
 

Daisy’s top tips for a great                     

Christmas turkey 

1. Use a suitable roasting tin and have lots of foil 

ready. 

2. Don’t stuff your turkey as it won’t cook evenly. 

Cook any stuffing separately. 

3. Let your turkey get to room temperature for at 

least 1 hour before cooking. 

4. Try not to open the oven door too often while your 

turkey cooks. It just slows everything down. 

5. Let your turkey rest for about 30 minutes after 

it’s cooked. It’ll be well worth the wait! 
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