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IT’S THAT TIME OF YEAR AGAIN... 
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When you have 
more than you 
need, build a    

longer table, not a 
higher fence. 
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1. How Much Turkey Should I Purchase? 

A good rule of 
thumb is 1 1/2 
lbs. of Turkey 
per person! 
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2. How Much Thawing Time Should I Allow? 

24 hours of 
refrigeration for 
every 5 lbs. of 

Turkey! 
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3. Should I Brine My Turkey? 

Using a large 
cooler works 

great for    
brining! 

www.ChefAllisFarmFreshKitchen.com 
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4. How Do I Know When My Turkey is Done? 

165-170 degrees  
Fahrenheit in  
the breast is  

considered done! 



 

www.ChefAllis.com   7 

-

 
 

–

-

 
 

-

 

 

 

QR 
Here’s How it Goes Down: (Temping Cont’d)  

“Two are better 
than one, because 
they have a good 
return for their 
labor”.-Eccl. 4:9 
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5. A Few More Temping Tips 

Be sure the     
sensor of your 

thermometer is in 
the center of the 

meat! 
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Temping Tips (cont’d) 

Dinner is Done: 

Breast: 165-170  

Thigh: 175-185  
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6. Turkey Brine Recipe 

Butter is some-
times rubbed on 
the Turkey but it 
burns! Oil is a 
better choice! 
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6. Perfect Turkey Recipe for Beginners 

Butter is some-
times rubbed on 
the Turkey but it 
burns! Oil is a 
better choice! 
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7. Perfect Turkey Recipe for Beginners (cont’d) 

Always cook 
your turkey by      
temperature 
not by time! 
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THERE YOU HAVE IT! 
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