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Thanksgiving.
“Fresh oz Frozen g s : -
When buying a frozen turkey, | il Cook to g¢t¢ T""P"“t“"‘

be sure to have enough storage.
space in your freezer. If you buy;
a fresh turkey, be sure you pur- &
chase it only 1-2 days before ¥
cooking.

~ Use a food thermometer to

' check the internal temperature
of the turkey. A whole turkey
is safe cooked to a minimum
internal temperature of 165°F
throughout the bird. Check
the internal temperature in the
innermost part of the thigh
and wing and the thickest part
of the breast. All turkey meat,
including any that remains pink,
is safe to eat as soon as alll

Use the following chart as a helpful
guide:

Unstuffed Stuffed

Size of Turkey Hoursto Cook  Hours to Cook parts reach at least 165°F.

81to 12 pounds 2 3/4to 3 hours The stuffing should reach

12 to 14 pounds 3 to 3 3/4 hours 81l S L2 ol 165°F, whether cooked inside
pou t 3 1/2 to 4 hours the bird of e dish

14to 18 pounds 3 3/4to 4 1/4 hours 4 5 4 1/4 hours e bira or in a separate dish.

When turkey is removed

from the oven, let it stand 20
minutes. Remove stuffing and
carve turkey.

Thawing In the Thawing in Cold Water Seoing Laftovers

18 to 20 pounds 4 1/4to 4 1/2 hours 4 1/4 to 4 3/4 hours
20 to 24 pounds 4 1/2 to 5 hours 4 3/4 to 5 1/4 hours

k‘# " If you forget to thaw the turkey or  Cut the turkey into small pieces;
_ 9_ o don’t have room in the refrigerator refrigerate stuffing and turkey
Place frozen bird in original for thawing, you can submerge the separately in shallow containers

wrapper in the refrigerator (40°F  turkey in cold water and change ~ within 2 hours of cooking. Use
or below). Allow approximately 24 the water every 30 minutes. Allow  leftover turkey and stuffing

hours per 4 to 5 pounds of turkey.  about 30 minutes defrosting within 3-4 days or freeze these
Athawed turkey can remain in the  time per pound of turkey. Cook foods. Reheat thoroughly to a
refrigerator for 1-2 days. immediately after it is thawed. temperature of 165°F or until hot

and steaming.

Cold foods Cold and Hot foods Hot!




