
Simple Deep Fried Turkey
 Gluten Free   Dairy Free   Low Fod Map

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 tablespoon ground pepper  black to taste 

3.5 gallons vegetable oil; peanut oil preferred  for frying 

1 tablespoon salt  to taste 

10 pound turkey  whole 

Equipment
paper towels

pot

kitchen thermometer

READY IN

60 min.

SERVINGS

54

CALORIES

518 kcal

https://whatsheate.com


Directions
Heat oil in a large stockpot or turkey fryer to 350 degrees F (175 degrees C). Make sure the

fryer is located outdoors in a safe area, preferably on dirt or pavement, and far away from

buildings, wooden decks, or other objects. Keep a fire extinguisher handy, just in case.

Ensure that the turkey is completely thawed.

Cut any extra skin away from the neck area and make sure neck hole is at least an inch in

diameter. Pat the bird completely dry with paper towels, then rub liberally with salt and

pepper on both the outside and the inside.

Place the turkey into a drain basket, neck-side first.

Working slowly and carefully, gently lower the basket into the hot oil to completely cover the

turkey. Maintain the temperature of the oil at 350 degrees F (175 degrees C), and cook turkey

for 3 1/2 minutes per pound, about 35 minutes.

Carefully remove basket from oil, and insert a meat thermometer into the thickest part of the

thigh; the internal temperature must be 180 degrees F (80 degrees C). Once the turkey is

done, remove from the oil, and allow to rest for 15 minutes before slicing.

Nutrition Facts

 PROTEIN 9.86%
  FAT 90.08%

  CARBS 0.06%

Properties
Glycemic Index:0.59, Glycemic Load:0.01, Inflammation Score:-3, Nutrition Score:7.4917390754689%

Nutrients (% of daily need)
Calories: 518.15kcal (25.91%), Fat: 52.44g (80.67%), Saturated Fat: 9.17g (57.29%), Carbohydrates: 0.07g (0.02%),

Net Carbohydrates: 0.04g (0.02%), Sugar: 0.04g (0.04%), Cholesterol: 42.94mg (14.31%), Sodium: 196.01mg

(8.52%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 12.92g (25.83%), Vitamin E: 7.76mg (51.73%), Vitamin

B3: 4.55mg (22.76%), Selenium: 12.71µg (18.16%), Vitamin B6: 0.36mg (17.88%), Vitamin B12: 0.73µg (12.13%),

Phosphorus: 109.31mg (10.93%), Zinc: 1.07mg (7.12%), Vitamin B2: 0.11mg (6.5%), Vitamin B5: 0.49mg (4.85%),

Potassium: 135.09mg (3.86%), Magnesium: 15.1mg (3.78%), Iron: 0.54mg (3%), Copper: 0.05mg (2.37%), Vitamin B1:

0.03mg (1.92%), Vitamin D: 0.18µg (1.19%), Manganese: 0.02mg (1.08%), Folate: 4.19µg (1.05%)


