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Marinating Turkey Turkey Roasting Tips 

One of the easiest ways to marinate a 
turkey is by using a needle-like injector. 
Injectors can be purchased at kitchen 
supply stores and range in price from 
$10 to $15. 
 
To marinate a turkey without an 
injector, simply use a fork to make 
random holes over the entire bird. Place 
the turkey in a large, plastic cooking bag 
or foodservice grade plastic bag, pour in 
the marinade, close the bag securely and 
let it marinade overnight. Turkey should 
always be marinated in the refrigerator. 
Before cooking, be sure to scrape off 
excess marinade and discard. Do NOT 
use excess marinade to baste the turkey. 

Do use a meat thermometer to determine 
the correct degree of doneness.  
 

Do roast turkey until the breast meat 
registers an internal temperature of at least 
170° F. 
 

Do follow the package directions for any 
whole or cut turkey. 
 

Do follow the National Turkey Federation’s 
Turkey roasting time guidelines for your 
bird’s weight: 
 

Don’t roast turkey in an oven temperature 
lower than 325° F. 
 

Don’t roast turkey in a brown paper grocery 
bag. Present-day grocery bags may be made 
of recycled materials and are not considered 
safe for food preparation. 
 

Don’t use stuffing in roasting turkey with 
high-temperature foil-wrapped methods, or 
on a charcoal grill. Stuffing is only suitable for 
open-pan or cooking bag conventional oven 
methods. 

Lemon Garlic Marinade 
Created by Jodi Austin 

1/2 cup olive oil  ·  1/4 cup fresh lemon juice 
6 large garlic cloves ·  1/2 tsp salt ·  1/2 tsp 

pepper  -   Peel of 1 lemon 
 
-In a blender, combine olive oil and lemon juice. 
While blending, drop in garlic cloves one at a 
time.  
- Gradually add lemon peel strips. Continue to 
blend until pureed. 
-Using an injector or the fork method, inject 
marinade into all parts of a thawed turkey. 
-Gently massage turkey to distribute marinade. 
-Place turkey in a large plastic bag, close and 
refrigerate overnight. 
-Roast according to National Turkey Federation 
recommendations. 

Weight (Lbs) Time  (Unstuffed) 

8-12 2.75 to 3 hours 

12-14 3 to 3.75 hours 

14-18 3.75 to 4.25 hours 

18-20 4.25 to 4.5 hours 

20-24 4.5 to 5 hours 

24-30 5 to 5.25 hours 



Storage of Turkey 
Basic Turkey  

Gravy Recipe 

Refrigerator: 
The key to this method is to plan ahead and allow 
approximately 24 hours for every four to five 
pounds of bird weight for thawing in the 
refrigerator. Place the bird, in its original 
wrapping, on a shallow baking sheet in the 
refrigerator. This method is the safest and will 
result in the best finished product. 

Thawing Times for Refrigerator Method 

Cold Water: 
If you need to thaw the turkey more quickly, you 
may thaw the bird in COLD water, in the original 
wrapping. The cold water must be changed every 
30 minutes. Allow approximately 30 minutes per 
pound using this method. 

Thawing Times for Cold Water Method 

Turkey Weight Days to allow for thawing 

8-12 pounds 2 to 2.5 days 

12-16 pounds 2.5 to 4 days 

16-20 pounds 4 to 5 days 

20 to 24 pounds 5 to 6 days 

Thawing Turkey 
Raw: 
When you return from the grocery with raw 
turkey, place it in the refrigerator; a hard-
chilled turkey should not be placed in the 
freezer. If the turkey is frozen and the 
thawing process does not need to begin, 
store in the freezer. You can store a raw 
whole turkey in the freezer at 0° F for up to 
12 months and a breast for 3 months. Raw 
turkey can also be refrigerated for 1-2 days. 
 

Cooked: 
The leftover turkey should be carved from 
the bone and the stuffing removed. All 
leftovers should be stored in shallow 
containers and refrigerated or frozen within 
two hours of cooking. 

1 package neck, heart, gizzard from turkey giblets 
1 medium carrot, thickly sliced 
1 medium onion, thickly sliced 

1 medium celery rib, thickly sliced 
1/2 tsp salt 

3 Tbsp fat from oven-roasted turkey drippings 
3 Tbsp all-purpose flour 

1/2 tsp salt 
Freshly-ground pepper, to taste 

 

GIBLET BROTH 
In 3-quart saucepan, over high heat, place giblets, 

vegetables and 1/2 tsp salt in enough cold water to 
cover. Heat to boil. Reduce heat to low, cover, 

simmer for 60 minutes, skim any foam from top. 
Strain broth into a large bowl.  

Cover and reserve in refrigerator. 
 

TURKEY GRAVY 
Remove cooked turkey and roasting rack from 
roasting pan. Strain poultry drippings through 

sleeve into a 4-cup measuring cup. 
Add 1 cup giblet broth to roasting pan and stir until 

crusty brown bits are loosened. Pour deglazed 
liquid/broth into the cup with drippings. Let the 

mixture stand a few minutes until fat rises to top. 
Over medium heat, spoon 3 Tbsp fat from the 

poultry drippings into a 2-quart saucepan.  
Whisk flour and 1/2 tsp salt into the heated fat and 

continue to cook and stir until the flour  
turns golden-brown. 

Meanwhile, skim and discard any fat remaining on 
top of the poultry drippings. Add remaining broth 

and enough water to the poultry drippings to equal 
3.5 cups. Gradually whisk in warm poultry 

drippings/broth mixture. Cook and stir, until gravy 
simmers and is slightly thick. Season to taste. 

Reheating Turkey 
When reheating, be sure the turkey reaches a 
temperature of 165° F. Turkey gravy should be 

used within 1 to 2 days. Be sure to bring the 
gravy to a boil before serving. 

Serves 14 (1/4 cup servings) 

Turkey Weight Hours to allow for thawing 

8-12 pounds 4 to 6 hours 

12-16 pounds 6 to 8 hours 

16-20 pounds 8 to 10 hours 

20 to 24 pounds 10 to 12 hours 


