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LET'S EAT TURKEY
By

Extension Foods and Nutrition Specialists
Texas A. & M. College System

Let's eat turkey! Any day in the year may be turkey day.
Both whole turkeys and turkey parts are marketed in new con-
venient forms-frozen and packaged, or freshly drawn and ready
to cook. It is also available in ready to eat forms-canned,
frozen, or smoked.

Turkey is a substantial food. Its texture is unusual, and it is
different in flavor from most meats. Like other meat, it provides
protein for building and maintaining tissue and fat which sup-
plies energy. It is a good source of iron, an essential part of the
red blood cells. Turkey contains phosphorous which combines
with calcium to build bones and teeth. It is also a source of
the B vitamins, particularly niacin.

Roast turkey usually comes to mind when we think of eating
turkey. It is a versatile food, however, which may be prepare~

in many ways. Such a food deserves every cook's best efforts.
The recipes and directions in this bulletin are designed to do
justice to a real Texas favorite.

ROAST WHOLE TURKEY
Start with a ready-to-cook turkey. Salt inside of turkey.

Fill body and neck cavities loosely with stuffing. Stuffing swells
as it cooks, thus needs room to expand. Fold neck skin toward
back and fasten with skewer or a few stitches. For stitching use
clean white wrapping cord and large needle. Tuck legs under
band of skin at tailor tie down. To do this wrap cord around
legs and under tail. This will hold legs close to the body. Fold
the wing tips back on the wings. This will help to hold the
neck skin in place. Grease skin of turkey with melted or softened
fat. Place breast down on rack in shallow pan. Do not add
water, and do not cover. Place in preheated oven set at proper
temperature indicated on time table. Baste with fat from bottom
of pan during baking, and turn from one side of the breast to
the other, then breast up. Or cover the top and sides of bird
with a loosely woven cloth which has been moistened in fat.
Moisten cloth with fat from bottom of pan if cloth dries during
cooking.



Time Table for Roasting Whole Birds
Ready to Cook Weight Oven Temperature
Pounds of.
5-7 325
8-11 300
12-15 275
16-20 250-275
21-25 250

Bread Stuffing

Time
Hours
21j2-3
31j2-41j2
5 -6
61j2-7llz
8 -9

liz teaspoon pepper
2 teaspoons poultry seasoning
1liz to 2 cups broth, milk,
or water

4 eggs, raw or hard cooked

1 cup> fat
1 cup chopped onion
4 cups chopped celery
9 cups cornbread crumbs
7 cups bread cubes
I tablespoon salt

Use two to four day old light bread for bread cubes, or dry
out bread in the oven. Cut into cubes. Cook onion and celery
in fat over low heat until onion is soft but not browned, stirring
occasionally. Meanwhile, blend seasonings with bread cubes.
Add the onion, celery and fat. Pour liquid and beaten egg (if
used raw) gradually over the surface, stirring lightly. Add more
seasonings as desired. Stuffing for a 14-18 pound turkey.

Variations:
1. The proportion of cornbread and light bread may be

varied to suit taste. Light bread and biscuit or cornbread and
biscuit may be combined.

2. Giblet stuffing: Simmer giblets until tender. Chop and
brown in the fat before adding onion and celery.

3. Parsley stuffing: Add liz cup finely chopped parsley to
bread with seasonings.

4. Oyster stuffing: Cook 1 to 2 pints of oysters in the oyster
liquid until edges curl. Add to bread with seasonings. Include
oyster liquid as part of liquid in stuffing. Chop oysters if they
are large.

5. Pecan stuffing: Add 2 cups pecans to bread and season-
ings.

Giblet

3 tablespoons pan drippings
3 tablespoons flour
2 cups water, broth or milk
Salt and pepper
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Gravy
Chopped giblets
Sliced hard cooked eggs,
if desired



Cover giblets with water and simmer in a covered saucepan
until tender. Drain the giblets and chop. Pour the pan drippings
into a bowl leaving the brown residue in the roasting pan. Let
the fat rise to the top and skim off. The meat juice under the fat
should be used as part of the liquid. Place 3 tablespoons of the
fat back in the roasting pan. Add flour and blend well. If de-
sired, brown the fat and flour slightly to give additional color and
flavor. Add liquid all at once. Cook stirring constantly until
uniformly thickened. Season to taste. Add chopped giblets and
sliced hard cooked eggs.

FROZEN TURKEY
Thawing frozen ready-to-cook turkey before cooking saves

cooking time. If not thawed first, allow }llz times as long as
usual to cook. There is no better place than the refrigerator for
thawing whole birds or parts. For thawing in the refrigerator
follow this guide:

Large whole bird-about 2 days
Small bird, half, quarter, half breast-at least overnight
Cut-ups (legs, thigh, drumstick)-3 to 9 hours
Large parts or small whole birds may be thawed at room

temperature (around 70 0 F.) if cooked immediately after ·thaw-
ing. This method takes at least an hour per pound of bird, and
so is not advisable for very large birds.

It is sometimes convenient to combine room temperature
thawing and thawing at about 40 0 to 45 0 F. Allow a large
turkey to stand in a cool kitchen (around 70 0

) for a day. Then
put it in the refrigerator overnight and roast the next day.

ROASTING HALF TURKEY
Tie tail and leg of half turkey together. Place bird cut side

up. Sew loose skin at neck to form a pocket. Fill loosely with
stuffing. Rub body cavity with salt and then stuff. Cut heavy
paper or aluminum foil and layover stuffing. Lace across,
catching skin on each side. Or mound stuffing on heavy paper
or aluminum foil on rack and place bird over stuffing. Rub skin
with fat. Roast at 300 0 in the same manner as for a whole turkey
except the half is not turned.

ROASTING TURKEY PARTS
Thighs, drumsticks and other turkey parts may be roasted.

This is a practical and economical method for using turkey parts,
especially for the small family. Follow. same general directions
as for roasting a whole turkey.
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1/4 teaspoon poultry seasoning,
optional

Fat for frying, about 1 cup

BONELESS TURKEY STEAKS
Boneless turkey steaks are made by processing turkey meat

through a steak machine. They may be white meat, dark meat,
or a blend of the two. Allow 4 ounces of meat for each steak.

Baked Turkey Steaks
Place turkey steaks in a shallow uncovered baking dish.

Put 2 tablespoons of orange juice on each steak. Bake in a pre-
heated 300 0 F. oven for 20 minutes. Turn and baste each steak
with 2 tablespoons orange juice. Bake 15 minutes longer.

Sauteed Turkey Steaks
4 four-ounce steaks Pepper
1/4 cup flour Milk
1 teaspoon salt Fat for s::mteinq-about 2 table-
1 teaspoon paprika spoons for 10 inch skillet

Blend flour·and seasonings. Dip steaks in milk, then into
flour mixture. BrOi/Tn on both sides over moderate heat, turning
once. Reduce heat; add one tablesr:oon water or broth for each
steak. Cover tightly and cook slowly until tender, 8 to 10 minutes.
Remove cover and cook 3 to 5 minutes longer to dry off the sur-
face.

Deep Fat Fried Turkey Steaks
Dip steaks in milk and flour mixture as in above recir:e or

dip in egg and roll in bread crumbs. Fry in deep fat until tender,
5 to 8 minutes.

FRIED TURKEY
Young turkey, about 4 to 5 pounds ready-to-cook weight,

disjointed and cut into serving pieces. For each 3 pounds of
turkey use:

liz cup flour
2 teaspoons paprika
2 teaspoons salt
1/4 teaspoon pepper

Combine flour and seasening in a paper bag. Shake turkey,
2 or 3 pieces at a time, in bag to coat evenly. Save any left-
over flour for gravy_ Cook to a uniform golden brown in liz
inch layer of moderately hot fat in a heavy skillet-lmge enough
to avoid crowding. Use tongs or two spoons for turning pieces.
Start pieces skin side down. Browning requires 15 to 20 minutes.

Reduce heat, cover tightly and cook slowly until tender.
about 50 minutes. If skillet cannot be covered tightly, add 1 to
2 tablespoons water. The turkey is done when the thickest pieces
are fork-tender. Uncover last ten minutes to re-crisp skin. If



Photograph Courtes)· of Poultry and Egf;' National Board

desired, prepare gravy with pan drippings. The liver and pre-
cooked heart, gizzard and neck may be floured and browned
with turkey the last 15 minutes.

FRICASSEE OF TURKEY WINGS
4 turkey wings
Flour
Fat for browning

1/2 teaspoon salt
l/S teaspoon pepper
Broth, tomato juice or water

Flour turkey wings. Brown thoroughly in a small quantity
of fat. Reduce heat and add seasoning. Add just enough broth
to cover bottom of pan. Cover tightly and simmer until fork:'
tender, about 11/ 2 hours. Add more broth in small portions as
needed. If desired, prepare gravy with pan drippings. Serve
with mashed potc:Itoes, dumplings, baking powder biscuit, noodles
or rice. Serves 4.
Variations:

1. Any cut-up turkey part may be fricasseed-especially the
drumsticks, thighs, neck and back pieces.

2. About 1/2 hour before parts are done add parboiled carrots,
onions and potatoes.
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Loaf I
liz teaspoon chopped parsley
1/4 cup bread crumbs
1/4 cup broth
2 egg yolks

MISCELLANEOUS TURKEY RECIPES
Jellied Turkey Loaf
(Pictured on the Cover:)

1liz pounds ground raw turkey 1/8 teaspoon nutmeg
2 teaspoons salt 2 tablespoons gelatin
lliz cups water liz cup cold water
liz cup diced onion 2 hard-cooked eggs, sliced
1 large bay leaf 6 stuffed olives, sliced
liz teaspoon black pepper Small can mushrooms, sliced
1/4 teaspoon mace 1/4 cup chopped celery
3 whole cloves 2 tablespoons chopped parsley

Cook the turkey in the salted water in a pressure sauce pan
at 15 pounds for 20 minutes. Cool immediately and drain. To
the broth add the onions and seasonings, and simmer until the
liquid is reduced to 2 cups. Strain. Soak the gelatin in the cold
water and add it to the seasoned broth. Stir to dissolve the
gelatin. Cool. Grease a loaf pan or mold and put about 1/3
of the turkey meat into it, pressing it down gently. Cover with
about half of the sliced egg, olives and mushrooms and. sprinkle
with chopped celery and parsley. Pour about 1/3 of the broth
over this and repeat the above step. Pour another 1/3 of the
broth over the mixture and add the remainder of the turkey.
Press gently and add enough broth so that it comes very near
to the surface. Chill. Unmold on a bed of lettuce and garnish
with salad dressing..Serves 6 to 8.

Turkey
1 pound ground raw turkey
liz teaspoon salt
1/3 teaspoon pepper
liz teaspoon thyme-dried le~ves

liz teaspoon marjoram-dried
leaves
Mix all ingredients thoroughly. Grease a loaf pan and put

in the mixture, pressing it down gently. Bake for 1 hour at 350 0 F.
Serves 4 to 6.

Basic Turkey Loaf II
1 pound ground raw turkey liz teaspoon poultry seasoning
1 egg liz cup diced onion
1 teaspoon salt 3/4 cup bread crumbs
1/3 teaspoon pepper liz cup broth or milk

Mix all ingredients thoroughly. Grease a loaf pan and put
in the mixture pr~ssing it down gently. Bake for 1 hour at 350 0 F.
Serves 4 to 6.

Serve hot with one of the following sauces:
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cup broth
tablespoon lemon juice
egg yolk

1/4 cup butter or margarine
1 cup milk, scalded
1/4 cup flour
liz teaspoon salt
Vs teaspoon pepper

Sauce Supreme
2 tablespoons turkey fat
2 tablespoons flour
1/4 teaspoon salt
2 teaspoons chopped parsley

Melt the fat; add the flour and salt, and stir to blend. Add the
broth slowly, stirring constantly until thickened. Add the beaten
egg yolk, lemon juice and parsley just before serving.

Bechamel Sauce
111z cups broth
I slice of onion
1 slice of carrot
1 bay leaf
6 pepper corns
Sprig of parsley

Simmer the broth twenty minutes with onion, carrot, bay
leaf, and pepper corns. Strain (should be 1 cup). Melt butter
or margarine, add flour and seasonings. Gradually add hot
broth with milk, stirring constantly until the sauce has thickened.

Turkey Croquettes
Thick white sauce:
1 cup broth pound ground raw turkey
1/4 cup turkey fat cup bread crumbs
1/4 cup flour egg, beaten
3/4 teaspoon salt 1 cup cracker crumbs

Melt fat, add flour, salt and blend. Add broth slowly, stirring
constantly until thickened. Add all ingredients except cracker
crumbs to white sauce. Shape, roll in cracker crumbs, and fry
in deep fat at 385 0 F. for 10 to 12 minutes. Drain on unglazed
paper. Serves 4 to 6.

Ground Turkey Creole
2 tablespoons fat liz teaspoon salt
liz cup thinly sliced onions 1/3 teaspoon pepper
1 pound ground raw turkey 2 tablespoons turkey fat
liz cup diced celery 7/S cup broth
1/4 cup diced green pepper %. cup quick cooking rice
2/3 cup canned tomatoes Piz cups cold water

Melt the fat and brown the onions. Add the turkey meat
and brown. Add the celery, green pepper, tomatoes, and sea-
sonings. Put the turkey fat into a measuring cup and fill with
broth to 1 cup. Add the fat and broth and stir well. Put the
rice and cold water into a saucepan and mix to moisten the rice.
Bring to a boil quickly without stirring. Cover, remove from the
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heat, and let stand for 10 minutes. Pour the rice into greased
casserole and pour the turkey mixture over it. Bake for 25 min-
utes at 350 0 F. Serves 6 to 8.

RECIPES USING COOKED OR LEFT OVER TURKEY
Turkey Creole

2 cups diced, cooked turkey 2 teaspoons chopped parsley
meat 3/4 cup chopped celery

I tablespoon shortening 2 cups canned tomatoes
I tablespoon flour 1 small can mushrooms
2 small onions (little garlic may . 2 teaspoons Worcestershire
be used, if desired) sauce
green pepper Salt and pepper
Put shortening, flour, onions, green pepper and parsley in

skillet and cook until onions are brown. Add tomatoes, chopped
celery and mushrooms. Season with salt and pepper. Add
cooked turkey meat and cover. Let cook very slowly for one
hour. One-half hour before serving, add Worcestershire sauce.
Serve over cooked rice and sprinkle with chow mein noodles,
or serve rice and creole separately.

Turkey Chow Mein
211z cups diced, cooked turkey 2 tablespoons cornstarch
3 tablespoons soy sauce 1/4 cup water
1 cup water 1 No.2 can (21jz cups) bean
I bunch celery, cut in liz-inch sprouts, drained
pieces 1 two-ounce can mushrooms
small onion, chopped Salt and pepper
Combine turkey, soy sauce, water, celery and onion. Sim-

mer lliz hours. Blend cornstarch and water. Stir into meat
mixture. Add bean sprouts and mushrooms. Mix thoroughly.
Season. Serve over cooked rice, sprinkle with chow mein noodles.
Flavor individual servings to taste with soy sauce.

Creamed Turkey
3 tablespoons butter or liz teaspoon salt
margarine liz teaspoon paprika

4 tablespoons flour l/S teaspoon pepper
I cup broth I teaspoon finely grated onion
I cup milk }liz cups diced cooked turkey

Melt fat, add flour and stir over low heat until blended. Add
cold broth and milk all at once. Cook stirring constantly until
uniformly thickened. Then set over hot water. Add the seaS0n-
ings and turkey and heat thoroughly. Add m0re seasoning if
desired. Serve over biscuit, toast, plain or fried noodles or rice.
Serves 6.

Note: If creamed mixture is thicker than desired, thin with
hot milk or water.
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Ph cups hot milk
1/4 cup fat
4 eggs, well beaten
1 cup soft bread crumbs
1 cup grated cheese (1/4 lb.)
2 cups diced cooked turkey

Variations: All recipes make six servings.

Turkey A La King: Cook 1/4 cup finely chopped green pepper in
the butter or margarine for a few minutes before adding flour.
Proceed as for Creamed Turkey. Add 1 chopped pimiento and
a small can (4 oz.) well-drained mushrooms with seasonings.
Turkey Terrapin: Prepare Creamed Turkey reducing the turkey
meat to 1 cup. Just before serving add 4 chopped hard-cooked
eggs and 1/4 cup chopped ripe olives.
Creamed Turkey and Pineapple: Prepare Creamed Turkey. Just
before serving add liz cup well-drained canned, shredded pine-
apple or liz cup finely diced fresh pineapple and 1/4 cup slivered
almonds. Top with Parmesan cheese and place in broiler as
far as possible from heat. Broil until top is lightly browned.
Turkey Rarebit Style: Prepare Creamed Turkey reducing the
turkey meat to 1 cup. Add a well-drained 4 oz. can of mush-
rooms. Just before serving stir in liz cup grated Cheddar cheese
and 1 chopped canned pimiento. Serve over toast. For varia-
tion top each serving with a slice of pineapple heated in its own
juice or sauteed in a small amount of fat.
Creamed Turkey a.nd Ham: Prepare Creamed Turkey substitut-
ing % cup diced cooked ham for half of the turkey (3/4 cup).
Creamed Turkey and Shrimp: Prepare Creamed Turkey substi-
tuting 3/4 cup cooked or canned shrimp for half of the turkey
(3/4 cup).
Creamed Turkey wiih Vegetables: Prepare Creamed Turkey
substituting liz cup cooked vegetables (peas, corn or mixed vege-
tables) for liz cup of turkey.

Turkey-Macaroni Loaf

2 cups cooked macaroni or
noodles

2 tablespoons chopped parsley
1 small onion, finely chopped
1 tablespoon chopped pimiento
1 teaspoon salt
l/S teaspoon pepper

Melt fat in the hot milk. Combine the remaining ingredients.
Pour milk and fat over mixture, stirring constantly. Pour into a
21jz x 8 X 31jz" loaf pan. Set in a pan of hot water. Bake in a
moderate oven (350° F.) until a knife inserted halfway between
center and outside edge comes out clean, 50 to 60 minutes. Let
stand in pan about 5 minutes before inverting on platter. Slice
or cut in squares. Serve plain or with mushroom sauce. Serves
8 to 10.
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1/3 cup shortening
2/3 cup milk

Photograph Courtesy of Poultry and Egg ational Board

Turkey Pie-Topping Suggestions
3 tablespoons butter or 1/2 teaspoon salt
margarine 1/4 teaspoon paprika

4 tablespoons flour 1/4 teaspoon onion salt or 1 tea-
11j2 cups turkey broth spoon finely grated onion
1/8 teaspoon pepper cup cooked vegetables (car-
2 cups sliced or diced cooked rots, peas, onions, potatoes,
turkey celery, green beans or a com-

1/2 cup top milk or cream bination 6f these)
Melt the fat, add flour and stir over low heat until blended.

Add the cold broth, top milk and seasonings all at once. Cook,
stirring constantly until uniformly thickened. Stir in turkey and
vegetables, then pour into baking dish.

Biscuit Top
2 cups sifted all-purpose flour
1/2 teaspoon salt
3 teaspoons baking powder

Pour above filling into a deep 9-inch pie plate or a 11/2 quart
shallow casserole. To make biscuit topping, sift flour with salt
and baking powder. Cut in shortening until mixture resembles
coarse cornmeal. Add milk all at once and mix just until dough
follows fork around bowl. Turn out on lightly floured surface.
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Salt and pepper
Lemon juice
Lettuce or other greens

Knead gently by folding dough over 3 or 4 times. Roll dough to
3/8 inch thickness. Cut around edge of pie plate the same as for
pastry topping. Cut design in top for steam to escape. Place
over filling. Fit around edge of pie plate folding in dough as
necessary. From any leftover dough make extra biscuit to bake
and serve with pie. Bake in a hot oven (425 0 F.) until top is a
golden brown, 25 to 30 minutes. Serves 6.

Cornbread Top
112 cup sifted all-purpose flour 112 cup cornmeal
112 teaspoon salt 1 well-beaten egg
1112 teaspoons baking powder 112 cup milk
2 teaspoons sugar 2 tablespoons shortening

Heat pie filling in a 2-quart casserole in a hot oven (425 0 F.)
until bubbly, about 10 minutes. Meanwhile sift flour, salt, bak-
ing powder and sugar. Mix with the cornmeal. Cut in shortening
until mixture resembles texture of coarse cornmeal. Combine
eggs and milk and add to dry ingredients; stir until just moistened.
Pour cornbread batter over top of filling spreading evenly. Con-
tinue baking until topping is browned, 20 to 25 minutes. Serves 6.

Potato Top

Combine 2lf2 cups well-seasoned warm mashed potatoes
with a well-beaten egg and 1/4 teaspoon poultry seasoning.
Spread over the turkey filling in a 2-quart casserole. Brush top
with a mixture of 1 tablespoon melted butter or margarine and
1/8 teaspoon paprika. Bake in a hot oven (425 0 F.) until sauce
is bubbly and top is browned, about 30 minutes. Serves 6.

Turkey Salad

2 cups diced, cooked turkey
2 cups diced celery
1 cup mayonnaise or salad
dressing

Combine turkey, celery and salad dressing. Season to taste
with salt, pepper and lemon juice. Chill and serve on lettuce or
other greens. Serves 4 to 6.

Variations:

Almond: Add 1/4 to 112 cup slivered toasted almonds just before
serving.

Avocado: Add lf2 cup diced avocado. If desired, serve in halved
avocados.

Cranberry: Garnish or serve salad with cranberry sauce.
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1 cup grated raw carrot
liz cup finely chopped cooked

turkey
Salt and pepper to taste
2 tablespoons chopped

parsley, optional

Egg-Vegetable: Add 2 chopped hard-cooked eggs, 2 table-
spoons chopped green pepper and 1 teaspoon finely grated onion.
Grape: Add 1 cup fresh seedless white grapes.
Pineapple: Add 1 cup diced fresh or canned pineapple.

Cream of Turkey Soup

3 tablespoons butter or
margarine

1 cup finely diced celery
1/4 cup minced onion
1/4 cup flour
2 cups broth
2 cups milk

Cook celery and onion in the fat in a large kettle until
vegetables are softened but not browned, about 5 minutes. Re-
move from heat, add flour and blend thoroughly. Add broth and
milk all at once. Return to heat and cook, stirring constantly
until thickened throughout. Add grated carrots and turkey meat.
Heat to serving temperature. Season to taste with salt and
pepper. Garnish with chopped parsley. Serves 4 to 6.
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