven for approximately 30 minutes. Serve immediately.
Smoked Ham - Conventional or convection oven method. Cover or wrap ham in aluminum foil. Heat at 225 degrees in a pre-heated oven for 20-25 minutes. Serve immediately.
St. Clair Giblet Gravy - Must be heated to a boil before serving.

Thank you for choosing One & Only BBQ – Call anytime with questions.
1779 Kirby Parkway, Memphis, TN 38138, 901-751-3615
153 Timber Creek, Memphis TN 38018, 901-275-8450
6575 Airways Blvd., 662-349-9981
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Smoked Turkey – Conventional or convection oven method – Cut legs and wings off smoked turkey. Cover all turkey with aluminum foil. Heat at 225 degrees in a pre-heated oven for approximately 30 minutes. Serve immediately.

Smoked Ham - Conventional or convection oven method. Cover or wrap ham in aluminum foil. Heat at 225 degrees in a pre-heated oven for 20-25 minutes. Serve immediately.

St. Clair Giblet Gravy - Must be heated to a boil before serving

Thank you for choosing One & Only BBQ – Call us if you have any questions.
1779 Kirby Parkway, Memphis, TN 38138, 901-751-3615
153 Timber Creek, Memphis TN 38018, 901-275-8450

6575 Airways Blvd., 662-349-9981

