How Many Minutes Per Pound To Cook A Stuffed
Turkey At 350
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	How Many Minutes Per Pound To Cook A Stuffed Turkey At 350
	Per Food Network, plan on 20 minutes per pound at 350F (177C), up to 30 minutes more for a stuffed turkey. Whatever you do, don't count on that silly pop-up.
	Have a question about how long and at what temperature specific cuts of meat should The standard rule of thumb for roasting chicken is to pre-heat the oven to 350 If the turkey weighs from 8 to 12 pounds then cook between 4 and 4 ½ hours. For rare ribeye, cooking 20 minutes per pound and make sure the internal.


