














TURKEY TIPS FOR CHRISTMAS

Holidays are a busy time for everyone. Choosing, preparing and cooking the
turkey are all important parts of holiday preparation. Here are some helpful hints
that will take the mystery out of making your “big bird” a real success.

TURKEY TIPS

How big should the
turkey be?

The question of size is an easy
one. If you allow 1 Ib. of turkey
per person, you'll be assured

of moderate leftovers.

How should a turkey be
stored?

Turkey is perishable and
should be refrigerated or
frozen soon after purchase. If
itis to be roasted promptly,
place it on a tray in the
refrigerator. Otherwise, store
in freezer at 0F or lower in
original wrapping.

What is the best way to thaw a

turkey?

There are three recommend-
ed methods of thawing turkey.

The method used will depend
on the length of time and
amount of space available.

Do not thaw poultry at room
temperature.

Leave the turkey in the
original wrap and use one of
the following methods.

No hurry: Place on tray and
thaw in the refrigerator for 3 to
4 days. Allow 24 hours for
each 5 pounds of turkey.

Fast: Cover with cold water,
changing water frequently.
Allow 1/2 hour for each pound
of turkey.

Faster: In the microwave oven
according to manufacturer’s
direction.

Refrigerate or cook turkey as
soon as thawed.

HOW TO ROAST A TURKEY ...

Everyone has their own method of roasting the turkey. The most
common method is open pan roasting. Place the turkey, breast
side up, on a shallow roasting pan. Brush with melted butter or
margarine and baste frequently. Cover bird loosely with
lightweight foil (dull side out). Roast in 325°F oven. During the last
45 minutes, uncover and roast until turkey is done.

Other popular methods include the covered roaster or commercial
bag method. These methods help reduce cooking time. If using a
commercial bag, be sure to follow package directions.

Factors affecting roasting times are variations in ovens, shape of
turkey and degree of thawing. These variations make it important
to begin checking for doneness about 1 hour before the end of the
recommended roasting time.

ROASTING TIME*
: Unstuffed Stuffed
Weight Hours Hours
8-12Ibs. 3-4 4-5
12-16 Ibs. 31/2-5 41/2-7
16-20 Ibs. 41/2-6 51/2-7
20-24 Ibs. 51/2-61/2 61/2-71/2
*approximately for 325 degrees F. oven uncovered
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TEST FOR DONENESS

During the last hour of
roasting or during the last
30 minutes of microwaving:

- Meat thermometer in-
serted into the thickest
part of the thigh (not
against bone) should
register 180-185°F.

- Drumstick meat should
feel very soft; use cloth or
paper towels to protect
your fingers when
testing.

- Move drumstick up and
down. If done, the joint
should give readily or

break.

...AND IF ALL ELSE
FAILS, MAKE
RESERVATIONS!
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