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2025 RAW TURKEY COOKING INSTRUCTIONS 

 
NATURAL NAE BONE-IN TURKEY BREAST: CONVENTIONAL OVEN: TO PREPARE TURKEY BREAST PREHEAT 

OVEN TO 325°F. REMOVE TURKEY FROM BAG. DRAIN WELL AND ROAST IMMEDIATELY. TO ROAST TURKEY PLACE 

TURKEY BREAST ON A RACK IN SHALLOW PAN. ROAST SKIN SIDE UP AT 325F, USING THE TIMES IN THE CHART 

BELOW AND UNTIL POP-UP TIMER POPS AND MEAT THERMOMETER INSERTED INTO THE THICKEST PART OF THE 

BREAST REGISTERS 165F. JUICES SHOULD RUN CLEAR.  ALLOW COOKED TURKEY BREAST TO REST 15 MINUTES 

PRIOR TO CARVING. OVEN TEMPERATURES VARY GREATLY, SO COOKING TIMES ARE APPROXIMATE.  

LBS COOKING TIME 

4-6 LBS 1- 2 HOURS 

6-10 LBS 1½ -3 ¼  HOURS 

 

NATURAL NAE WHOLE TURKEY: CONVENTIONAL OVEN: TO PREPARE TURKEY PREHEAT OVEN TO 325°F. 

REMOVE TURKEY FROM BAG.  REMOVE GIBLET PACKAGE FROM NECK SKIN AREA.  WITH LEGS FACING AWAY, 

PRESS ONE LEG DOWN NEAR LEG CLAMP TO RELEASE.  RELEASE OTHER LEG.  DO NOT REMOVE CLAMP FROM 

TURKEY, CLAMP MAY BE LEFT ON DURING COOKING.  REMOVE NECK FROM BODY CAVITY.  RETUCK LEGS IN 

CLAMP.  ROAST IMMEDIATELY.  TO ROAST TURKEY COOK WHOLE TURKEY AT 325F.  PLACE TURKEY ON RACK IN 

SHALLOW PAN, BREAST SIDE UP, AND LOOSELY COVER WITH FOIL. REMOVE FOIL AFTER 1 HOUR OF COOKING.  

CONTINUE TO ROAST AT 325F UNTIL MEAT THERMOMETER INSERTED INTO THE THICKEST PART OF THE THIGH 

REGISTERS 180F.  JUICES SHOULD RUN CLEAR.  LET TURKEY STAND 20 MINUTES BEFORE CARVING.   OVEN 

TEMPERATURES VARY GREATLY, SO COOKING TIMES ARE APPROXIMATE. FOR OPTIMAL SAFETY COOK STUFFING 

AND TURKEY SEPARATELY.  IF DESIRED, ADD FULLY COOKED STUFFING TO COOKED TURKEY JUST PRIOR TO 

SERVING. NOTE: IF THE TURKEY IS STUFFED, BE SURE STUFFING ALSO REACHES 165F. 

 

LBS COOKING TIME 

8-12 LBS 2 - 3 ½ HOURS 

12-18 LBS 3 ½ - 4 ¾ HOURS 

18-22 LBS 4 -5 HOURS  

22-24 LBS 4 ¾ - 5 ½ HOURS  

 

ORGANIC WHOLE TURKEY: CONVENTIONAL OVEN: TO PREPARE TURKEY PREHEAT OVEN TO 325°F. REMOVE 

TURKEY FROM BAG.  REMOVE GIBLET PACKAGE FROM NECK SKIN AREA.  WITH LEGS FACING AWAY, PRESS ONE 

LEG DOWN NEAR LEG CLAMP TO RELEASE.  RELEASE OTHER LEG.  DO NOT REMOVE CLAMP FROM TURKEY, CLAMP 

MAY BE LEFT ON DURING COOKING.  REMOVE NECK FROM BODY CAVITY.  RETUCK LEGS IN CLAMP.  ROAST 

IMMEDIATELY.  TO ROAST TURKEY COOK WHOLE TURKEY AT 325F.  PLACE TURKEY ON RACK IN SHALLOW PAN, 

BREAST SIDE UP, AND LOOSELY COVER WITH FOIL. REMOVE FOIL AFTER 1 HOUR OF COOKING.  CONTINUE TO 

ROAST AT 325F UNTIL MEAT THERMOMETER INSERTED INTO THE THICKEST PART OF THE THIGH REGISTERS 

180F.  JUICES SHOULD RUN CLEAR.  LET TURKEY STAND 20 MINUTES BEFORE CARVING.   OVEN TEMPERATURES 

VARY GREATLY, SO COOKING TIMES ARE APPROXIMATE. FOR OPTIMAL SAFETY COOK STUFFING AND TURKEY 

SEPARATELY.  IF DESIRED, ADD FULLY COOKED STUFFING TO COOKED TURKEY JUST PRIOR TO SERVING. NOTE: IF 

THE TURKEY IS STUFFED, BE SURE STUFFING ALSO REACHES 165F. 

 

LBS COOKING TIME 

10-12 LBS 2 ¾ - 3 HOURS 

12-14 LBS 3 - 3 ¾ HOURS 

14-18 LBS 3 ¾ -4 ¼ HOURS  

18-20 LBS 4 ¼ - 4 ½ HOURS  

20-24 LBS 4 ½ - 5 HOURS  

 

SPIRAL-SLICED NAE UNCURED HAM: CONVENTIONAL OVEN: PREHEAT OVEN TO 350°F. REMOVE FROM BAG, 

REMOVE SOAKER PAD, AND REMOVE PLASTIC FROM BONE END OF HAM. PLACE THE HAM ON A RACK IN A 

ROASTING PAN. ADD 1/4 INCH WATER TO THE PAN TO HELP RETAIN HAM'S NATURAL JUICINESS AND FLAVOR. 

RUB THE ENCLOSED DRY GLAZE DIRECTLY ON THE HAM AND BETWEEN THE SLICES. COVER HAM LOOSELY WITH 

FOIL. HEAT FOR APPROXIMATELY 10 MINUTES PER POUND OR UNTIL WARMED TO DESIRED TEMPERATURE 

(APPROXIMATELY 120°F - 140°F).                                                                                       


