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

keep your Thanksgiving safe and delicious!

WAYS
TO THAW

While frozen, a turkey is safe
indefinitely. As soon as it begins
to thaw, bacteria that may have

been present before freezing will '1 T j® - Separate raw turkey
begin to grow again. Here are | o, - from fresh food,
three ways to safely thaw your _ and use separate
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Safe to store the turkey for WASHED

another 1 - 2 days in the
refrigerator,

Cutting boards

Bacteria, which can be present
inside and outside a turkey, can't be
washed off the bird! Cooking

is the only way to destroy this
potentially dangerous bacteria.

This is the USDA
recommended thawing

method.

How to thaw:
Allow approximately

24 hrs. for every 4-5lbs SO DONIT WASH

of hird,

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

Cook immediately after thawing.

How to thaw:
Submerge the bird in cold
water & change
every 30 mins.

Take your time around the dinner table, but
refrigerate leftovers within 2 hours!

\’Dur blrd is not safe until it reaches
" 165 °F — you cannot tell by the color.
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Remember, bacteria that cause foodborne



