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tURKEY THAWING METHODS

















Refrigerator Thawing Times


(Whole turkey)


8 to 12 pounds..........1 to 2 days


12 to 16 pounds........2 to 3 days


16 to 20 pounds........3 to 4 days


20 to 24 pounds... ....4 to 5 days
































Cold Water Thawing Times


(Whole turkey)


8 to 12 pounds..........4 to 6 hours


12 to 16 pounds.......6 to 8 hours


16 to 20 pounds......8 to 10 hours


20 to 24 pound ....10 to 12 hours








Microwave Thawing


Follow the microwave oven manufacturer’s instructions when defrosting a turkey. Plan to cook it immediately after thawing because some areas of the food may become warm and begin to cook during microwaving. Holding partially cooked food is not recommended because any bacteria present would not have been destroyed. After completely cooking the turkey that was thawed in the microwave, it can be refrozen.





Refrigerator Thawing Method


When thawing a turkey in the refrigerator, make sure the refrigerator is set to 40 degrees Fahrenheit. Also plan ahead; allow approximately 24 hours of thawing time for every 5 pounds of a turkey.





Cold Water Method At Home


	First be sure the food is in a leak- proof package or plastic bag. If the bag has holes or rips, bacteria from the surrounding environment could be introduced into the food. Immerse the turkey in cold tap water. Check the water frequently to be sure it stays cold. Change the water every 30 minutes until the turkey is thawed. A turkey thawed by this method should be cooked immediately after thawing to at least 165 degrees Fahrenheit.
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THE BASICS


As soon as thawing (defrosting) begins, any bacteria which may have been present before freezing can begin to grow again. This is the reason turkeys must be kept at a safe temperature while thawing.


A package of frozen meat or poultry left thawing on the counter more than 2 hours is not at a safe temperature. Even though the center of the package may still be frozen, the outer layer of the food is in the “danger zone”. The “danger zone” is the temperatures between 42 and 139 degrees Fahrenheit, at which foodborne bacteria multiply rapidly.


During defrosting, a turkey should undergo constant monitoring to ensure a safe thawing temperature. There are three safe ways to defrost at turkey; in the refrigerator, in cold water, and in the microwave.
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