
Common pitfalls

Dry turkey

Undercooked 
turkey

Burnt turkey

Bland turkey

• Prepare the turkey using safe handling 
instructions 
• Season the turkey to their liking 
• Correctly, calculate the turkeys cooked based on 

weight and test the turkey for 
• Troubleshoot one to two common cooking issues 

Properly thaw

Prevent cross 
contaminationHand hygiene

Avoid washing 
turkey

Sanitize all 
surfaces and 
equipment 

that comes in 
contact with 

turkey

Main navigation

The Basics

1 - Thaw it

2 - Prep

Thaw times for 
turkeys

4 - cook

Take out stuff 
inside the turkey 
take it out of the 
packaging. It’s in 

place it in the 
baking pan. Make 

sure to preheat the 
oven to 325.

3 - make it 
tasty

Butter beneath 
the skin, so 

pepper, other 
spices

Play turkey in 
preheated oven, a 

chart that shows how 
long to cook it for 

breast should read 
161 or more that 

should read 180 or 
more foil is essential

Solutions 
lowering the oven 

temperature 
using foil to cover 
the turkey during 

cooking

Solutions properly 
timing, the cooking 
process, choosing a 
turkey with a higher 
fat content, brining 
or marinating the 

turkey before 
cooking

Solutions checking 
the internal 

temperature with the 
meat thermometer 
adjusting the oven 
temperature and 

cooking time 
accordingly

Didn’t have 
enough

Weight per 
people chart

Properly 
seasoning, the 
turkey inside 
and out using 

flavor enhancing 
herbs

5 - is it done/ 

Use the 
following tests, 

touch test, 
temperature 
test, collar, 

test, leg test

Turkey on one side, Clock on the other side, have to balance 
them out. Figure out a way to make the stuffing add more 

weight.
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Thaw times
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More flavor Safety 
Tip

Safety 
Tip
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Tip

Safety tips
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LEARNING OBJECTIVES
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Add the Flavor

Making a turkey for the 
first time can have you 

feeling the whole 
spectrum of emotions.  

Let us at gobble Farms 
Walk you through some 
of the basics so you can 
have confidence in your 

bird cooking abilities.

Introduction

🎤
Voice over to match word bubble that is animated. 

Logo gif animation - procreate move mouth eyebrows and 
one arm.
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