             Deep Fried Turkey Recipe

Category: Camping

Tip:

INGREDIENTS

1 Turkey (not frozen)

Seasonings (recommend injector-type seasoning for a more flavorful turkey)

Peanut Oil (enough to cover turkey, minimum of three gallons)

UTENSILS

24-quart (or larger) aluminum pot and basket

Deep-fry thermometer

20-LB propane bottle

DIRECTIONS

Clean and dry turkey, inside and out.

Cover (or inject) the turkey, inside and out, with seasonings.

Remove basket or frying rack from pot and pour the peanut oil into the pot. Make sure

there is enough oil to completely cover the turkey when it is immersed, but without

overflowing the pot. HINT: To determine the amount of oil needed, lower the turkey into

the pot and cover with water. Remove the turkey and measure the amount of water. Use

the same amount of oil in place of the water when frying the turkey.

Light burner and heat oil to 350 degrees Fahrenheit. When oil is hot enough, lower turkey

into pot with basket or frying rack. Wear mitts for protection and use both hands. Be

careful not to splash the oil.

Fry about 3 1/2 minutes per pound of turkey, keeping temperature at 350 degrees

Fahrenheit. When calculated time has passed, check the thigh joint. If it appears to be

well-cooked, the turkey is ready.

WARNINGS

Do not use a propane cooker/fryer designed for outdoor use indoors.

Do not attempt to fry turkeys on your indoor kitchen stove.

When lowering and raising the turkey, always wear protective mitts and use extreme

caution not to splash hot oil.

Do not use the lid while frying turkeys or other foods.

Never leave your outdoor cooker unattended.

Keep the cooker clear of any and all combustible materials. 

Check all cooker fittings for leaks before every use.

Never allow grease temperature to exceed 350 degrees Fahrenheit as a grease fire could

result. If a grease fire should occur, turn off the gas cooker and cover the pot.

