
Turkey Cooking Time Chart (325°F)

Weight (lbs) Stuffed (hrs:mins) Unstuffed (hrs:mins)

6 2:36 2:15

7 2:45 2:34

8 3:11 2:43

9 3:23 2:50

10 3:35 2:54

11 3:42 3:00

12 3:48 3:06

13 3:57 3:17

14 4:05 3:27

15 4:10 3:34

16 4:15 3:40

17 4:20 3:46

18 4:25 3:51

19 4:32 3:59

20 4:44 4:07

21 4:51 4:15

22 5:00 4:24

23 5:10 4:38

24 5:20 4:52

Safety Note: Roasting times are averages and may vary depending on oven accuracy and individual
bird characteristics. Always verify doneness using a meat thermometer. Turkey is safe to eat when the
breast reaches 165°F and the thigh reaches 175–180°F. If stuffed, ensure the center of the stuffing also
reaches 165°F.


