
1-3 days before cooking 

Defrost the turkey in the fridge. 

On the day 

1. Turn the oven on to 350°F or 180°C. 

2. Wash your hands and all cooking surfaces. 

Prepare the turkey 

1. Take the turkey out of the plastic bag. 

2. Put the turkey on a tray. 

3. Remove the giblets and neck from inside the turkey. 

Season the turkey 

1. Pat the turkey dry with a paper towel. 

2. Rub the skin with butter or cooking oil. 

3. Sprinkle salt and pepper inside the turkey and over the skin. 

Prepare the turkey for roasting 

1. Put the turkey in a roasting pan, breast side up. 

2. Tuck the wing tips underneath. 

3. Tie the legs together with string or dental floss. 

4. Pour 2 cups of broth in the bottom of the roasting pan. 

Cook the turkey 

1. Put the roasting pan in the oven. 

2. Leave the turkey in the oven until it is fully cooked (when the 

turkey is fully cooked, a meat thermometer placed in the 

thigh will read 165-175°F and the juice will run clear). 

3. While the turkey is cooking, make sure to wash your hands 

and all cooking surfaces. 

4. Remove the turkey from the oven. Let it rest for 20 minutes 

before serving.  

The turkey is ready to eat. Enjoy! 

To watch a video on how to roast a turkey, go to: www.youtube.com/watch?v=0-WkqaNgI1c 
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Literacy Unlimited is an organization offering free 

one-on-one tutoring for adults in English to improve 

reading, writing and computer skills. 

To learn more about us: 

514 694-0007 

Wishing you a very happy holiday! 

Simple Roast Turkey 


