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PREPARING a TURKEY
· We need people to either purchase or cook turkeys or BOTH:
· Purchasing, but not cooking: 

· drop off turkey at The Extreme Outreach office at 102-284 Helmcken Rd, at least 1 week prior to event

· Cooking:
· cook and slice turkey – see “foodsafe tips”

· place into a container that does not need to be returned to you and label as “turkey”

· drop off HOT at Songhees Wellness Centre 1100 Admirals Rd between 10:30 and 11:00 am the morning of the dinner
* FOODSAFE TIPS *
· Fresh, unfrozen turkey should be kept refrigerated and cooked within two or three days of purchase or frozen immediately after it is purchased
· Frozen turkey is best thawed in its original plastic wrapper 
· In the refrigerator (5hrs/lb) or, Immersed in cold running water (1hr/lb) or, In a closed picnic cooler or large brown paper bag (1 ½ hrs/lb)

· Do NOT thaw your turkey at room temperature

· When handling raw turkey, wash your hands frequently.  Wash utensils, counters and cutting board thoroughly in warm soapy water after contact with the raw turkey.
· For the Extreme Outreach dinner Do NOT stuff the turkey
· Test the turkey with a meat thermometer, inserted into the thickest part of the breast or thigh without touching the bone.  The thermometer must register at least 85° C (185° F) when cooked
· Never partially cook a turkey one day and continue cooking it the next day

· If cooking the turkey the day before the event (do not cook any sooner than the day before)
· Cooked turkey should be placed in the refrigerator within two hours

· Reheat to at least 85° C (185° F)
                                         If you are ill, please do not prepare a turkey!
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