Approximate Roasting Times at 325°F
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Guide to Preparing a
Safe Holiday Turkey

e Always use an oven
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temperature no lower than
325°F when cooking meats and
poultry.
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The University of Georgia and Ft. Valley State University, the U.S. Department of
Agriculture and counties of the state cooperating. The Cooperative Extension
Service and the University of Georgia College of Agricultural and Environmental
Sciences offer educational programs, assistance and materials to all people without
regard to race, color, national origin, age, sex or disability.

e Cover and rotate foods for even
cooking when cooking in a
microwave oven.
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e Do not buy fresh pre-stuffed
turkey.
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e Buy pre-stuffed turkeys only if
frozen and if they have a USDA
or state inspection mark.

Issued in furtherance of Cooperative Extension work, Acts of May 8 and June 30,
1914, The University of Georgia College of Agricultural and Environmental
Sciences and the U.S. Department of Agriculture cooperating.

J. Scott Angle, Dean and Director




How To Buy The Turkey...

Clean...

e Allow 1 pound per person.

e |f fresh, buy your turkey 1 to 2
days before you plan to cook it.

e If frozen, keep your turkey in the
freezer until you are ready to
thaw it for cooking.

e Frozen turkeys should be cooked
within 1 year of purchase for
best quality.

How To Thaw The Turkey...

There are three methods for safe
thawing.

e In the refrigerator—allow an
additional 24 hours for every 4 to
5 pounds your turkey weighs
(Example: for 4 to 12 pounds,
allow 1 to 3 days; for 12 to 16
pounds, allow 3 to 4 days)

e In cold water—changing every 30
minutes.

e In the microwave oven followed
by immediate cooking.

Wash hands with soap and
warm, running water for at least
20 seconds before and after
handling raw poultry.

Clean kitchen counters with
soap and hot water.

Wash utensils and cutting
boards with soap and hot water
or in a dishwasher.

To sanitize kitchen surfaces or
utensils, use one teaspoon of
chlorine bleach per quart of

water.

Wash and sanitize food
thermometers between uses.

Separate...

e Keep raw poultry and its
juices away from ready-to-
eat foods.

e Place frozen poultry on a
pan on the bottom shelf of
the refrigerator to prevent
juices from dripping onto
other foods while thawing.

Cook...

Set oven temperature no lower
than 325°F.

e Place turkey or turkey breast on
a rack in a shallow roasting pan.

e Cook stuffing outside the turkey
or stuff only loosely. Use a food
thermometer to be sure the
center of the stuffing reaches at

least 165°F.

e Check the internal temperature
of the meat with a food ther-
mometer placed in the thickest
part away from bone.

Turkey is safe when cooked to
an internal temperature of
165°F. A higher temperature
such as 180°F may be needed to
eliminate pink color and rubbery
texture.

e Reheat leftover turkey and
stuffing to at least 165°F.

Fight BAC! is a registered trademark of the
Partnership for Food Safety Education.
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