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Figure 15 minutes per
pound.

Preheat oven to 300
(convection) 325
(conventional). Remove
turkey from plastic bag.
Remove Giblet Set from
cavity. Place turkey in
roasting pan with 1inch of
water. Cover. Once turkey
reaches 110 internal temp,
remove from oven and
remove cover to brown.
Return to oven.

Check your turkey for
"doneness" at least 1 hour
before the calculated time
isup.

Once internal temp reaches
170 remove from oven and
wait 10 minutes before
carving.
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COOKING INSTRUCTIONS

Whole Fresh Turkey
(unstuffed)

Whole Fresh Turkey
(stuffed)

Figure 20 minutes per
pound.

Be sure temp of stuffing is
the same as the turkey
before stuffing.

Preheat oven to 300
(convection) 325
(conventional). Roast
turkey in covered pan or
cooking bag. You should
not cook a stuffed turkey at
less than 325.

Check your turkey for
"doneness" at least 1 hour
before the calculated time
is up.

Once internal temp reaches
170 remove from oven and
wait 10 minutes before
carving.
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