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S o m e  L e f t o v e r s :
#  o f  g u e s t s  x  1 . 5  o r  1 . 7 5
=  x  p o u n d  t u r k e y

THE PERFECT TURKEY CHEAT SHEET

N o  L e f t o v e r s :
#  o f  g u e s t s  x  1 . 2 5  
=  x  p o u n d  t u r k e y

Turkey per person formula

Turkey Brining 101
Br in ing  tu rkey  i s  so  easy ,  and  makes  the  most  tender  and  de l i c ious  tu rkey !
Here ' s  a  bas ic  turkey  br ine  formula  tha t  you  can  use  fo r  your  ho l iday  tu rkey .

To  a  l a rge  pot  add  1 cup  of  sa l t  to  16  cups  water ,  then  add  about   1  cup  of
aromat ics / f lavour ings  to  the  water  (ga r l i c ,  c ranber r i es ,  bay  l eaves ,
peppercorns ,  musta rd  seeds ,  rosemary ,  thyme ,  on ions ) .  Add  the  tu rkey  and
cover  i t  fu l l y  in  b r ine .  B r ine  fo r  12-24  h rs ,  tu rn ing  i t  once  dur ing  b r in ing .  R inse
we l l  and  pat  d ry  a f te r  b r in ing .

Turkey Cooking Times @ 325°F
T U R K E Y
W E I G H T

S T U F F E D
T U R K E Y

U N S T U F F E D
T U R K E Y

3  h r s
3  +  1 / 4  h r s
3  +  1 / 2  h r s
3  +  3 / 4  h r s

4  h r s
4  +  1 / 4  h r s
4  +  1 / 2  h r s
4  +  3 / 4  h r s

2  +  3 / 4  h r s
2  h r s  +  5 5  m i n s

3  h r s
3  +  3 / 4  h r s

4  h r s
4  +  1 / 4  h r s
4  +  1 / 2  h r s
4  +  3 / 4  h r s

8  l b s
1 0  l b s
1 2  l b s
1 4  l b s
1 6  l b s
1 8  l b s
2 0  l b s
2 2  l b s

Perfect Turkey Tips

Before  roas t ing ,  bas te  the
top  o f  the  tu rkey  w i th
but te r  fo r  de l i c ious  go lden
browning !
Use  a  roas t ing  rack  under
the  tu rkey  to  avo id
s teaming  +  a  soggy  tu rkey .  
When  done ,  save  the  pan
ju i ces  to  use  fo r  g ravy .  
A l low the  tu rkey  to  res t ,
covered ,  fo r  20-30  mins
before  ca rv ing .

T h e  t u r k e y  i s  d o n e  w h e n  t h e  t h i g h  m e a t  r e a c h e s
a n  i n t e r n a l  t e m p e r a t u r e  o f  1 6 5  –  1 7 0  d e g r e e s  F .
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