IT's Triiey Uiome:

Food Safety Tips Compiled from the USDA Food Safety and Inspection Service (FSIS)
For more information, visit their website at http://www.fsis.usda.gov/Home/index.asp

Holiday season is approaching, and this is a time when many special dinners will be prepared. When
cooking a holiday turkey, it's important to follow proper food handling and cooking steps to make
sure your turkey is safe and delicious for guests. By following the basic steps — clean, separate,
cook, and chill — consumers can reduce their chance of foodborne illness.

Step 3: Cook!

Place your raw bird, stuffed or unstuffed, in a
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preheated oven at 325° or higher. The turkey
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must reach an internal temperature of 165°
before it is safe to eat. To measure, insert the
food thermometer in the innermost part of
the thigh, wing, thickest part of breast and
stuffing. Bacteria can survive in turkey or
stuffing — whether cooked inside or outside

the bird — that has not reached 165°, and it
may cause foodborne illness. Turkey is safe to
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