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Turkey Roasting Instructions

Size of Approximate Time | Approximate Time
Turkey If Stuffed If Unstuffed
10-12 lbs. 4-4% hours 3 hours
12-16 lbs. 5-5% hours 4 hours
16-20 lbs. 5%-6%2 hours 4 hours
20-24 1bs. 6-7 hours 4-5 hours
24-28 Ibs. 7-8 hours 5 hours
30 Ibs and up 8 hours 5-6 hours

Pre-heat oven to 350 degrees

Pour about 1 inch of water into roasting pan with turkey.

Cover turkey with aluminum foil for the first half to two-thirds of total cooking
time. (Tent the foil so it’s not tight against the turkey.)

Place meat thermometer in the thickest part of the thigh. The temperature should
read 185 degrees when finished. It is best to rely on the meat thermometer and
only use the above times for approximate cooking.

Happy Holidays from Rupena’s!




