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It’s Turkey Time!! 

 

  The leaves have turned color and Halloween has come and gone so that means that the Holidays 

are right around the corner.  While children look forward to days off of school and gifts, most 

adults look forward to our favorite foods that seem to appear at this time of year.  We all have 

our favorite desserts, side dishes and party foods but at the heart of most holiday meals seems to 

be the traditional turkey.  Preparing the turkey correctly is very important so that you keep your 

family safe from food borne illness during the holiday season.   

  The first step is to decide if you want to purchase a fresh or frozen bird.  A fresh turkey 

shouldn’t be purchased more than one or two days before the day you plan to prepare it.  It 

should be stored in the refrigerator on a shallow pan with sides that will contain the juices that 

might leak from it.   

  A frozen bird can be stored indefinitely but should be used within a year to ensure the best 

quality.  There are three ways to safely thaw a turkey.  The first is to place it in the refrigerator 

on a shallow pan.  You need to allow 24 hours for every 4 to 5 pounds of bird.  So a 12 to 16 

pound bird could take 3 to 4 days to thaw.  If you don’t have that kind of time or that much 

refrigerator space to give up then you may try the second method which is to soak in cold water.  

With this method you wrap your turkey tightly in plastic wrap to help prevent juices from 

leaking and risking the chance of cross contamination.  You then submerge the bird in cold tap 

water.  You need to change the water every 30 minutes.  With this method you need to allow 

about 30 minutes per pound.  So with this method the 12 to 16 pound bird will take 8 to 10 hours 

to defrost.  It is very important that you cook the turkey right after thawing and DO NOT 

refreeze.  The third option is to defrost it in the microwave.  Follow your microwave oven’s 

manual for the size of turkey and the power level to use.  With this method you remove the 

wrapping and place on a microwave safe dish to catch any juices.  With this method you want to 

cook your turkey immediately after thawing.   

  When roasting your turkey do not cook it at a temperature lower than 325 degrees Fahrenheit. If 

you choose to stuff your bird then remember that the cooking time will be longer.  A stuffed 

turkey usually takes about a half hour to forty-five minutes longer to cook than an unstuffed 

turkey.  Do not stuff the turkey until just before putting it in the oven.  It is extremely important 

that you use a meat thermometer and make sure that the stuffing reaches a temperature of 165 

degrees Fahrenheit.   

  Make sure left over turkey gets refrigerated within two hours of being taken from the oven.   

You should use all left overs within three to four days.  Be sure that you reheat leftovers to 165 

degrees Fahrenheit to prevent food borne illness.  If you have more turkey than you can use in 

that time period then put it in the freezer as soon as possible.   

  A little planning can ensure a healthy holiday filled with all of our favorite foods.   
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