Cooking Turkey Internal Temperature Fully
Cooked
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	Cooking Turkey Internal Temperature Fully Cooked
	Until 2008, the USDA recommended cooking turkey to an internal temperature of 180ºF. But based on the fact that bacteria threat salmonella cannot withstand.
	Check a few key places to know when your turkey is done. the turkey's thigh above the drumstick without hitting bone to check if it's fully cooked. In addition, make sure to cook the turkey to a temperature of 170 degrees F in the deepest.


