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with the guilt already.

Relax. Real, all-natural sugar has just 15 little calories a teaspoon. No other
ingredients or chemical additives inside, either. And that’s all there is to it.
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Hills Bros. Coffee
has the great taste

you’ve always loved.
Now we have a
brand new can!

That’s why we’ve been the trusted coffee since 1878.
So give us another look next time you’re in the supermarket!

For promotional offers or to find a store near you, please visit us online.

www.hillsbros.com
2518698

“Put the turkey in the ov-
en. It cooks for 5. Make it pop
right out. Shake its butt. Get
its foot out and bounce,
bounce, bounce. It tastes
really yummy!”

Come November, everyone
has advice on how to cook a
turkey.

Some of this is from pre-
dictable sources — cooking
magazines, TV shows, radio
commercials and friends, all
quick to ply cooks with their
wisdom.

But the directions above
came from a wholly unexpect-
ed source, my 4-year-old
daughter, who concocted her
instructions in preschool last
year.

The teachers know that
turkeys are a seasonal preoc-
cupation for children and
parents alike; that’s why
students’ directions are writ-
ten down on paper, laminated
and sent home, a delight to be
brought out year after year.

“Moms talk about cooking
turkeys and kids pick up on
that,” said Nancy Ferguson,
my daughter’s former teacher
and director of Curiosity
Corner Nursery School in
Wauwatosa. “Children see
that we organize all of
Thanksgiving Day around
cooking the turkey.”

It’s hard to keep a steady
hand and straight face, Fer-
guson admits, when the direc-
tions include stuffing the bird
with everything from spa-
ghetti and Snickers bars to
sneakers.

“We have to work so hard
not to sit there and belly
laugh,” she admitted.

There is no mystery to
roasting a turkey, so I’ve
learned, at least nothing that
involves bouncing the bird or
cooking tennis shoes.

While some cooks dabble
with brining, cooking their
turkeys in an oven bag or

over a grill or frying them in
deep cauldrons of bubbling
oil, experts maintain that the
simple approach works best.

Thaw, roast and enjoy.
“Turkey cooking can be the

easiest part of the Thanks-
giving meal,” says Mary
Clingman, director of the
Butterball Turkey Hotline,
based in Naperville, Ill. “But
cooking the turkey is what
makes the meal an event.”

Preparing the turkey actu-
ally starts days before
Thanksgiving. Here’s a quick
guide to the steps involved in
roasting a great bird.

Please note: No preschool-
ers were consulted while
putting together these tips.

Buying a turkey
If you’re buying a smallish

bird, somewhere between 8
and 12 pounds, figure about 1
pound of uncooked turkey
per person. The ratio can be
dropped to ¾ of a pound per
serving if you are buying a
larger bird, according to the
National Turkey Federation,
because of the higher per-
centage of meat.

This guide factors in
enough leftover meat for
sandwiches and even a batch
of turkey soup.

Also, keep in mind that
there is no difference in the
taste or tenderness of a tom
(male) or hen (female) bird. 

Hens typically weigh 14 to
16 pounds; toms start at 15
pounds and go up from there.
So select a bird depending on
the size of your party, not the
fowl’s gender.

The choice between fresh
or frozen turkey is a personal
one. Advocates of fresh tur-
keys say the flavor is superi-
or, and the birds more natu-
ral — but they do cost more,
and you’ll need to order one
in advance. 

Thawing a frozen turkey
If you thaw the bird in the

refrigerator, it will take 24
hours to thaw 4 to 5 pounds
of turkey. A large bird may
take almost a week to thaw.
Note: Thanksgiving is now
eight days away.

Another method is to thaw
the bird in cold water; this
involves wrapping the turkey
securely so no water is able
to leak through the wrapping,
placing the turkey in a clean
sink and filling the sink with
cold tap water. Change the
water every 30 minutes. It
will take about 30 minutes
per pound to thaw. This way,
a 20-pound turkey can be

thawed in 10 hours.
The United States Depart-

ment of Agriculture has
charts that show the time
needed to thaw using either
method; visit www.fsis.us-
da.gov and do a search for a
fact page called “Let’s Talk
Turkey.”

A bird, once thawed, can be
safely refrigerated for one to
two days. If you are buying a
fresh turkey, purchase it only
one or two days in advance.

It is safe to cook a frozen
turkey without thawing it
first, according to the USDA.
It will need 50% more cook-
ing time than a thawed bird.
Just remember to pull out the
giblets and gravy packet mid-
way through the cooking.

Dressing the bird
Stuffing can be cooked

either inside the bird or in a
separate casserole dish. If
you’re putting it inside the
turkey, stuff it loosely, ¾ cup
of stuffing per pound of tur-
key. It expands while cook-
ing.

The stuffing can be made
partly in advance, but don’t
combine wet and dry ingredi-
ents until just before cooking.

Before putting the bird in
the oven, rub the skin with
oil to help give it a golden
brown color during roasting.

Roasting the turkey
Turkeys are a strange

shape — “unusual looking
things,” says Butterball’s
Clingman. So there are some
tricks to cooking them even-
ly.

First of all, select a shallow
roasting pan and set the oven
for 325 degrees. Put a half-cup
of water at the bottom of the
pan, if you’d like.

It is not necessary to truss
the bird, but you might want
to tuck the wing tips under
the shoulders of the bird for
more even cooking.

It will take about three
hours to roast an 8- to 12-
pound turkey; up to 5 hours
to roast a 24-pound bird.

About two-thirds of the way
through the cooking time, use
a piece of aluminum foil to
make a tent and loosely cover
the breast to prevent over-
browning.

Start checking the bird for
done-ness a half hour before
its estimated cooking time.
And while some cooks swear
they can tell a bird is done
when the leg jiggles just so,
Clingman urges people to use
a meat thermometer.

“Turkeys are tender — you
don’t need to overcook them,”
she said. “There’s no reason
to keep it in that extra half
hour, just to be safe.”

A meat thermometer
should be inserted deep into
the lower part of the thigh
muscle, but should not touch
the bone.

According to the USDA, a
turkey is done when the in-
ternal temperature reaches
165 degrees. 

Butterball experts recom-
mend, however, cooking until
the thermometer reads 180
degrees in the thigh, 170 de-
grees in the breast and 165
degrees in the stuffing.

When the turkey is done,
let it sit 20 minutes to allow
the juices to set. This will
help the turkey carve more
easily.

And if the children, those
young experts brimming with
advice, must have their say
on Thanksgiving day, visit
www.butterball.com, for puz-
zles and coloring pages.

Just to be safe, though, you
might also want to hide the
shoes and the Snickers bars.

Stuff with Snickers and make bird bounce
THANKSGIVING 101: ROASTING TIMES FOR TURKEY

BOB VEIERSTAHLERrveierstahler@journalsentinel.com

ROASTING TIMES FOR TURKEY
WEIGHT UNSTUFFED STUFFED

This chart, based on 
information furnished by the 
U.S. Department of 
Agriculture, applies to 
chilled, fresh or completely 
thawed turkey, roasted in a 
shallow, open pan in a 
conventional oven set at 
325 degrees. For a truly 
accurate indication of when 
turkey is done, use a meat 
thermometer every time.

Whole breast 4 to 8 pounds 11/2 to 31/4 hours 

6 to 8 pounds 21/2 to 31/2 hours

Whole turkey 8 to 12 pounds 23/4 to 3 hours 3 to 31/2 hours

12 to 14 pounds 3 to 33/4 hours 31/2 to 4 hours

14 to 18 pounds 33/4 to 41/4 hours 4 to 41/4 hours

18 to 20 pounds 41/4 to 41/2 hours 41/4 to 43/4 hours

20 to 24 pounds 41/2 to 5 hours 43/4 to 51/4 hours

For tenderness and doneness, the 
internal temperature of turkey, as 
registered on a meat thermometer, must 
reach a minimum of 180 degrees in the 
innermost part of the thigh. Juices 
should run clear. Turkey breast should 
reach 170 degrees.

For optimum safety and uniform 
doneness, cooking the stuffing outside 
the bird is recommended. If stuffing your 
turkey, the center of the stuffing must 
reach 165 degrees.

To avoid overcooking the turkey, begin 

checking doneness with a meat
thermometer 30 minutes before the
minimum cooking time.

Drumsticks, thighs and wings should 
be cooked until fork-tender.

Kids have right idea, 
even if they need 

to work on ingredients

By KATHY MANGOLD
Special to the Journal Sentinel

DIAL OR CLICK FOR HELP
Help lines and Web sites covering
everything from whole turkeys to
frozen dough are up and running for
the holiday cooking and baking
season. 4G 

slice with some sliced tur-
key. Spread 2 tablespoons or
more cranberry chutney on
the turkey, then top with wa-
tercress sprigs. Cover the wa-
tercress with thin slices of
cheese. (You may not need to
use all of the cheese.) Top with
second slice of bread. Brush
the outside of the sandwich
generously with oil. Repeat to
make 3 more sandwiches.

If you have a panini ma-
chine, use it to cook the sand-
wiches, following the manu-
facturer’s directions. Other-
wise, lightly brush a stovetop
grill pan with oil and place
over medium high heat until
very hot.

Place enough sandwiches in
pan to fit comfortably in a sin-
gle layer. Grill them, pressing
down firmly with a metal
spatula to compress the sand-
wiches. Cook until the under-
sides are rich golden brown,
about 2 minutes. Turn and
cook until other sides are
golden brown, about 2 min-
utes more.

Remove cooked panini, cov-
er loosely with foil, and set
aside. 

Continue in the same way,
brushing pan with additional
olive oil if necessary, until all
the sandwiches are cooked. (If
you do not have a grill pan,
use a large, heavy skillet and
coat it with a thin layer of ol-
ive oil. Heat until oil is very
hot, then sauté sandwiches
about 2 minutes per side, add-
ing more oil if needed.)

To serve, cut sandwiches on
the diagonal and serve gar-
nished with some additional
watercress and, if desired,
with some sweet potato or po-
tato chips. Make 4 sandwich-
es.

Note: Cranberry chutney is
available in specialty food
stores and in some supermar-
kets. If you can’t find it, you
can use whole cranberry
sauce.

Tribune Media Services

With turkey,
once is

not enough
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Founded in 1878, Hills Bros. has been the number one coffee selling brand in the 
Midwest.  In addition to their market dominance, Hills Bros. continues to be a leading 
grocery brand throughout the U.S. 
 
The Link Agency developed an integrated consumer campaign that ran for four months in 
the Chicago and Milwaukee markets.  The campaign included a new jingle, radio 
commercials, print advertising, outdoor boards, transit, direct door drops, co-op with 
local retailers, event marketing and PR. 
 
The campaign resulted in an increased trial by the consumer with a 11% return on door 
drop coupons, increased awareness of the brand and most importantly the biggest boost in 
sales the brand had seen in decades. 
 


