Name Date

The Science of a Safe Turkey

Read the text. Level 2 - 378 words

1 Aroast turkey is the star of many Thanksgiving tables. Cooking one is also a science lesson,
because raw turkey, like other raw poultry, can carry bacteria that make people sick. Two
that cooks watch out for are Salmonella and Campylobacter. The good news is that a few
careful steps keep everyone safe.

Step 1: Thaw It the Safe Way

2 Most turkeys are sold frozen, and a frozen turkey has to thaw before it can cook evenly. It
may seem easy to leave the turkey on the kitchen counter, but that is a mistake. While the
inside stays frozen, the outside warms up into what food scientists call the danger zone,
between 40°F and 140°F. In that range, bacteria can multiply quickly.

3 The safest way is to thaw the turkey in the refrigerator, which stays below 40°F. This takes
patience: about 24 hours for every 4 to 5 pounds of turkey. A 20-pound turkey needs four to
five days. In a hurry, cooks can thaw a turkey in its wrapping in a sink of cold water,
changing the water every 30 minutes. A turkey thawed in cold water should be cooked right
away.

Step 2: Keep Raw Juices Away

L Raw turkey juices can spread bacteria to other food. Cooks wash their hands with soap and
water for at least 20 seconds after touching raw turkey, and they use separate cutting
boards for raw meat and for vegetables. Food safety experts also advise against rinsing a
raw turkey in the sink, because the splashing water can spread bacteria around the kitchen.

Step 3: Check the Temperature

5 You cannot tell whether a turkey is safely cooked just by looking at its color. Instead, cooks
use a food thermometer. The turkey is done when the thermometer reads at least 165°F in
the thickest part of the breast, the innermost part of the thigh and the innermost part of the
wing. At that temperature, harmful bacteria are destroyed. Many cooks then let the turkey
rest for about 20 minutes before carving it.

Step L: Chill the Leftovers

6 After the meal, leftovers should go into the refrigerator within two hours. Cutting the
turkey into smaller pieces helps it cool faster. Kept cold, leftover turkey can be eaten safely
for three to four days.

everyworksheet.com



Name Date

The Science of a Safe Turkey: Questions

Answer the questions about the text.

@ Why is it unsafe to thaw a turkey on the kitchen counter?

a. The turkey thaws too slowly to cook in time.
b. Counters are colder than refrigerators.
c. The outside warms into the danger zone while the inside stays frozen.

@ About how long does a 15-pound turkey take to thaw in the refrigerator?

a. about 1 day b. about 3 to 4 days c. about 2 weeks

@ Find a word in paragraph 4 that means “to wash something quickly with water.”

@ How is this text mainly organized?

a. as steps in a process, with a reason for each step
b. as a story told in the order it happened
c. as a comparison of two kinds of turkey

Explain how temperature matters in at least two steps of keeping a turkey safe. Use
details from the text.
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Answer key For the teacher or parent

The Science of a Safe Turkey: Questions

Answer the questions about the text.

@ Why is it unsafe to thaw a turkey on the kitchen counter?

a. The turkey thaws too slowly to cook in time.
b. Counters are colder than refrigerators.

(c. The outside warms into the danger zone while the inside stays frozen.)

@ About how long does a 15-pound turkey take to thaw in the refrigerator?

a. about 1 day  (b. about 3to 4 days) c. about 2 weeks

@ Find a word in paragraph 4 that means “to wash something quickly with water.”

rinsing

@ How is this text mainly organized?

(a. as steps in a process, with a reason for each step)
b. as a story told in the order it happened
c. as a comparison of two kinds of turkey

Explain how temperature matters in at least two steps of keeping a turkey safe. Use
details from the text.

In step 1, the turkey must thaw in the refrigerator below 40°F so it does not sit in

the danger zone where bacteria multiply. In step 3, it must reach 165°F inside,

because that temperature destroys harmful bacteria.
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