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TEN STEPS TO A PICTURE PEFECT TURKEY                [image: image2.wmf]
www.butterball.com
You can increase your knowledge about turkey preparation by visiting the Butterball Turkey Website at www.butterball.com.  On this website you will find a turkey and stuffing calculator, conversion charts, “How to” videos and even a shopping list you can create and print out for your holiday menu planning.  Here are some basic tips from Butterball:

1.
  
If turkey is frozen, thaw in the refrigerator or cold water. When ready to cook, remove the wrapper. Preheat the oven to 325 degrees Fahrenheit. 

2.
  
Remove the neck from the body cavity and the giblets from the neck cavity. Drain the juices and blot the cavities with paper towels. 

3.
  
Just before roasting, stuff the neck and body cavities lightly, if desired. Turn the wings back to hold the neck skin in place. Return legs to tucked position, if untucked. No trussing is necessary. 

4.
  
Place the turkey, breast side up, on a flat rack in an open roasting pan about 2 inches deep. A handy, "turkey lifter" comes with each Butterball turkey. Place this special string cradle on a rack, then place the turkey on top and bring the loops up around the turkey. Do this before putting the turkey in the oven and when lifting the cooked turkey from the pan, use the loops as handles. 

5.
  
Insert an oven-safe meat thermometer deep into the lower part of the thigh next to the body, not touching the bone. 

6.
  
Brush the skin with vegetable oil to prevent the skin from drying. Further basting is unnecessary. 

7.
  
Wash preparation utensils, work surfaces and hands in hot, soapy water following contact with uncooked turkey and juices. 

8.
  
Roast at 325 degrees Fahrenheit. For approximate cooking times, see roasting time schedule. When the skin is light golden, about 2/3 done, shield the breast loosely with lightweight foil to prevent overcooking. 

9.
  
Check for doneness 1/2 hour before turkey is expected to be done. Turkey is fully cooked when the thigh's internal temperature is 180 degrees Fahrenheit. The thickest part of the breast should read 170 degrees Fahrenheit and the center of the stuffing should be 165 degrees Fahrenheit. 

10.
  
When done let the turkey stand for 15 to 20 minutes before carving. 

Pampered Chef products to help you have the happiest Thanksgiving dinner:

· Roasting Pan with Rack- Roomy enough for a 20 lb turkey.  The nonstick rack elevates the meat and allows for even cooking.

· Pocket Thermometer- There is never a question to when the turkey is thoroughly cooked and safe to serve.  It’s the most important part of your thanksgiving dinner table.

· Chef’s Silicone Basting Brush -  for easy basting.

· Simple Additions Serving Pieces- Your turkey will look elegant served up on our Large Rectangular Platter with Handles or the Tiles Rectangular Platter with Handles. Our other Simple Additions pieces will compliment them.

· Reversible Bamboo Carving Board, Meat Lifters & Carving Set- will have you carving your turkey like the chef’s on TV. 

WHERE DOES THE MEAT THERMOEMETER GO? When using an oven-safe meat thermometer, insert the thermometer in the thigh prior to placing the turkey in the oven and leave in while the turkey is roasting. Position the thermometer so it can be read while the turkey is in the oven. When using an instant-read meat thermometer, do not leave the thermometer in the turkey during roasting. Insert in thigh and/or stuffing to take the temperature.  The tip of the meat thermometer should be placed in the thigh muscle just above and beyond the lower part of the thighbone, but not touching the bone, and pointing towards the body.  For the stuffing temperature, the tip of the thermometer should be in the center of the body cavity.

