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Traditionally Roasted Turkey 

Do you want to make the perfect traditionally roasted Thanksgiving Turkey this year? 
Follow these easy steps to ensure perfect results... 

Preparing the Turkey for Roasting: 

1. If your turkey is frozen be sure to allow for enough time for it to thaw.  You can 
let it thaw in the refridgerator, which will take up to three days (for a 14 pound 
turkey).  Alternatively, you can thaw it in a sink of cold water, which will take 
at least 3 hours. 

2. Prepare the stuffing 
3. Get all of your equipment set out before unwrapping the turkey. 
4. Check the thermostat on your oven to make sure it is correct.  You will 

definately encounter timing problems if it's off by 50° and you don't know it. 
5. Unwrap the turkey and remove the giblets from the neck and main cavities if 

there are any. 
6. Rinse and dry the turkey inside and out. 

Stuffing and Trussing the Turkey: 

for a 14 lb Turkey you will need: 

8 Cups of Stuffing 

Salt 

Fresh peanut oil or ghee, for basting 

1 cup each roughly chopped carrots and onions 

Suggested Equipment: 

a boning knife 

a heavy bowl to put the turkey in while stuffing 

ca. 10 skewers 8" - 10" long 

a few 4.5" turkey lacers 

white cotton butcher's string 

a roasting pan 2 inches deep and just large enough to hold the turkey easily 

a rack for the roasting pan 

http://amzn.to/2fY3nVp
http://amzn.to/2gfPBOV
http://amzn.to/2fY2dZX
http://amzn.to/2gxpEwY
http://amzn.to/2gxmHMT
http://amzn.to/2gfPzXr
http://amzn.to/2gFFJBj
http://amzn.to/2gxm85s
http://amzn.to/2ghjJsF
http://amzn.to/2f1FPSQ
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an instant read thermometer 

a baster, or basting brush 

a sheet of aluminum foil 

First: 

1. Cut out the wishbone from inside the neck cavity, this will make for easier 
carving. 

2. Snip off the tough little bits at the wing elbows - this will make it more 
aesthically pleasing. 

3. Salt the neck- and main cavities. 

Stuffing: 

1. Stuff the turkey shortly before you're ready to roast it.  Otherwise it may start 
to spoil inside the turkey. 

2. The stuffing should be at room temperature for accurate cooking times. 
3. Stuff the neck cavity first, setting the turkey bottom-down in the big 

bowl.  Pack it in rather loosely as it will swell during roasting. 
4. Pull the neck skin up and over the stuffing and secure it to the backbone with a 

skewer. 
5. Turn the turkey around in the bowl, breast down to fill the main cavity.  Then 

secure the legs either with a flap of skin if there is one, otherwise pierce the 
end of the legs with a skewer and secure with the string. 

6. If you're worried the stuffing might fall out, you can press it into the cavity 
with a crumpled up piece of waxed paper or aluminium foil. 

Final Trussing: 

Skewer the wings to the bird so they don't dry out or burn.  Then tie the string around 
the skewers. 

 

http://amzn.to/2ghg0LZ
http://amzn.to/2fNgRWc
http://amzn.to/2f1M5Kl
http://amzn.to/2gFKpr1
http://motherslittlehelpers.net/wp-content/uploads/2016/11/trussing-turkey.png
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Ready to roast: 

1. So now the turkey is trussed and ready to go.  Rub it all over with fresh oil or 
ghee. 

2. Set it in the roasting pan - breast up. 

Traditionally Roasting the Thanksgiving Turkey: 

1. Preheat oven to 325°F (162°C). 
2. Place the turkey on the lower third level of the oven. 
3. Baste with oil or the accumulated pan juices every 30 to 40 minutes. 

While roasting: 

Make sure the turkey doesn't start getting too brown.  If it does, just cover it loosely 
with a piece of aluminum foil - shiny side up. 

Scatter the chopped vegetables into the juices in the pan about an hour and a half 
before the end of the roasting time.  This will make for a more flavorful gravy. 

Estimated Roasting Times at 325°F (162°C): 

Note:  A chubby turkey will take a little longer per pound than the longer thinner 
kind.  An unstuffed turkey will take 20 to 30 minutes less roasting time 
overall.  Plan for a half-hour resting period so the juices can retreat back into the 
flesh before carving. 

12 to 16 pounds (6 to 8 Kilos) - about 4 hours to roast 

16 to 20 pounds (8 to 10 Kilos) - about 5 hours to roast 

20 to 26 pounds (10 to 13 Kilos) - about 6 hours to roast 

When is it perfectly cooked? 

Despite timing charts and thermometers...if there are no brown juices and fat 
accumulated in the bottom of the roasting pan, the turkey is not done.  You should 
have at least 1 cup of juice. 

Check the temperature:  insert an instant read thermometer into the thickest part of 
the breat meat near the armpit area, testing several areas and both sides.  It should 
read between 162°F (72°C) and 170°F (77°C) 

The thickest part of the legs should feel tender when pressed, and they should move 
slightly in their sockets. 

 


