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A 51mple timeline to help you stay ahead of the holiday rush.
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with Edwards Meats. Relax, enjoy, and make

memories!

r Frozen!
Thanksgiving orders Fresh, Neve 0z

begin November 1,
and popular holiday favorites
can sell out!

If you're preparing a fresh turkey, Edwards Meats turkeys are always b L i
fresh, never frozen. Make room in your doesn’t require everything to be perfect.

refrigerator before pickup, and keep your The best moments happen around

this is also a good time to decide

how you’ll season and roast it. turkey refrigerated at 40°F or below

4 ; the table with the people you love.
until you're ready to prepare it.



