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.; X -elll it moist. The

time allows heat to spread
evenly throughout the meat
and the temperature of the
bird to rise to the finish-
ing point. When the stand-
ing time is over, you may
carve.

You should let a bird
stand 20 minutes after

You Always Wanted To Ask About Turkey

roasting in a conventional
oven, too. If you try to slice
it too soon, the flesh may
fragment. Give it time to
cool and the huices to be
re-absorbed, and the meat
will be a firm texture that
produces picture-book

slices.




