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Give your turkey enough time to thaw.
as a rule of thumb it will need at least 24 hours for every five pounds.

13 minutes per pound, at 350°F. Depending on the size of your turkey, plan on cooking it for three to five hours.
And keep in mind that you'll want to let it rest for about 20 minutes before carving and serving.

use a meat thermometer. Meat thermometers are the most accurate way to determine when the turkey is fully
cooked. Even if your bird comes with one of those pop-up timers, it's best not to rely on that alone.

Turkey should be cooked until it reaches 165°F and then removed from the oven. Test the temperature by
inserting a thermometer into the thickest part of the thigh, without hitting the bone.

Don’t Throw out the pan drippings. The drippings that are left in the bottom of the roasting pan after cooking
the turkey are liquid gold.

Save the bones, they make great stock and make incredible gravy.

If you are looking for moist meat and don’t care about the crispy skin, cook your turkey breast side down or
“upside down”. Most of the fat is on the “bottom of the turkey, when you cook it upside down it will slowly
baste the turkey as it cooks.

For crispy skin and tender meat, preheat the oven to 500. Place turkey in the oven for 20 min. remove turkey
from oven and “tent with a layer of foil. Turn oven down to 350 and return bird to the oven. Cook until internal
temperature is 165. Let rest for 20 min.

I never stuff the bird with bread stuffing. However I do fill the cavity with chopped onions, carrots, celery, bay
leaves, thyme, sage and rosemary.

Season the inside as well as the outside of the bird with salt and pepper.
Oil or butter the skin for even more crunch and richness.
Brine for extra flavor and moisture.

For every gallon of water

1 cup salt

Y% cup sugar v

Spices ( I like to add; 8 cloves garlic, thyme, sage, Y% cup whole pepper, 5 bay leaves) for chicken I like to add
sliced oranges and lemons.

You will need about 3-4 gallons of brine for a large turkey. Head half of the water to a simmer. Add your sugar,
salt and spices. Mix until everything is dissolved. Add remaining water and let refrigerate until cool. Submerge
turkey and let brine for an a day. This will infuse the meat with flavor and the sugar and salt will help keep the
turkey moist when cooking. This is a little more work but really does help with flavor and texture.

There are a million tips out there on how to cook turkeys. The key is not to over cook the bird and keep is
simple.
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Thaw your turkey either in the refrigerator or (my preference) a cold water bath
Preheat oven to 325 degrees
Unwrap your turkey
Pull out giblets (save for gravy)
Rinse inside and out of turkey with running cold water
Salt and pepper inside of cavity
Place on rack in large roasting pan
Tuck wings under the bird
If your turkey is touching the sides of your pan, place heels of bread between bird and pan.
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10. If stuffing your turkey, do this now. You can stuff both ends. But don’t overstuff, stuffing will
expand as it cooks.

11. If not stuffing your turkey, add the following to the cavity:
a. One lemon and one orange, quartered
b. Sprigs of fresh sage, thyme and rosemary
c. One cup of white wine.
d. % stick of butter

12. Brush the outside of your turkey with melted butter.
13. Season with salt, pepper and poultry seasoning.
14. | tent my turkey for the first hour so the skin doesn’t brown too much

15. If stuffing your turkey, cook at 325 degrees for 20 minutes per pound until turkey is 180 degrees
in the thigh or 165 degrees in the breast or stuffing

16. If not stuffing your turkey, cook at 325 degrees for 15 minutes per pound until turkey is 180
degrees in the thigh or 165 in the breast

17. Baste every 30 minutes
18. When turkey is done, remove from oven, tent with foil and let rest for 15 to 20 minutes to
redistribute the juices. . |





