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HOW TO ROAST A TURKEY 
Please ensure you read through these instructions 3 days prior to roasting your turkey 

to allow for ample time in thawing and roasting! 
 

Total Time Required – 3 days prior to roasting for complete thaw 

Time on Day of Roasting – 60 minutes prior to roasting, 2hr 30 min roasting, 30 minute to 1 hour resting.  
Total time = 4hr 30 minutes minimum! 

THAWING 

You have the choice between 2 methods, either in the fridge or in cold water. Warning ! Never 
thaw a turkey at room temperature. 

IN THE FRIDGE 

Take your turkey out of the freezer, knowing that you should allow at least 10 hours per kilo.  We 

suggest taking this 6kg turkey out 3 days prior to roasting day. Place it in a tray and at the bottom of 

the fridge. Always leave the turkey in its bag to avoid contamination. 

IN COLD WATER 

Place the wrapped turkey in a container and cover it with cold water. Change the water every hour. 

Count about 2 hours per kilo.  This would be 12 hours for our 6kg Turkey. 

NOTE: ONCE THAWED, YOUR TURKEY CAN BE KEPT IN THE FRIDGE FOR 48 HOURS, NO 

MORE. 

Roasting Your Turkey 

1. This step is optional however it makes for a crispier skin when roasted!  Take your thawed turkey out of 

its packaging and put it in a roasting pan. Pat dry with paper towels.  Remove the giblets from the cavity of 

the turkey.  Often this can be found in the neck area or cavity of turkey in a plastic bag.  Either discard or 

option to remove from bag and place in a small pot with enough water to cover.  Bring to a boil, reduce 

heat and simmer for 30-40 minutes.  Strain and you have extra turkey stock to use in your gravy. 
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Salt turkey lightly all over, outside and inside the cavity. WITHOUT COVERING, leave it overnight in the 

fridge. This step helps dry out the skin, which will become crisp when cooked.  

2. Remove your turkey from the fridge about 60 minutes before putting it in the oven to bring it to room 

temperature. A turkey at room temperature takes less cooking time and provides more even cooking. 

3. Preheat the oven to 200 ° C / 400 ° F.  

4. Note:  if you have opted not to do Step 1 then now is the time to remove giblets as per instructions in 

Step 1. 

5. Transfer your turkey to a roasting pan with a rack, so that the heat from the oven can circulate freely 

around it. Spread compound butter with the back of a spoon over the entire surface of the turkey.  Cover 

loosely with aluminum foil.  

6. Roast at high temperature (200 ° C / 400 ° F) for the first 20 minutes, then reduce oven temperature to 

180 ° C (350 ° F) until finished cooking. Baste your turkey every 30 minutes with the juices collecting in 

the bottom of the roasting pan.  For the last hour, remove the foil for a nicely browned turkey.  Your 

turkey is done when the thermometer, inserted into the thigh away from the bone, reads 80 ° C (176 ° F).   

For a 6kg unstuffed turkey we suggest a total roasting time of 3 hours but start to check your turkey for 

doneness after 2 hours total as some oven temperatures are not accurate.  For suggested cooking times by 

weight, see our table below. 

 

WEIGHT THAW IN REFRIGERATOR IN ITS 
PACKAGING 

PREHEAT TO 350F | 177C 
Roast in covered roasting pan 

KG LB DAYS UNSTUFFED STUFFED 
6 13 2-3  3 hrs 3hrs 30 min 

 

6. Remove the turkey from the oven and loosely cover your turkey with aluminum foil and let it rest for 30 

minutes to 1 hour. This will allow the meat to retain its cooking juices and it will continue to cook as it sits. 

7. Pour any pan drippings through a sieve into your gravy for extra flavour! 

 


