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xﬁ*ﬂ[{ﬂlf rﬂgfﬂw ’gaur Tﬂr‘éé Thaw turkeys in the refrigerator, in a sink of cold
waterthat is changed every 30 minutes, or in the microwave. Never thaw your
turkey by leaving it out on the counter. When the turkey is left out at room tempera-
ture for more than two hours, its temperature becomes unsafe as it moves into the
danger zone between 40°F and 140°F, where bacteria can grow rapidly.

\fﬁ/ i{z ?‘fﬁnd;@ 'gﬂm‘ Tur‘f\:,.r?ﬁy Raw pouliry can contaminate anything it fouches
the

with harmful bacteria. Follow four steps to food safety — cock, clean, chill, and
separate - to prevent the spread of bacteria to your food and family.

6?4[‘22{ \ﬁﬁf(f( '{rfﬂm‘ "THHE& Cooking stuffing in a casserole dish makes it easy to
make sure it is thoroughly cotked. If you put stuffing in the turkey, do so just before
cooking. Use a food thermometer to make sure the stuffing's center reaches 165°F.
Bacteria can survive in stuffing that has not reached 1465°F and may then cause
food peisoning. Wait for 20 minutes after removing the bird from the oven before
removing the stuffing from the turkey's cavity; this allows it to cook a little more.

\fﬂﬁ?f n‘fﬂﬂé "(ﬁ;'ur 7 Hf‘-éﬂ Set the oven temperature to ot least 325°F, Place the
comﬁlzfei? thawed turkey with the breast side up in a roasting pan that is 2 to 2-1/2
inches deep. Cooking times will vary depending on the weight of the furkey. To
make sure the turkey has reached a safe internal temperature of 165°F, check by
inserting a food thermometer inte the center of the stuffing and the thickest por-
tions of the breast, thigh, and wing joint. Let the turkey stand 20 minutes before
removing all stuffing from the cavity and carving the meat,
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* Refrigerate leftovers at 40° or coocler (. R
within two hours of preparation to VA
prevent food poisoning. AR A Ty

For more information on food safefy, visit: hitps:/feww. cde. gov/foodsafety/keep-food-safe. himl



