
Are you ready to eat some amazing turkey?  Ready to show your family how this 

feast is supposed to be?  Tired of dried out Turkey and the infamous Turkey 

Timer?  Well, don’t sweat it, we’ve got your back.  These turkey tips will help 

make you the family legend, they will want to come over every year for your 

Turkey Feast.  That’s good right?   Get ready for the Art of the Brine.  Once you 

perfect it with turkey, try this process on Pork or Chicken.  Thank me later. 

BRINE A BETTER BIRD 

• Brine Tools Needed 

o Prep 
▪ Large Work Area 

▪ Clean Bird, Inside and Out 

▪ 5 Gallon Ace Hardware Bucket and lid that are large enough 
to hold the bird 

▪ Brine Bag  
▪ Clean Counters 

• Brine Mix – Traeger Brine Mix available inside the Traeger Turkey Pellet 

Bag 

Space in the fridge or in a cooler 

• Cover for the bucket 

• Brine Process (if using breast skip to step 6) 
1. Select the perfect bird, know its weight. 

2. Defrost the Turkey under refrigeration then remove the bird from 

the bag. 

3. Remove any gift packages in the bird. Check the cavity and neck 

area 
4. Rinse the bird inside and out. 

5. Place the bird into the brine bucket 

6. Follow the directions on the Brine package and add your brine to 2 

quarts of water in a pan on the stove. 

7. Heat on HIGH for 5 minutes to dissolve the sugar and salt. 
8. Cool the Brine mixture, add ICE water and mix well 

9. Add Brine bag to bucket if desired 

10. Place the water into the bucket. BE SURE TO COVER THE BIRD 

WITH BRINE. 

11. Place in the fridge, fridge not big enough? Use a cooler large enough 

to fit the bucket and ice around the sides and over the top. 

https://www.acehardware.com/departments/paint-and-supplies/painting-tools-and-supplies/paint-pails/1202852
https://www.acehardware.com/departments/paint-and-supplies/painting-tools-and-supplies/paint-pails/1202852
https://www.acehardware.com/search?query=brine+mix


12. Brine for about 45 minutes per pound. Be sure not to over brine. If 

you desire a stronger flavor, use a stronger brine solution for the 

same amount of time.  Example: 1.5 bags of brine for 45 minutes per 

pound 

13. Remove from the brine solution, NO NEED TO RINSE. 

14. Proceed to cook or smoke as you normally do. See below for cooking 
tips. 

TURKEY ON YOUR GRILL OR IN YOUR SMOKER 

• We suggest covering your turkey during roasting to keep moisture in, then 
uncover during the last hour of roasting to cook the skin and give  it that 

golden finish. Rest the bird UNCOVERED. 

• To bacon wrap or not to bacon wrap? Always a great flavor, but be careful 
with brines as the added. salt from the bacon may cause a saltier than 

desired turkey. 
• Turkey Breast ONLY COOKING – 350 Degrees for 20 minutes, turn 

down to 275 until done. 

o 4 – 6 Pounds            2 Hours 
o 6 – 8 Pounds            3 Hours 

• Allow the turkey to rest for about 15 minutes prior to carving to allow the 

juices to settle. 

• Approx Traeger Cooking times per pound: 15 mins per pound, set at 325 

degree 
• Save those pan drippings, they make the best gravy. 

TURKEY COOKING PERFECTION 

The National Turkey Federation also offers these safety recommendations: 

1. Do not roast the turkey in a oven temperature lower than 325° F. Poultry 

should be roasted at Minimum 325° F. or higher to avoid potential food 
safety problems. 

2. Do not roast the turkey in a brown paper grocery bag. Present day grocery 

bags may be made of recycled materials and are not considered safe for 

food preparation. 

3. Do use a meat thermometer (available at most grocery stores and kitchen 

shops) to determine the correct degree of doneness. Turkey is done when 

meat in the thigh reaches 180°F or (meat in the breast in finished at 

170°F). 

https://www.acehardware.com/departments/outdoor-living/traeger


That said, here is an approximate turkey roasting timetable 

Unstuffed Turkey Stuffed Turkey 

8 to 12 pounds -- 2 3/4 to 3 hours 

12 to 14 pounds -- 3 to 3 3/4 hours 

14 to 18 pounds -- 3 3/4 to 4 1/4 hours 

18 to 20 pounds -- 4 1/4 to 4 1/2 hours 

20 to 24 pounds -- 4 1/2 to 5 hours 

8 to 12 pounds -- 3 to 3 1/2 hours 

12 to 14 pounds -- 3 1/2 to 4 hours 

14 to 18 pounds -- 4 to 4 1/4 hours 

18 to 20 pounds -- 4 1/4 to 4 3/4 hours 

20 to 24 pounds -- 4 3/4 to 5 1/4 hours 

  

  

 


