
Turkey Tips and Tricks 
As Thanksgiving is just around the corner, many of us are gearing up for  a day of 
feasting and good company. Here are some ideas to help make your turkey one 
that everyone can safely enjoy: 

 Buy one pound of turkey per person. This will ensure that you have enough 
food for everyone with plenty to spare. Re-
member to get those leftovers in the refriger-
ator within 2 hours! 

 If purchasing frozen turkey, you can buy it 
months  in advance. If purchasing fresh , only 
purchase it one to two days in advance. 

 Make sure you have enough space in your 
refrigerator to safely thaw your turkey 24 
hours for every 4 to 5 pounds of turkey 
(Example: a 12 pound bird will need about 3 
to 4 days to defrost safely in the refrigerator. 
If you decide to thaw the turkey in cold wa-
ter, it will take about 30 minutes per pound. 

 Be sure that the turkey is fully cooked by 
checking the temperature at the innermost 
part of the thigh and wing and in the breast. 
The temperatures should read 165°F.  

 Lastly, Never rush the turkey! Opening and 
closing the oven will lower the temperature and increase cooking time.  
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Healthy Thanksgiving Sides 

Looking for ways to make your Thanksgiving Table both healthy and tasty? 

Here some yummy ideas: 

 Brown rice and ground turkey stuffed peppers 

 Spaghetti Squash Lasagna 

 Mashed sweet potatoes topped with apples and 
pecans 

 Green beans sautéed with cranberries and almonds 

 Butternut Squash and cranberry salad 
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Turkey Cooking Times 

Unstuffed  

4 to 8 pounds (breast): 1 1/2 to 3 

1/4 hours 

8 to 12 pounds: 2 3/4 to 3 hours 

12 to 14 pounds: 3 to 3 3/4 hours 

14 to 18 pounds: 3 3/4 to 4 1/4 

hours 

18 to 20 pounds: 4 1/4 to 4 1/2 

hours 

20 to 24 pounds: 4 1/2 to 5 hours 

Stuffed  

6 to 8 pounds (breast): 2 1/2 to 3 

1/2 hours 

8 to 12 pounds: 3 to 3 1/2 hours 

12 to 14 pounds: 3 1/2 to 4 hours 

14 to 18 pounds: 4 to 4 1/4 hours 

18 to 20 pounds: 4 1/4 to 4 3/4 

hours 

For more information 

on nutrition  

education and classes, 

please contact  

Priscilla Hammond at 

(979) 823-0129 

Source: www.foodsafety.gov/blo/thanksgiving.html 



Prep Time: 45 minutes 

Cook Time: 1 hour 

Cost per serving: $0.82 

Easy Bread Stuffing 

The U.S. Department of Agriculture (USDA) prohibits discrimination against its custom-

ers, employees, and applicants for employment on the bases of race, color, national 

origin, age, disability, sex, gender identity, religion, reprisal and, where applicable, 

political beliefs, marital status, familial or parental status, sexual orientation, or if all or 

part of an individual’s income is derived from any public assistance program, or pro-

tected genetic information in employment or in any program or activity conducted or 

funded by the Department. (Not all prohibited bases will apply to all programs and/or 

employment activities.) 

MyPlate: 

2 ounces Grains 

*WIC Approved Food Package 

Source: http://fcsagents.tamu.edu/food_and_nutrition/blt-enp-recipes/blt-recipes/Grains/Easy-Bread-Stuffing-BLT.pdf 


