HOW TO USE A
WHOLE TURKEY
BASIC ROASTING METHOD
PT. 1
1. If frozen, place turkey in the refrigerator
for 24 hours or more to fully defrost.
2. Once defrosted, preheat oven to 425°F.
3. Place turkey on a large cutting board and
remove from packaging. Make a note of the
weight of the turkey, written on the label. The
weight determines how long the turkey will be
cooked.
4. Place your hand in the hole between the
turkey's legs, into its body cavity. Remove
anything stored inside (sometimes there will
be a package of other turkey parts). Remove
these parts from packaging and set aside.
5. Meanwhile, if the neck is still attached to the
turkey, use a sharp knife or kitchen scissors
to remove the neck. Add the neck to the other
removed pieces of turkey and set aside.
6. OPTIONAL STEP: Chop up carrots, celery,
onions, and herbs and stuff them inside the
body cavity. Using your hands, rub the entire
turkey with salt and pepper (and optional:
butter).

HOW TO USE A
WHOLE TURKEY
BASIC ROASTING METHOD
PT. 2
7. Place the turkey breast-up onto the rack
of a roasting pan and fit the rack inside of a
deep-sided roasting pan.
8. Place in oven and roast for 10 minutes.
Reduce heat to 325°F and cook an additional
15 minutes per pound of turkey. (For example,
a 10lb turkey will roast for 150minutes,
approximately).
9. For extra juicy meat, pour 2 cups of water
into the bottom of the roasting pan. Using a
turkey baster, squeeze the liquid at the
bottom of the roasting pan overtop the turkey
every 30 minutes. Add more water if none is
left.
10. Using a meat thermometer, check the thigh
meat and breast of the turkey every 5-10
minutes in the last 30 minutes of cook time.
When the temperature reaches 180°F in the
thigh and 170°F in the breast it is cooked and
safe to remove from the oven and eat.
11. Remove turkey from oven and transfer to
a large cutting board. Let sit for 30 minutes
until cooled enough to cut.

HOW TO MAKE A
SIMPLE TURKEY
GRAVY
BASIC ROUX METHOD
1. While the turkey is cooking in the oven, use the
turkey parts set aside to make a gravy.
2. Place the turkey parts into a medium pot. Fill
the pot with 4 cups of water.
3. On the stove, bring the water to a boil. Reduce
heat to low and simmer while the turkey is
cooking.
4. When the turkey has finished cooking and has
been removed from the oven and roasting pan, if
there is any liquid or fat left in the bottom of
the roasting pan, pour it into the simmering pot
for extra flavor.
5. Right before you are ready to eat, strain the
liquid into a large container.
6. In a second medium pot over medium heat, melt 2
tbsp butter. Add 2 tbsp flour and whisk
constantly until the flour and butter have mixed
fully and are turning a golden color.
7. Add the liquid and whisk, cooking for 5-6
minutes until the gravy begins to thicken. Turn
heat to low.
8. Taste, and season with herbs and spices, salt
and pepper as needed. Serve immediately over
turkey and side dishes.

HOW TO USE TURKEY
BONES
BASIC TURKEY STOCK
1. Once you’ve picked all the meat off of the turkey,
place all of the bones into a large stock pot.
2. Fill the pot with water and bring to a a boil.
Reduce heat to low, cover, and simmer for 6-12
hours, adding more water if necessary.
3. Strain the stock and use liquid to make soups,
stews, and casseroles.
4. Use immediately or store in the freezer for 3-6
months.

