_ BUTTERBALL

HOLIDAY TIPSON EVERYTHING FROM DRESSING TO DE-STRESSING
Fromthe Butterball Turkey Talk-Line Experts

Naperville, I11., (Sept. 8, 2006) N The Butterball Turkey Talk-Line home ecaomists and nutritionists have
helpednearly threemillion people have aless stressful and more delicious holiday. Below, the Talk-Line experts
offer their Tharksgiving simplificaion tips for begnner cooks and sea®ned pros alike. With topics covering
thawing to caning, these top turkey tips will help holiday cooks preparethe picture-perfect turkey theyOe always
wanted.

TURKEY 101
¥ Fred or frozen tur key? Fresh turkeys need no thawing and are ready to cook. Frozenturkeys canbe
purchasedweelks in advarce, but require several days of thawing before roading. Fresh Butterball turkeys are
all natural and contain no addedingredents. FrozenButterhall turkeys are pre-bagedto be extratender and
juicy.
¥ What sizebird to buy? Allow 1! pounds of turkey per person for generaus servings and leftovers
¥ Remember homefood safety tips when handling turkey and to avoid possible foodborn eillnesses
0 Wad hards often
0 Keepraw turkey and read/-to-eatfoods separated
0 Cook to propertemperatre (180 degreesFalrerheit in the thigh and 165 degreesFatrenheit in the
cenrter of the stuffing)
0 Refrigerate cookedturkey within 2 hours of carving to reducetemperaure to below 40 degees
Falrerheit
¥ Butterball recommends refri gerator thawing. For every four pounds of turkey, allow atleas one day of
thawing in the refrigeratr.
¥ Notimeto thaw? Try thawing more quickly by submerging the turkeyin cold water. Leawe the bird in the
wrapper, placeit in atub or sink of cald tapwater breas down and allow 30 minutesof thaw timefor every
pound of turkey.
¥ Butterball recommends the Open PanRoading Method to consistertly create atender, juicy and golden
brown turkey. Use a shallow pan about 2to 2! inchesdeep.
¥ Prepaestuffingjust before placing in the turk ey, using only cooked ingredients. Loosely stuff neckand
body cavitiesof completely thawedturkey and do not tightly packstuffi ng into turkey.
¥ Useonlineresurcesat Butterball.com, such asthe carving video, roaging chart, and stuffing and turkey
calculators, to determine the right amaunt to make everyone at your table happy.
¥ Beforeroasting, turn theturkeyOsvings back to hold the neck skin in place. Thislevels the turkeyin the
roaging panto encourage even cooking Bbetter yet, with the wings out of the way caning is easer.
¥ Usethefollowing roaging schedule asaguide for cook timefor anopenpanin a 325-degreeconvertional
oven Start cheding for doneness! -hour before recommended end timesfor a picture-perfect turkey:

Net Weight (in pounds) | Stuffed (in hours) Net Weight (in pounds) | Stuffed (in hours)

10to 18 3-3/4t04-1/2 22t0 24 5t05-1/2

18to 22 4-1/2t0 5 24t0 30 5-1/2t0 6-1/4
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TURKEY TIDBITS
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Male turkeys are calledtoms. Female turkeys are caled hers.

Only male turkeys gobble. Female turkeys Ocick.O

Turkey may be an all-American meal, but itOsacually a native bird to Mexico D ard in sync with this turkey
heritage, Butterhall offers bi-lingual assistancein Sparnish with the Talk-Line and Butterball.com.

The Pilgrims didnOthave the first Tharksgiving! Gearge Washington wasthe first person to declare all statesin
the union should celebrate a OrharksgivingOon the same day.

Berjamin Frarklin wasthe great American statesman who thought the turkey wasso American that we should
have chosenit asour national symbol, rather thanthe eage.

Pregdert Lincoln declaredTharksgiving anational holiday in 1863.

The wattle is the red-pink fleshy covering of the throat and neck of the turkey. The comb is the red-pink flesy
tissue covering the top of the head And thereisno such thing asagizzard

Ninety-sevenpercert of Americars eatturkey on Tharksgiving.

Minnesota produces46.5 million turkeys amually, more thanary other state.

Americans feas on 690 million pounds of turkey on Tharksgiving!

Domedicatedturkeys cant fly, but wild onescanfly for distancesup to 55 miles

About Butterball

Butterball is the nation's leadng brand of turkey. Basedin Naperville, 1., Butterball hasserved consumersfor
more than50 yearswith a history of quality and consumer trust. For more informaion regardng Butterhkall, other
related products and mouth-watering turkey recipes visit the Butterball Web site at www.Butterball.com.

Editor ONote: Prafessional home ecanomists and nutritionists staffing the Butterball Turkey Talk-Line are
availabe for medainterviews. For more information, plea® contact Allison McClamroch at 312-552-1144 or
allison.mcclamroch@edelmancom.
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