
THANKSGIVING COOKING
TURKEY TIPS

NOTES

TIME TO-DO
5:00am

5:30am

6:00am

6:30am

7:00am

7:30am

8:00am

8:30am

9:00am

9:30am

10:00am

10:30am

11:00am

11:30am

12:00pm

12:30pm

1:00pm

1:30pm

2:00pm

2:30pm

3:00pm

3:30pm

4:00pm

4:30pm

5:00pm

5:30pm

6:00pm

6:30pm

7:00pm

THAW
For every 5 lbs of turkey, thaw 
in the fridge for 24 hours. For 

example, a 20 lb turkey will take 
4 full days to thaw in the fridge.

COOK
For every pound of 
unstuffed turkey,

roast for 13 minutes at 350°F.

For every pound of stuffed turkey, 
roast for 15 minutes at 350°F.

*See label on the turkey packaging to 
verify cook time and temperature.


