
StuffStuffStuffStuffStuff just
before
placing the
bird in
the oven

StuffStuffStuffStuffStuff loosely;
about 3/4 cup
of moist
stuffing
per
pound

A
thermometer

is a must:
stuffing

should be
165 degrees

For optimum
safety and

uniform
doneness

consider
cooking

dressing
and turkey
separately

To Stuff
or Not
to Stuff?

NDSU Extension/Food and Nutrition and USDA • NDSU Agriculture Communication


