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BAKING LIST
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TURKEY COOKiNG GUIDc

Whele Bind

WEIGHT STUFFED UNSTUFFED
8 LBS 3 HRS 2 HRS 45 MINS
10 LBS 3 HRS 15 MINS 2 HRS 55 MINS
12 LBS 3 HRS 30 MINS 3 HRS
14 LBS 3 HRS 45 MINS 3 HRS 45 MINS
16 LBS 4 HRS 4 HRS
18 LBS 4 HRS 15 MINS 4 HRS 15 MINS
20 LBS 4 HRS 45 MINS 4 HRS 30 MINS
22 LBS 5 HRS 4 HRS 45 MINS
24 LBS 5 HRS 15 MINS S HRS

Tw\ﬁk,y me

WEIGHT COOK TIME
4 LBS 1 HRS 30 MINS
S LBS 1 HRS 45 MINS
6 LBS 2 HRS 15 MINS
7 LBS 2 HRS 45 MINS
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BITE SIZED
DIPS
CHEESE PLATES
SALADS

|IPERSON

8 GUESTS 12 GUESTS 20 GUESTS

TURKEY
MASHED POTATOES
STUFFING
VEGGIE CASSEROLE
ROASTED VEGGIES
CORNBREAD
GRAVY
CRANBERRY SAUCE

2-3 16-24 24-36 48-72
3 0Z 1.5LB 2.25 LB 4.5LB
2 0Z 1LB 1.5LB 3LB
1 CUP 8 CUPS 12 CUPS 24 CUPS
IPERSON 8 GUESTS 12 GUESTS 20 GUESTS
1.5LB 12LB 18 LB 36 LB
3/4 CUP 6 CUPS 9 CUPS 18 CUPS
3/4 CUP 6 CUPS 9 CUPS 18 CUPS
1/2 CUP 2LB 3LB 6 LB
1/2 CUP 2LB 3LB 6 LB
1-2 PIECES 1.5 BOX 2 BOXES 4 BOXES
1/3 CUP 3 CUPS 1 QUART 2 QUARTS
1 CUP 8 CUPS 12 CUPS 24 CUPS

WINE
BEER
COFFEE
PIE
BROWNIES/BARS
CHEESECAKE

|IPERSON 8 GUESTS 12 GUESTS 20 GUESTS
3 GLASSES 4-5 BOTTLES | 7-8 BOTTLES | 14-15 BOTTLES
3 BEERS 1 CASE 1-2 CASES 3 CASES
1 CUpP 8 CUPS 12 CUPS 20 CUPS
1 SLICE 1 PIE 2 PIES 4 PIES
1-2 8-16 12-24 20-40
1 SLICE 1 CAKE 1.5 CAKES 2 CAKES
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