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    As Thanksgiving approaches, planning and preparing for the holiday dinner can result in anxiety and questions. What kind of turkey should you buy? Should you buy a frozen or fresh turkey? How do you store the turkey? A few simple steps will ease holiday fears and ensure a delicious and a safe meal for family and friends. The following tips may help you prepare a successful and safe holiday meal.

Thanksgiving Turkey Tips:

	Plan ahead. Cut down on holiday anxiety and stress by planning ahead. Plan the menu two to three weeks before the holiday. Shopping early for your Thanksgiving meal will ease the countdown tension
	Fresh or Frozen? That is one of the Thanksgiving turkey questions. There is no difference in quality between a fresh or frozen turkey. You can buy a frozen turkey in advance and take advantage of special sales. Fresh turkeys provide convenience because they don’t require thawing, but they have shorter shelf lives. Before buying, make sure there is enough space in the refrigerator or freezer.
	When to buy the bird. A whole frozen turkey takes about 24 hours per four to five pounds to thaw in the refrigerator. Purchase a frozen turkey as far in advance as necessary to safely thaw it in the refrigerator. If buying fresh, purchase it only one to two days before the meal and keep it refrigerated.
	How do you know when it’s done? A whole turkey is safe when cooked to a minimum internal temperature of 165 degrees Fahrenheit (°F) throughout, as measured with a food thermometer. Insert a food thermometer into the innermost part of the thigh and wing and the thickest part of the breast, not touching bone to measure the temperature.
	Carving and food safety. Worried about food safety when carving and serving turkey? It’s best to let the turkey rest for 20 minutes before carving to allow juices to set, and it will carve easier. Use a clean cutting board that has a well to catch juices. Make sure the knife is sharp before you start carving.
	Storing leftovers. It’s important to store leftover turkey (cut into smaller pieces) in shallow containers and put them in the refrigerator or freezer within two hours of cooking. Use refrigerated leftover turkey, stuffing and gravy within three to four days. If freezing leftovers, use within 2 to 6 months for best quality. Reheat leftovers thoroughly to 165 °F.


Who you gonna call?  The USDA Meat and Poultry Hotline (English or Spanish) will be staffed with food safety specialists on Thanksgiving Day from 8 a.m. to 2 p.m. Eastern Time to answer your turkey questions. It is open year-round Monday through Friday from 10 a.m. to 6 p.m. ET. Call the USDA Meat & Poultry Hotline at: 1-888-MPHotline (1-888-674-6854) Or send an Email to: mphotline.fsis@usda.gov
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  No-Crust Pumpkin Pie

                    
       Download Handout
                
       Spanish Handout
            

       
  Yield: 8 servings


       
       
          Ingredients:

     
	2 large eggs
	1/4 teaspoon salt
	1 (15 ounce) can pumpkin
	1 3/4 teaspoon pumpkin pie spice*
	1 cup non-fat dry milk
	1/4 cup all-purpose flour
	2/3 cup sugar
	1 cup water




             
  Directions:

  	Wash hands with soap and water.
	Preheat oven to 350 degrees F. Spray a 9-inch pie plate with non-stick cooking spray. Set aside.
	Crack eggs into a large bowl. Wash hands with soap and water after cracking raw eggs. Add remaining ingredients except water and mix together.
	Slowly stir in water until well mixed. Pour into prepared pie plate.
	Bake for 45 to 55 minutes or until a knife inserted 1-inch from the center comes out clean.
	Cool completely before cutting. Store leftovers in the refrigerator for up to four days.




       Notes: 
* Substitute 1 teaspoon cinnamon, 1/2 teaspoon ginger, and 1/4 teaspoon nutmeg for pumpkin pie spice if desired.




              Nutrition Information:

                
        	Serving Size (1/8 of pie): 
	Calories 150
	Total Fat 1.5g
	Saturated Fat 0.5g
	Cholesterol 65mg
	Sodium 140mg
	Total Carbohydrates 29g
	Fiber 2g
	Total Sugars 23g
	Protein 6g
	Vitamin A 180%
	Vitamin C 4%
	Calcium 15%
	Iron 8%
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If you do not see the article, please scroll up the page.




Was this article helpful to you? Required 
   Yes 




   No 









  If you share this article, how many will you share it with? 
 



How will you share the article? 
   Conversation with Friends or Family 




   Text or Other Messaging Applications 




   Email 




   Social Media 




   Radio and/or Television 




   Presentation and/or Program Handout 




   News Article or Newsletter 




   Other 









  If you stated other, how do you plan to share it? 
 



  Comments (Please email food@unl.edu if you have a question.) 
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          Focuses on a different food, nutrition and/or health theme for each month.
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      How to Cook a Turkey the Day before Serving It
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      Sweet Potato Selection, Storage, and Prep Tips
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      Family Fun in the Fall
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        Turkey Salsa Soup
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        Turkey Cranberry Meatballs
  

  

  
    
  
        
      [image: Pumpking Muffin]

    
        Mini-Pumpkin Spice Oatmeal Muffins
  

  

  
    
  
        
      [image: Pumpkin Pie]

    
        No-Crust Pumpkin Pie
  

  

    

  
  
  
  
  
  

  





    
  
    
            
      About the Author
    

  
  
  
      
        
      
          

  
  
          
More content from Lisa Franzen-Castle
[image: arrow]


  
  

    

  
  
  
  
  
  

  





        
                
        
    
        
    



    
  
    
      
        
          
            
              
            
            
              
              
            
            
              
              
            
            
              
              
            
          
        
        
          
            
          
        
      

      
        
          
            
          
        
        
          
            
          
        
      

    

    
    
    
        
  

      
  
    	Email: food@unl.edu
	About Us
	FNH Employee Resources
	UNL Food Privacy Policy
	Terms of Use

  






    
    
        
  

        Related Links

    
  
    
	Food Science and Technology Department
	Nutrition and Health Sciences Department
	Animal Science Department
	United States Department of Agriculture (USDA)
	National Institute of Food and Agriculture (NIFA)
	MyPlate



  






        
          
        Campus Links

        	Directory
	Employment
	Events
	Libraries
	Maps
	News
	Office of the Chancellor
	Report an Incident
            

            
          


      

      
        Policies & Reports

        	Accessibility Statement
	Institutional Equity and Compliance
	Notice of Nondiscrimination
	Privacy Policy
	Safety at Nebraska
	Student Information Disclosures


      

    

  

  
    UNL web framework and quality assurance provided by the Web Developer Network · QA Test

    
      
        
          University of Nebraska–Lincoln
        
      

      Copyright 1869 – 2024
    

  



    
  
    Some parts of this site work best with JavaScript enabled.

  














