In the fridge it can thaw out COLD WATER THAW
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in cold tap water. Change the
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COOKING TIME

To cook the turkey safely, the oven should be set at 325° or
higher. Cook in aroasting pan with about 2 inches of water
breast side up. Temperature should be at least 165 degrees.

POUNDS COOK TIME UNSTUFFED ;COOI-( TIME STUFFED

325°

10-18 3to 3.5 hrs : 3.5t0 4.5 hrs
18-22 3.5t0 4 hrs 4.510 5 hrs
22-24 410 4.5 hrs 510 5.5 hrs
24-29 4.510 5 hrs . 55t06.25hrs
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