
 Celebrate Canadian Turkey Month!

Get Cooking 
with Canadian Turkey

Thanksgiving Guide



Happy Thanksgiving!

Make Canadian turkey the highlight of your Thanksgiving 
table.

Whether it is the traditional whole roasted turkey with all 
the trimmings or a new take on turkey cuts, you can get 
that special occasion feeling the taste of turkey is known 
for.

Read on to find out more about:
• How to buy and prepare turkey
• Cooking turkey
• Turkey recipes        



BUYING 
Buy your whole Thanksgiving turkey 
today!

For more information on how to
select your whole turkey, watch our
Turkey Basics: How to Buy video.

Wondering about portions? See our 
Whole Bird Turkey Calculator to 
estimate what size of turkey you will 
need and how many it will feed. Don’t 
forget to plan for delicious leftovers.

For more information go to
 canadianturkey.ca/nutrition.

White meat is LEAN with just 3 grams of fat 
per 100-gram serving.

Packed with PROTEIN. Each 100-gram serving 

has  about 30 grams of high-quality protein.

All fresh cuts of turkey are naturally low in SODIUM.

Turkey _ A Nutritional Powerhouse.

Dark meat is LEAN with just 8 grams of fat 
per 100-gram serving.

Turkey has a whole lot of health-boosting nutrients per 
calorie, such as IRON, ZINC and SELENIUM. Dark meat is 

especially rich in these nutrients.

https://www.canadianturkey.ca/turkey-basics-videos/?v=vu0xMmFIwwM
https://canadianturkey.ca/whole-bird-turkey-calculator/
https://canadianturkey.ca/nutrition/


THAWING 
The safest way to thaw frozen turkey is 
either in the refrigerator or in cold water
and, remember to always follow safe food 
handling procedures. 

Once thawed, keep your turkey 
refrigerated and cook within 48 hours.

Never thaw your turkey 
at room temperature! 

STORING
Always consult best-before dates on 
product packaging to determine how 
long a fresh, whole turkey can be safely 
stored in the refrigerator. 

After cooking, keep turkey hot (above 
140°F [60°C]) or refrigerate (below 40°F  

[4°C]).  Do not leave turkey at room 
temperature for more than 2 hours!

CARVING

Storing Frozen Turkey: Whole turkeys can be kept frozen for 1 year. 
Do not refreeze once thawed.

Store Cooked Turkey: For up to 4 days in the refrigerator or up 
to 3 months in the freezer.

Refrigerator Method:
• Place turkey on a tray on a bottom shelf in the refrigerator.
• Allow 5 hours of thawing time per pound (10 hours/kg).

Cold Water Method:
• Keep the turkey in its original wrapping.
• In a large container, cover the turkey completely with cold water.
• Change the water at least every hour.
• Allow 1 hour of thawing time per pound (2 hours/kg). 

(See the video)

Carving a Whole Turkey: It’s easy. Check out our video for some 
expert tips.

(See the video)

https://www.canadianturkey.ca/whole-bird-videos/?v=vlTpaaVPHjo
https://www.canadianturkey.ca/whole-bird-videos/?v=h7nqIlclPe4


PREPPING, 
FLAVOURING & 
COOKING
There are many options for flavouring 
your turkey before, during and after 
cooking.

• Before you cook, try brining your 
turkey. Brining adds flavour and 
moisture to turkey meat by soaking 
the whole turkey in salted water. See 
how to brine your turkey here. 

• Rubs and finishing sauces are a 
perfect  complement to flavour-boost 
your roast turkey. Get the blends and 
more, here.

PREP TIP: 
Plan for leftovers and use for snacks, 
lunches and dinners, and extend that 
special turkey “feeling” all month long. 

*approximate at 350°F (175°C). 

Cooking times may vary depending on: The temperature of the turkey going 
into the oven; the accuracy of the oven’s thermostat; how many times the 
oven door is opened during roasting; the type and size of roasting pan used; 
and, the size of the turkey in relation to the size of the oven.

APPROXIMATE TIMETABLE FOR ROASTING 
A WHOLE TURKEY*

Weight Stuffed Unstuffed
6 – 8 lbs

3 – 3 ¼ hours 2 ½ – 2 ¾ hours
(3.0 – 3.5 kg)

8 – 10 lbs
3 ¼ – 3 ½ hours 2 ¾ – 3 hours

(3.5 – 4.5 kg)

10 – 12 lbs
3 ½ – 3 ¾ hours 3 – 3 ¼ hours

(4.5 – 5.5 kg)

12 – 16 lbs
3 ¾ – 4 hours 3 ¼ – 3 ½ hours

(5.5 – 7.0 kg)

16 – 20 lbs
4 ¼ – 4 ¾ hours 3 ¾ – 4 ½ hours

(7.0 – 9.0 kg)

20 – 24 lbs
4 ¾ – 5 ½ hours 4 – 5 hours

(9.0 – 10.9 kg)

https://canadianturkey.ca/wholebird/cooking-a-brined-turkey/
https://canadianturkey.ca/resources/


COOKING NOTES

Turkey Drumsticks 
Braised in Red Wine

Canadian Turkey recommends cooking a whole turkey to an internal 
temperature of 170°F (77°C)  in the thickest part of the thigh for an 
unstuffed turkey and 180°F (82°C) for a stuffed turkey.

When roasting, any stuffing placed in the cavity 
of the bird should reach an internal temperature 
of at least 165°F (74°C).

Let the turkey stand for at least 20-30 minutes 
before carving.

For more information on how to roast your 
turkey, watch our Turkey Basics: How to Cook a 
Simply Delicious Roast Turkey video.

A whole turkey too much? Try cooking a turkey 
breast roast or turkey thighs. 

Prep and cooking temperatues for turkey cuts 
are available at canadianturkey.ca (turkey cuts 
section).

GET THE 
RECIPE!

Roasted Grape, Shallot and 
Thyme Turkey

GET THE 
RECIPE!

http://www.canadianturkey.ca/turkey-basics-videos/?v=0-WkqaNgI1c
http://www.canadianturkey.ca/turkey-basics-videos/?v=0-WkqaNgI1c
https://canadianturkey.ca/prep/
https://canadianturkey.ca/prep/
https://canadianturkey.ca/recipes/turkey-drumsticks-braised-in-red-wine/
https://canadianturkey.ca/recipes/turkey-drumsticks-braised-in-red-wine/
https://canadianturkey.ca/recipes/roasted-grape-shallot-and-thyme-turkey/
https://canadianturkey.ca/recipes/roasted-grape-shallot-and-thyme-turkey/


LEFTOVERS
Turkey is a versatile, economical meat 
protein option, so plan for leftovers 
when buying a whole turkey.

Swap into your favourite recipes, or 
freeze portioned amounts as easy
meal starters.

Here are some great ideas. 

Check out canadianturkey.ca/leftovers 
for many more. 

The possibilities are endless!

Light and Easy
Turkey à la King

GET THE 
RECIPE!

Harvest Soup 
with Herbed Dumplings 

Twice Baked Turkey 
Dijon Baked Potatoes 

GET THE 
RECIPE!

GET THE 
RECIPE!

https://canadianturkey.ca/recipe-category/leftovers/
https://canadianturkey.ca/recipes/light-and-easy-turkey-a-la-king/
https://canadianturkey.ca/recipes/light-and-easy-turkey-a-la-king/
https://canadianturkey.ca/recipes/harvest-soup-with-herbed-dumplings/
https://canadianturkey.ca/recipes/harvest-soup-with-herbed-dumplings/
https://canadianturkey.ca/recipes/twice-baked-turkey-dijon-baked-potatoes/
https://canadianturkey.ca/recipes/twice-baked-turkey-dijon-baked-potatoes/
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WANT MORE?
Sign up to receive the Get Cooking with Canadian Turkey eNewsletter every month.

Find recipe ideas, nutrition tips, easy meal planning solutions and enter our monthly contest from Canadian Turkey. 

Join the conversation!

https://www.facebook.com/CanadianTurkey
https://twitter.com/Cdn_Turkey
https://www.pinterest.ca/canadianturkey/
https://www.youtube.com/c/CanadianTurkey
https://www.youtube.com/c/CanadianTurkey
https://www.youtube.com/c/CanadianTurkey
https://www.instagram.com/CanadianTurkey/
https://canadianturkey.ca/


Canadian turkey is raised with prideTM 
by over 550 turkey farmers across Canada.

This publication has been brought to you by:

Turkey Farmers of Canada (TFC) is the national voice of Canadian turkey farmers.

7145 West Credit Avenue
Building 1, Suite 202
Mississauga, Ontario
L5N 6J7

Tel: 905.812.3140
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https://www.turkeyfarmersofcanada.ca/

