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				Introduction

				Ordinarily, people roast turkey once a year, if at all. Without the right information, the process can often feel overwhelming. Yet, with a little bit of knowledge and the right recipe, you can feel more comfortable about hosting the big holiday dinner.

				Here you’ll find the basics of buying and storing a turkey, an introduction to a few different cooking methods, and a little about the science behind cooking a turkey — all of which add up to simple techniques for turning out a juicy, crowd-pleasing bird.

				From the novice holiday host to the poultry aficionado, you’ll find all you need for the big day and beyond. Included are recipes for roasting, grilling, smoking, and even deep-frying a turkey. And don’t forget the leftovers! We’ve collected twenty recipes for making the most out of the remains of the big day — from traditional soup and casseroles to refreshing, original ideas, like Thai Turkey Curry or Shredded Barbecued Turkey Pizza.

				Follow these recipes to the letter or use them as a springboard for your newfound knowledge, substituting your favorite flavorings and spices to create your own holiday menu. Whatever you choose, the results are sure to be consistently delicious!

				Happy Thanksgiving!

	
				Part I:

                    Tips for Buying and Cooking Turkey

	
				
How to Buy Your Bird

				You might be tempted to gloss over the information on buying and storing your turkey in favor of getting straight to the recipes — but don’t skip ahead just yet! Unless you know what kind of turkey you’re going to be buying, you can’t know the best cooking method. In addition, you also need to learn how to properly gauge the size that you’ll need, depending on the number of guests and the amount of leftovers — the best part — that you want for delicious soups, casseroles, and pizza. So before you crank up the oven and roast the bird, let’s take a look at how to go about properly selecting and storing for the big day!



				
What Kind of Turkey Should You Buy?

				Twenty years ago, you’d be lucky to choose between a handful of frozen turkeys, but today there are more varieties, including, free-range, organic, heritage, natural, and other specialties, than are possible to keep track of. So what do the labels really mean? Let’s take a look at some of the most common examples to:



				
						
Organic: A turkey with an organic label must have been raised without antibiotics or animal byproducts in their diet.

						
Kosher: A Kosher bird is salted under the skin, which acts the same way as a brine would on a traditional turkey. For this reason, you should not brine a Kosher turkey, or you risk an inedibly salty bird!

						
Natural: “Natural” on the label means a turkey that has no added colors or preservatives. 

						
Free-range: In the United States, free-range only indicates that the bird has been allowed some access to the outdoors. The amount of space is not mandated.

						
Heritage: Heritage turkeys generally come from small farms, are free-range, and often are smaller with a gamier quality than the turkeys that are produced by larger companies.

						
Fresh/Refrigerated: A fresh turkey has never been frozen. If you choose a refrigerated turkey of any variety, you should plan on cooking it within a day or two.

						
Self-Basting: Many commercial varieties of turkey are self-basting. This indicates that some type of seasoned liquid (usually stock or oil) has been added to the turkey to flavor it as it cooks A pre-brined or self-basting turkey should not be brined any further.

				

				The variety of bird you choose depends on your budget, how much work you’re willing to do, and whether you or your guests have any dietary preferences.

				
How Much Do I Need?

				After selecting the type of turkey, the next step is to determine how big of a bird you’ll need to happily serve everyone at your table. After all, you don’t want to start a fight over the last drumstick! The rule of thumb for sizing up a Thanksgiving turkey is to allow approximately one pound of bird for each person you’ll be serving. Remember that the bigger the turkey, the more difficult it can be to roast it through without overcooking the outside. So, if you think you’re going to need a turkey that’s bigger than 18 pounds, many chefs recommend buying two smaller birds instead. The cooking process will be significantly easier. Plus, having two smaller turkeys can allow you to experiment with different flavors and seasonings.
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