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Please put down the turkey baster.
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1. You wait too long to buy a turkey.
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2. You forget that a frozen turkey takes FOUR DAYS to thaw.
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3. You don' realize that many turkeys are pre-brined.
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4. You donit let your turkey come to room temperature before roasting t.
[ it

ke your

5. You don't dry the turkey really well inside the cavity and on the outside.

6. You don't salt inside the cavity.
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7. You donit use a roasting rack inside your roasting pan.
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9. You roast the turkey at one temperature, instead of starting it in a really hot oven
and then lowering the heat.
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10. You freak out about the skin browning too quickly and turn down the oven
temperature.
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11. You baste.
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12. You don't use a real thermometer:
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13. You check the temperature at the wrong time, in the wrong place.
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14. You cook the turkey past 165°F.
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[image: image3.jpg]15. You don't let your turkey rest for at least 15 minutes before carving.

You need to wait at least 15 minutes after taking the bird out of the oven before you cut into it, so that the juices
inside the turkey have time to settle into the meat instead of pouring out onto your cutting board and leaving you
with a dry bird (and a mess).

16. You destroy the turkey when it comes time to carve it.
17. You carve up the whole bird even though only half of it will get eaten on
If you're serving dinner for eight people or fewer, only slice one leg and one breast. Store the other leg and breast,

uncut, in an airtight container in the fridge, and slice pieces off as you're ready to cat them; unsliced meat docsn't
dry out as quickly.




