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It’s that time of year again when many of you increase your turkey consumption.  There is a lot that goes into preparing a turkey.  If you buy a frozen bird for the holiday dinner this year, you will need to thaw it before cooking.  

Thawing frozen meat always is a challenge since meat of any kind is vulnerable to bacteria.  During the thawing process, these bacteria must not be allowed to grow.

If you decide to thaw the turkey on the countertop, the outside of the turkey will be at room temperature for a considerable period of time and the meat could become unsafe or a health hazard.

Safe ways to thaw your turkey are in the refrigerator; under running water for a short period of time; in a microwave; or you can cook it frozen.  The safest, most practical way to thaw a turkey is in a refrigerator.  Depending on the size of the turkey, it could take two to three days for the turkey to completely thaw out, so plan ahead.  One thing to keep in mind when thawing your turkey is to protect other food from the turkey drip.

Unfortunately, the incidence of foodborne disease often increases at this time of year due to mishandling of poultry meats.  Salmonella can be a problem in turkey and other poultry meats that are undercooked or mishandled.

You can prevent these problems by always cooking your turkey and other poultry meats to an internal temperature of at least 165 degrees Fahrenheit.  Make sure to use an oven thermometer so you know when the meat is adequately cooked.

Be sure you wash and sanitize your cutting board or wherever the raw poultry touched.  It is much safer if you cook your stuffing separate from the turkey.  You need to immediately refrigerate any portions that will not be served hot.  If you have any leftovers and want to eat them, reheat them to the required temperature and only reheat them once.

For more information on holiday food safety, contact your (County Name) Cooperative Extension Service.

Educational programs of the Cooperative Extension Service serve all people regardless of race, color, age, sex, religion, disability or national origin.
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