
Is it done yet?

Locate your local Veterinary 
Treatment Facility at
https://tiny.army.mil/r/JG66r/VTFs

Comments or questions regarding content can be directed to 
ARMY-VSPublications@mail.mil

Knowing how long it takes to thaw, prepare, and cook your 
turkey will help avoid any time or temperature mishaps.

Safely thaw your turkey in the refrigerator, or 
in a sink with cold water that is changed every 
30 minutes.

Set the oven temperature to at least 325°F.

Cook your turkey to the proper internal
temperature of 165°F, as measured with a 
meat or poultry thermometer.

Let turkey cool for 20 minutes before carving. 

TA-379-0716
Approve for public release; distribution unlimited.


