Unsafe handling and under-cooking your
holiday bird can cause foodborne illnesses.
Here are a few tips from the USDA to

keep your Thanksgiving safe and delicious!

Types of turkeys regulated by the USDA:
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How to thaw:
Allow approximately

24 hrs. for every 4-5lbs SO DO NT WASH

of bird.

-------------------- YOUR TURKEY!

Cook immediately after thawing.

How to thaw:
Submerge the bird in cold
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Take your time around the dinner table, but
refrigerate leftovers within 2 hours!
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Remember, bacteria that cause foodborne
ilinesses can't be smelled or tasted!
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