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SPEC\ALITV BIJTCHERS

WHOLE TURKEY

SMALL 3.5 Hours

5-6Kg
MEDIUM 4 Hours
6-7Kg

LARGE 5 Hours

7-9Kg

EXTRA

LARGE
9+ Kg

5.5 Hours

COOKING THE PERFECT

For best results your turkey should be at room
temperature before cooking.

Start with the bird breast side down, turning
half way through the cooking.

Baste regularly throughout cooking - this will
keep the meat deliciously moist and tender.
When cooked through, the juices must run
clear.

Cover with foil and rest for 30 minutes before
carving - this will ensure the meat is relaxed
and juicy.

We recommend leaving your turkey uncovered
while roasting and setting the oven at
180'C/Gas Mark 4 for half the roasting time.
Then, reduce the temperature to 160'C / Gas
mark 3 for the remaining cooking time.

If using @ meat thermometer, the internal
temperature should read 70'C before resting.
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