
This Thanksgiving I am excited to be cooking as much from local farms as possible. I have my locally 

grown turkey and lots of vegetables from neighboring growers. How do I prepare this food to keep it 

safe for my big family gathering? 

Thanksgiving can be a wonderful time for families to get together, but big family meals can present 

many food safety challenges. This is equally true if the food is local or from commercial sources. Here 

are some simple, but effective things that you can do to help protect your family during any meal, but 

particularly big holiday meals: 

1) Properly defrost your frozen turkey by thawing it in the refrigerator allowing 24 hours for every 

4-5 pounds of turkey. (Be sure to place the turkey in a pan to catch any drips to prevent the 

spread of bacteria in your fridge)  

2) It is safe to cook a frozen turkey, but cooking time will be at least 50% longer. 

3) DO NOT RINSE YOUR TURKEY – this actually helps to spread the bacteria, not reduce it! 

4) Use separate cutting boards/utensils for raw and cooked products. 

5) After handling raw foods, wash your hands with soap and water for at least 20 seconds. 

6) Cook your turkey to at least 165°F in the thickest part of the breast, the innermost part of the 

wing, and the innermost part of the thigh. 

7) Put leftovers away within 2 hours to prevent the growth of bacteria 

8) Leftovers should be used within 3-4 days. 

9) Pack leftovers traveling home with family in coolers with ice packs 

10) Reheat all leftover to at least 165° remember most foodborne pathogens cannot be smelled or 

tasted! 

To help you find locals foods for your holiday tables, check out CCE Jefferson’s Local Food Guide! 

https://s3.amazonaws.com/assets.cce.cornell.edu/attachments/30623/2018_Local_Food_Guide_FINAL.

pdf?1526321007 

For more information on food preparation safety,   check out www.foodsafety.gov  
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