
 

 

 
 

HOLIDAY TIPS ON EVERYTHING FROM DRESSING TO DE-STRESSING 
From the Butterball Turkey Talk-Line¨  Experts  

 
Naperville, I ll., (Sept. 8, 2006) Ñ The Butterball Turkey Talk-Line¨  home economists and nutritionists have 
helped nearly three million people have a less stressful and more delicious holiday. Below, the Talk-Line experts 
offer their Thanksgiving simplifi cation tips for beginner cooks and seasoned pros alike. With topics covering 
thawing to carving, these top turkey tips will help holiday cooks prepare the picture-perfect turkey theyÕve always 
wanted.   
 
TURKEY 101 
¥ Fresh or frozen tur key? Fresh turkeys need no thawing and are ready to cook. Frozen turkeys can be 

purchased weeks in advance, but require several days of thawing before roasting. Fresh Butterball turkeys are 
all natural and contain no added ingredients. Frozen Butterball turkeys are pre-basted to be extra tender and 
juicy.  

¥ What size bird to buy? Allow 1!  pounds of turkey per person for generous servings and leftovers. 
¥ Remember home food safety ti ps when handling tur key and to avoid possible foodborne illnesses: 

o Wash hands often 
o Keep raw turkey and ready-to-eat foods separated 
o Cook to proper temperature (180 degrees Fahrenheit in the thigh and 165 degrees Fahrenheit in the 

center of the stuffing) 
o Refrigerate cooked turkey within 2 hours of carving to reduce temperature to below 40 degrees 

Fahrenheit  
¥ Butterball recommends refri gerator  thawing. For every four pounds of turkey, allow at least one day of  

thawing in the refrigerator. 
¥ No ti me to thaw? Try thawing more quickly by submerging the turkey in cold water. Leave the bird in the  

wrapper, place it in a tub or sink of cold tap water breast down and allow 30 minutes of thaw time for every 
pound of turkey. 

¥ Butterball recommends the Open Pan Roasting Method to consistently create a tender, juicy and golden- 
brown turkey. Use a shallow pan about 2 to 2!  inches deep. 

¥ Prepare stuffi ng j ust before placing in the turk ey, using only cooked ingredients. Loosely stuff neck and  
body cavities of completely thawed turkey and do not tightly pack stuffi ng into turkey. 

¥ Use online resources at Butterball.com, such as the carving video, roasting chart, and stuffing and turkey 
      calculators, to determine the right amount to make everyone at your table happy. 
¥ Before roasting, turn  the turkeyÕs wings back to hold the neck skin in place. This levels the turkey in the  

roasting pan to encourage even cooking Ð better yet, with the wings out of the way carving is easier.   
¥ Use the following roasting schedule as a guide for cook time for an open pan in a 325-degree conventional 

oven. Start  checking for doneness !  -hour before recommended end ti mes for  a picture-perfect tur key: 
 
 

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

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

18 to 22  4-1/2 to 5  

 

24 to 30  5-1/2 to 6-1/4  
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TURKEY TI DBITS1  
¥ Male turkeys are called toms. Female turkeys are called hens. 
¥ Only male turkeys gobble. Female turkeys Òclick.Ó 
¥ Turkey may be an all-American meal, but itÕs actually a native bird to Mexico Ð and in sync with this turkey 

heritage, Butterball offers bi-lingual assistance in Spanish with the Talk-Line and Butterball.com.   
¥ The Pilgrims didnÕt have the fi rst Thanksgiving! George Washington was the fi rst person to declare all states in 

the union should celebrate a ÒThanksgivingÓ on the same day.  
¥ Benjamin Franklin was the great American statesman who thought the turkey was so American that we should 

have chosen it as our national symbol, rather than the eagle.  
¥ President Lincoln declared Thanksgiving a national hol iday in 1863.  
¥ The wattle is the red-pink fleshy covering of the throat and neck of the turkey. The comb is the red-pink fleshy 

tissue covering the top of the head. And there is no such thing as a gizzard.  
¥ Ninety-seven percent of Americans eat turkey on Thanksgiving.  
¥ Minnesota produces 46.5 million turkeys annually, more than any other state.  
¥ Americans feast on 690 million pounds of turkey on Thanksgiving!  
¥ Domesticated turkeys can't fl y, but wild ones can fl y for distances up to 55 miles. 
 
About Butterball 
Butterball is the nation's leading brand of turkey. Based in Naperville, Il l., Butterball has served consumers for 
more than 50 years with a history of quality and consumer trust. For more information regarding Butterball, other 
related products and mouth-watering turkey recipes, visit the Butterball Web site at www.Butterball.com.   

EditorÕs Note: Professional home economists and nutritionists staffing the Butterball Turkey Talk-Line are 
available for media interviews. For more information, please contact Allison McClamroch at 312-552-1144 or 
allison.mcclamroch@edelman.com.  
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