Turkey parts diagram

While the Norman Rockwell vision of the holiday table portrays a huge, gleaming roasted turkey
brought out to cries of delight, often that turkey is unevenly cooked. Unless you want to cook
your turkey frozen , it's difficult to get the dark meat legs and thighs cooked through before the
white meat breast overcooks. The geometry of the turkey is the problem. The breast is exposed
to the heat and has less fat, so it cooks and dries out more quickly. The legs and thighs, when
attached to the bird, are surrounded by connective tissue and also more protected by the
carcass. They cook by heat conduction rather than direct heat, so take longer to cook on the
whole bird. Here's how to solve this dilemma: roast turkey parts instead of a whole bird! When
cut away from the bird, the legs and thighs cook more quickly while the whole breast, which is
much larger, takes a bit longer to cook. If your family likes dark meat more than white, choose a
smaller breast which will cook in a shorter time and add more thighs and drumsticks. If white
meat is the star, choose a larger breast or roast two of them, and cut back on the legs and
thighs. You can still have stuffing; just crack the breast and put it over some of the stuffing.
Cook the rest of the stuffing in the crock pot. Drizzle some turkey drippings over it and stir from
time to time to get the flavor of the bird or to add more flavor to the drippings and therefore your
gravy , put sliced vegetables such as carrots, onions, and whole garlic cloves in the bottom of
the roasting pan. Add the turkey legs after the breast has been in the oven for 30 minutes, then
after another 30 minutes add the thighs so they're done at about the same time. Be sure to leave
enough room around each piece about an inch so the parts roast evenly. The big trick is to get
the turkey out of the oven when it's done. Use a couple of oven temperature probes so you're
alerted when the meat reaches the correct internal temperature. If you only have one, put it into
the breast and keep track of it. As the finish line approaches, test the turkey more frequently if
you're using an instant-read thermometer. Take the parts out as they reach the correct
temperature and cover tightly with foil to keep them warm. The parts should all be done within
20 to 30 minutes of each other and you'll have moist and tender meat for the whole family. Make
gravy as you always would, using the drippings remaining in the pan. Read More. If you've ever
spent any time putting the things you create on the internet, you're sure to have learned that
you can never please everyone. This is true of roasting turkeys as well. I've witnessed family
members complain about even the most beautiful, perfectly roasted turkey. The skin was deeply
browned and crisp, the white meat juicy, the dark meat fully cooked through, and yet afterward
someone whispers, "That turkey was a little underdone, wasn't it? The thing with poultry like
turkeys and chickens is that cooking them whole always involves at least a minor trade-off. The
dark meat is best when well-done, and the white meat is notâ€”and there's really no way to get
each to its ideal temperature in the same amount of time. Yes, there are techniques that can
help a lot, like spatchcocking the bird , but in the end, you're always executing a balancing act
that leaves some part of the bird at least slightly shy of its ideal. There is another way, though,
and that's to cook the bird in parts. The only downside is that breaking down the turkey and
cooking the components means you don't get the grand centerpiece of a whole roasted bird on
the table. But I'm not convinced that's nearly as much of a problem as it's made out to be. I
mean, just look at that platter of meat up above, nicely carved and reassembled for the table. Is
that such a visual letdown? One could argue that sawing away at a whole bird in front of guests
is a less appealing sightâ€”given how rarely most Americans cook and eat whole turkey, few
people are practiced enough at carving one to do so gracefully. If you do decide to cook your
turkey in parts, you have some options, including the many recipes on Serious Eats focused on
either the legs, breast, or wings of the bird. So let's break it down. Break down the topic, that
isâ€”you can break down your own turkey at home, or ask a butcher to do it for you. Once you
split a turkey into its component parts, you can cook those parts in a handful of ways. The
breast is lean and prone to overcooking, so it's much better suited to roasting or sous vide
cooking than longer cooking methods, like braising. The legs, on the other hand, can handle
extended exposure to heat. They, too, can be roasted but for longer than the breast to get them
perfectly well-done , or they can be braised, since, unlike the breast, they do so well with long
cooking. Sous vide, we've found , doesn't lead to good enough results with turkey leg meat to
warrant the time and effortâ€”roasting the legs is far easier, and tastes just as good. Cooking a
turkey in parts first requires that you cut it into parts. How you do it, though, depends on the
cooking method you've chosen. The legs come off the turkey the same way no matter what: Cut
through the skin on the top side of the bird that stretches between the legs and the breast,
working the knife down into the natural gap between the leg and the body of the turkey. Pop the
joint where the thigh connects to the body, then continue cutting to fully remove each leg. What
you do with the rest of the turkey will vary with the cooking method. If you're roasting the breast
on the bone, as our recipe for roasted turkey in parts calls for, you have to cut the breastbone,
with all its meat, from the back. Using a large, hefty chef's knife or a cleaver, this is relatively
easy to do. The hardest part is when you get to where the wings meet the body, since the bones

are thicker there. The trick is to find a path through the joints, instead of trying to cut through
the bone itself, though a cleaver can do it with brute force if you don't feel like using finesse. If
you're cooking the turkey breast sous vide, you'll need to remove the breast meat from the
bone. If you're using our recipe for sous vide turkey breast , you'll first want to remove the skin
covering the breast, since the recipe will have you crisp it in the oven and use it as a garnish.
Removing the wishbone makes it easier to slice off the meat in one large piece, since it
otherwise gets in the way of the knife. Really, you should remove the wishbone in all cases,
since it's just as much in the way when you're carving any fully cooked bird, whether it was
roasted whole, spatchcocked, or in parts. The final step is to slice the meat off the breastbone.
Just like when you're carving a roasted bird, start with the knife adjacent to the keel, then slice
downward until you meet the bone. Continue to work the knife along the bone, separating the
meat from it as you go. Of all the approaches and combinations that are possible when cooking
a turkey in parts, roasting them all is by far the easiest. Instead of fitting a whole or
spatchcocked turkey into the oven, you simply shove all the parts in. Then, using an
instant-read or probe thermometer, you pull each when it's done. It's not too impressive of a
sight going in and out of the oven, but once you've carved the birdâ€”splitting the legs, cutting
the breast meat from the bone and slicing itâ€”you can arrange a platter that's quite a looker.
There's really no additional work here compared with cooking the bird whole; you're just
front-loading some of the carving work, and taking full control of the results in the process.
Roasting an entire turkey in parts can sometimes be too much food for a small crowd. In that
case, you can stick with roasting either just the legs or the breast by following the instructions
in the above recipe that pertain to the part in question. If you're going to roast the breast,
though, you may want to focus on this recipe, which includes a whole roasted turkey crown
that's fancy-speak for a bone-in turkey breast as well as the stuffing, all cooked together in a
baking dish. It kills two birds with one stone or, in this case, part of one bird with a side ,
making for a far more efficient cooking process. Moving away from a more traditional approach
to Thanksgiving, we also have a killer recipe for Korean-American roast turkey breast that's
served ssam-style, meaning the meat is eaten wrapped in assorted lettuce, chicory, and perilla
leaves along with flavorful condiments. It's part of our larger banchan Thanksgiving menu ,
which features an array of mains and sides that can be scaled up or down to your liking. The
breast itself is rubbed with cinnamon butter and doenjang Korean soybean paste , then roasted
until deeply burnished along with tender jujubes a member of the date family. After that, the
roasting juices are pureed with the jujubes and some cider vinegar to create a relish
reminiscent of a fruity-tart cranberry sauce. On the side, a custom-made ssamjang Korean
barbecue dipping sauce given an autumnal spin with roasted butternut squash. With this red
wineâ€”braised turkey legs recipe, you lose the crisply roasted skin, but what you get in return
is meat that's silky and imbued with a deeply flavorful sauce. Admittedly, it isn't gravy, but it
holds its own in terms of deliciousness. The process follows a classic French-style braise, first
browning the legs in a pan, which builds a good base of Maillard-reaction-y flavor sounds sexy,
right? The turkey legs get nestled into this, their skin peeking up from the inky broth to brown
as the liquids reduce and the meat grows extra tender. When the legs are done, the final step is
to strain the cooking liquid, then thicken it with a roux made from butter and flour. It's not
traditional for Thanksgiving, but it is elegant. Inspired by galbi-jjimâ€”a Korean soy
sauceâ€”based braise of beef short ribs, root vegetables, ginger, garlic, jujubes, mushrooms,
and chestnutsâ€”this turkey leg and, optionally, wing variation takes a Korean-American
approach. The comforting autumnal flavors are deep and rich, thanks to the earthy-sweet
flavors of both chestnuts and pine nuts, long-cooked radishes and carrots, shiitake mushrooms
and smoky bacon. A can of root beer makes a surprise appearance, adding both a subtle
sweetness to the braising liquids and a hint of its signature rooty sassafras and sarsaparilla
flavor. Thickened with cornstarch, the braising liquid has a decidedly gravy-like
characterâ€”one that we'd put up against a classic Thanksgiving gravy any day. Another
low-and-slow option are these tender braised turkey wings. A staple on many a Southern
American table at any time of year, they're a particularly appealing option for the holiday table,
whether your desire is to scale down for a smaller gathering, or scale up with a higher number
of turkey options on your menu. These wings are browned, then cooked in chicken or turkey
stock that's thickened with a medium-dark roux, for a richer, roastier flavor profile. Classic
Thanksgiving flavorings round out the gravy, including plenty of onion, carrot, and celery, along
with dried sage and garlic. If you're feeling ambitious, you could say to heck with roasting any
part of the bird. You could braise the legs and cook the breast Why do it? Well, as you can see
from the photo, it sure makes for some pretty presentation. But beyond that, it gives you
ultimate control. All you have to do is slice it and serve it. Well, okay, that's not all you have to
do. There's some work involved, and it requires a small amount of skill. First, you have to

remove the skin from the turkey breast, ideally in one whole sheet. Then you have to cut off
each half of the turkey breast from the bone, which I've described how to do above. Once you've
done that much, though, you have to arrange the turkey breasts into a cylinder by stacking
them head to toe and tying them together with kitchen twine. This isn't the easiest thing to do,
but it is doable, especially if you have a second person to help hold things together for the first
few rings of twine. After that, the meat should get easier to handle, and won't squirm and slide
around too much. That cylindrical shape is key to cutting perfectly round medallions later, but if
for some reason it fails, the only thing that will be harmed is your picture-perfect presentation.
Meanwhile, the skin goes in the oven, sandwiched between layers of parchment paper and two
baking sheets , until it's browned and crackling-crisp. If you love perfectly cooked turkey breast
and you're feeling ambitious, look no further than our deep-fried sous vide turkey porchetta, a.
Both recipes begin by butterflying the breast and pounding it flat before slashing the meat and
rubbing it with a spice and herb mixture of pepper, chile flakes, fennel seeds, sage, and garlic.
Wrapped up and tied with butcher's twine, it makes a tidy cylindrical package that's ready for a
sous vide bath or stint in the oven. Finish it by deep-frying for a crisp, golden-brown skin or
keep things simple by pan-roasting it instead. Either way, it'll add some welcome Italian flair to
the holiday table. One of the best things about cooking a turkey in parts is that it yields plenty of
scrap pieces of turkey from the back for making a quick turkey stock. That stock can then be
whisked up into gravy in no time, just by thickening it with a roux of butter and flour and
seasoning it with salt, pepper, and a little umami bomb for even deeper flavor. Soy sauce and
fish sauce are two of many options. Even better, because you'll have those scraps ready as
soon as you've finished butchering your bird, you can make the gravy while the turkey cooks.
No need to whip it up at the last minute with the drippings and fond from the turkey's roasting
pan after it comes out of the oven. Though pouring off the fat, deglazing it, and stirring it into
the already-made gravy sure won't hurt. Will someone still complain? Maybeâ€”people are crazy
like that. But at least you'll know you did everything right. All products linked here have been
independently selected by our editors. We may earn a commission on purchases, as described
in our affiliate policy. Want to comment? Sign In or Register. Comments can take a minute to
appearâ€”please be patient! Some comments may be held for manual review. Butter, anchovies,
and starchy cooking water come together to make a super-savory, creamy pasta sauce. Thick,
hearty, loaded with flavor, and entirely customizable. Pan pizza, Motor Cityâ€”style. The perfect
margarita is all about fresh, crisp flavors, barely tempered by sweet triple sec. Forgot
password? Search for recipes and articles. What's New On Serious Eats. Serious Eats. Turkey
Thanksgiving More Breadcrumbs. Hello Eater! Sasha Marx. Daniel Gritzer. Cinco de Mayo
Classic Margarita Recipe The perfect margarita is all about fresh, crisp flavors, barely tempered
by sweet triple sec. The Serious Eats Team. Please sign in. This is something I tell my pet
turkey, Woodford, almost daily. When others hear me say it, they look at me quizzically. In fact,
until a few years ago, I had no idea either. But when my rafter of male turkeys started to mature,
and their faces began to grow what clearly looked like the facial equivalent of a penis, I had to
find out. Woodford is a Bourbon Red Turkey. I bring this up because most non-heritage breed
turkeys end up on the dinner table long before they begin to display the majestic qualities I am
about to describe. Heritage breed turkeys are also able to naturally reproduce. So many people
keep these kinds of turkeys to mate, lay and hatch eggs. But, on the whole, you have a better
chance of seeing them in heritage breed and wild turkeys. No one can deny that a male turkey,
called a Tom, in full feather is one of the most incredible spectacles you can see on a
homestead or in the woods. In my humble opinion, a mature Tom is almost as bedazzling as a
peacock if you pay attention to the details. At the outset, it appears similar in both male and
female turkeys. However, as the males begin to mature sexually their snoods elongate. Snood
size increases with age. It also elongates when turkeys strut and shrink when they are at rest.
The snood also changes colors. The resting color of the snood varies by breed. They usually
range from pinkish to red. When turkeys strut, particularly for long periods of time, the snood
gets darker red. From a human perspective, the snood seems like an incredibly impractical
device. It covers turkey nostrils often making it difficult for a turkey to breath deeply. One turkey
will pull another turkey around by their snood for several minutes until they either get free or
submit. Despite these inherent complications, turkey hens are purported to favor long snoods.
A long snood is the turkey equivalent to a show of virility. Another striking feature of male
turkeys are the lumpy caruncles that wrap around the base of their neck like a red scarf. These
are called the major caruncles. Generally, the caruncles are dark red when a turkey is excited.
However, near the eye area, the caruncles turn blue instead. Turkeys have the power to control
their caruncle coloring by contracting blood vessels in the caruncles. This kind of work like
muscles being flexed. Male and female turkeys both have caruncles. However, the more
testosterone a turkey has the thicker the caruncles. So males have more obvious caruncles

than females. Also, the more testosterone the deeper the caruncle coloring becomes when a
turkey is excited. Turkeys have a wattle growing beneath their chins along their neck line. It
blends in with the caruncles unless a turkey is extending their neck. Wattles are used to help
regulate body temperature. When turkeys get hot, you might notice them extending their neck to
expose their wattles. When they are cold, turkeys keep their wattles tucked under their chins so
they are barely noticeable. Females have shorter, narrower wattles than males. So, it makes
sense that they would not need Tom-sized wattles to regulate their body temperatures. The
beard looks and feels a lot like long, black, plastic broom bristles. Some people liken it to a
horsetail. Turkey hunters often collect beards as souvenirs of their kill. In young turkeys, with
short beards, the beard stands erect when they strut. In older turkeys that have long beards, the
beard hangs low below the feather line. Beards grow with age. Wild turkeys tend to have longer
beards than domesticated turkeys. Wild turkey beards can grow up to a foot long. Females can
also have beards, but they are much shorter and less noticeable than male beards. Like
roosters, toms also have large spurs as part of their normal turkey anatomy. Females can grow
spurs, but they tend to be more rounded and less pronounced. Turkey feet also appear
distinctly pterodactyl-like, in my opinion. When at rest, male and female turkey feathering
appears similar. The females are noticeably smaller, but otherwise, it can be difficult to
distinguish them from males based on their feathers alone. In male turkeys, tail feathers are
similar to peacock tail feathers. They are used primarily for show. They stand erect like a fan.
Females can also fan their tail feathers in similar displays. However, they never achieve the
same upright positioning. When used by females, it is usually only for the purpose of
establishing a pecking order with other females and not for pure show. Wing feathers are also
more for show or use in fighting than flight in male turkeys. At rest, they tuck up along the body
and blend with the belly feathers. In males, they reach to ground level when dropped during
strutting. On rocky or uneven terrain, the feathers scrape the ground and the tips break or are
shorn short by sanding. In females, the wings are almost never seen dropped to ground level
while standing. Toms also hold their wings away from their body to appear more menacing
when fighting. Additionally, they will strike with their wings and use them like arms to subdue
their opponent. Those wing and tail feather displays are made possible by small muscles
located at the starting point of each feather. Toms have the ability to flex the feathers muscles
at will to make them stand erect. They can also maintain a flexed position for extended periods
of time. When they do, this is what we call strutting. Toms strut their stuff for all onlookers to
see how gloriously handsome they are. At times when strutting, males may make a ticking or
tsking sound with their beaks. Sometimes liquid is ejected during this process. Turkeys also
make a kind of drumming sound that comes from their body area. Personally, I think it sounds
like some kind of hydraulic or compression system at work. As best as I can tell, spitting clears
his nostrils and moves his snood for a second so he can draw in a big breath. He also opens his
mouth at the same time. The drumming seems to be like drawing in a power boost so he can
maintain his flexed feather position. It causes a ripple through his whole body and he often
shuffles his steps. Then, his body and his feathers also appear more erect. He often tilts his tail
fan more often after spitting and drumming. Some people say turkeys spit and drum even when
not strutting. I have also never heard a female turkey drum. Just like chickens, turkeys have an
annual molt. And thank goodness they do! By the end of the mating season, between dragging
the wing feathers to strut and fight, male turkeys can look quite a bit worse for wear. Female
turkeys also often get a bit beat up by the mating process and need a new set of feathers before
winter. They gobble a loud, rapid gurgling sound to call their flock mates. They gobble in
response to high-pitched sounds. They gobble to alert others of danger. They gobble if you
gobble. This can provide endless entertainment on the homestead if you like to gobble! Toms
also do the turkey equivalent of a sumo wrestler belly bump. The only difference is they use
their puffed up chests instead. This article contains incorrect information. This article does not
have the information I am looking for. Your answer will be used to improve our content. The
more feedback you give us, the better our pages can be. Your privacy is important to us. Stay
tuned for the first newsletter in the morning, straight to your inbox. For now, feel free to
continue reading. Was this article helpful? Yes No. This article contains incorrect information
This article does not have the information I am looking for. Please tell us what was incorrect:
missing: Your Name:. Your Email:. Follow us on social media: Facebook Pinterest. The
Shortcuts to Raising Turkeys for Profit. Subscribe to the Morning Newsletter. Thank you for
Subscribing. Cooking a beautiful turkey is easy. Learning how not to massacre it with your
carving knife is a more difficult ordeal. Last Thanksgiving , Americans cooked and consumed
over 46 million turkeys. Sharpen your knife and get to work. First, allow your turkey to rest
uncovered for minutes before carving. This is a crucial step that will ensure your turkey stays
moist, preventing juices from running all over your cutting board. Place your cooked turkey,

breast side up, on a large cutting board and with the legs closest to you and the wings furthest
from you. As you work, it may be necessary to turn and adjust your bird on your cutting board
to allow for making easier cuts. Pick up a sharpened knife with your dominant hand. To steady
your turkey, use your non-dominant hand or you may use a carving fork if you wish while you
begin to carve. Begin removing the legs from the turkey. Use your free hand or a carving fork to
pull one leg away from the body. Make a cut in the skin between the leg and the breast, running
your knife all the way to the hip joint. Set your knife down and pop the leg joint out of its socket.
Repeat steps for the other thigh and leg. To separate the leg from the thigh, find the joint where
the leg meets the thigh and cut straight through with your knife. If you find the precise spot, this
cut will offer little resistance and should cut cleanly. Place the legs on a serving platter. If you
wish to remove the bones from the thighs, place a thigh on your cutting board, skin side down.
Make a cut on either side of the visible thigh bone, running the length of the bone. Then turn
your knife flat and insert the tip of your knife underneath the bone at the center, cutting away
from you to free the bone. Pull the bone to remove. To portion the leg, flip the boned-out thigh
over so the skin is facing up, and slice it perpendicular to the direction the bone was facing.
Layer the sliced meat on your serving platter. To remove the wings, use the tip of your knife to
find the ball joint where the wing meets the breast, and cut through to separate. Repeat for the
opposite side. To remove the breast meat, use your knife to make a slice directly down the
center between the two breasts. Continue with the breast meat facing up. Start with the left
turkey breast by positioning your knife just to the left of the breast bone and towards the top of
the breast. Slice in a downward motion while your opposite hand pulls the breast meat away
from the bone as you make your cut. Keep the blade of your knife as close to the rib cage as
possible, following the natural curve of the rib cage. Follow all the way through to the cutting
board. Remove the breast. Now that you have the left breast removed, rotate your turkey
degrees so the remaining breast is positioned once again on the left. You will need to steady the
bird with your opposite hand. You should now see the breast bone as it runs down the center.
Place your knife just to the left of the breast bone and slice in a downward motion while pulling
the breast meat away with your opposite hand as you cut. Continue to follow the natural curve
of the rib cage and follow through with your knife to the cutting board to remove the breast
meat. To portion the breast meat: Slice the breast meat against the grain in a straight downward
motion, taking care to cut cleanly through the skin. If you wish to cut the breast meat on a bias,
simply turn your knife 45 degrees and proceed to slice away from you in a diagonal downward
motion. Once the breast meat is sliced, turn your knife flat, and insert the length of your knife
under the sliced meat. Use your opposite hand to steady the meat as you carefully transfer it to
your serving platter with the wings, thighs and legs. To keep your carved turkey warm: If your
oven is still warm, you may wish to briefly place your platter of perfectly carved turkey pieces
back in the oven to warm. Cover with foil and put it in the oven for one or two minutes
maximum. Remove from the oven. Discard foil and serve. News U. HuffPost Personal Video
Horoscopes. Follow Us. All rights reserved. Step 12 Option B : Portion the breast meat on the
bias. Suggest a correction. Nutritionists Weigh In. Newsletter Sign Up. Successfully Subscribed!
Here you see the turkey after the major surgical incision to open its belly. In medicine right , this
is known as a laparotomy. In the kitchen left , it is known as "let's stuff that thing. This is the
turkey's backbone. The fibers you see are ganglia and nerves running down the "sympathetic
trunk," alongside the thoracic spine -- when you get the fight-or-flight urge, this system is the
reason why. If you have chronically sweaty palms "hyperhidrosis palmaris," in the literature ,
surgeons can sever those nerves in what's called a "sympathectomy. Here's the lumbar spine
again, this time viewed in cross section. The white thing at the end of the knife is the spinal
cord. The gray matter at its center is nerve cell bodies, while the surrounding white matter is
made of axons. They're white because they're oozing with myelin, a cholesterol derivative,
which helps in conducting nerve impulses. This beauty is the diaphragm at least we think it's
the diaphragm , actually, this looks like the human diaphragm but is apparently the gizzard,
which the turkey uses to grind up food. If they made foie gras from turkeys, this would be a
delicacy -- it's the liver. The hubby says the white bit at the end of the knife is the vena cava, the
body's largest vein. This is an exceptionally bad place to be injured because it's hard for
surgeons to get control of the bleeding -- the liver gets in the way. Ding ding ding! Finally we get
to the heart. This is the left ventricle opened up, with the atrioventricular valve shown at the top.
The sinewy fibers all around it are chordae tendinae , which anchor the heart valves to the
papillary muscles. Here you can see the thick wall of the left ventricle , which is so massive
because its job is to push the blood all the way around the body. The right ventricle is
comparatively wimpy, because at least in humans all it has to do is get blood through the lungs
and back to the heart. The top of the heart at right is called the base, and the bottom is called
the apex -- this is because the heart is shaped like an upside-down triangle. If you squint really

hard you may also be able to see the dark coronary arteries on the surface of the heart muscle.
Also, ew! That white stuff on the top of the heart is fat. Having eaten the turkey, we are also now
quite fat, and thus we have concluded that the operation was a success. Check after the jump
for the spinal cord, liver, diaphragm, and heart. Subscribe to our Newsletter! Turkey is often cut
into parts, packaged, and sold fresh or frozen. Turkey breasts, drumsticks, thighs, and wings
can be sold this way. The breast section of a turkey is quite large and it is often cut into smaller
cutlets that are thinly sliced. Turkey breast is all white meat, very low in fat, and high in protein.
It is available fresh or frozen and bone-in or boneless. Turkey breast can be purchased whole or
split. It is usually less expensive to purchase a whole, bone-in breast and perform the boning
and cutting at home. A premium is charged for turkey pieces that have been boned and trimmed
because of the extra labor involved. The meat from the breast is one of the most nutritious meat
sources available. It is low in calories, fat, cholesterol, and sodium. Turkey breast can be
divided into smaller cuts and packaged such as turkey steaks, slices, or tenderloin. A turkey
tenderloin is a small section of the breast meat that is removed from the inside of the breast
near the keel bone. They are boneless and skinless and usually weigh between 6 and 12
ounces. They are available fresh or frozen. The portion of the wing nearest to the body can be
cut between the shoulder joint and the elbow joint. This section, known as the drummette, can
be larger than a drumstick of a chicken depending on the size of the turkey. Wing tips, which do
not contain much meat, may be packaged and sold for the purpose of adding flavor to soups
and stocks. Marketed fresh or frozen, the hind quarter includes the drumstick, thigh, and part of
the back. It consists entirely of dark meat and range in weight from 2 to 6 pounds. The thigh is
the upper part of the leg above the knee joint. Thighs are marketed as bone-in, with or without
skin, or boneless, with or without skin. The drumstick is the lower part of the leg below the knee
joint. Giblets consist of the liver, heart, and gizzard. When purchasing a whole turkey that has
been commercially processed, the giblets which are usually placed in a bag and the neck are
inserted inside the body cavity. My Recipe Box. Join Now Sign In. Turkey Parts. Turkey
Products. Turkey Preparation Guide. Turkey Cooking Guide. Provided By RecipeTips. Turkey
Parts Turkey is often cut into parts, packaged, and sold fresh or frozen. Breast Full Breast - Not
Boned. The flat middle section of the wing between the elbow and the wing tip can be cut as one
piece. Neck and Giblets. Turkey Parts Reviews. There currently aren't any reviews or comments
for this article. Be the first! Rate It! Add A Review Now! Comment on this. Whole Turkeys.
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Spinach Stuffed Turkey Tenderloin. Grilled Chile Citrus Turkey Breast. Turkey Tetrazzini. Turkey
Brine. Turkey Tortilla Soup. Roast Turkey Breast. Grilled Turkey. Rosemary Thyme and Apple
Roasted Turkey. Garlic and Herb Roasted Turkey. Turkey Injection Flavoring. Turkey Ham with
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Recoil Pad, 12 Ga. Part Key: 7. Bolt Recoil Pad, 20 Ga. Magazine Tube, 12 Ga. Part Key: 8.
Magazine Tube, 20 Ga. Magazine Tube, 28 Ga. Feed Latch 3" Product : A. Part Key: 9. Feed
Latch, 12 Ga. Feed Latch, 20 Ga. Part Key: Magazine Follower, 12 Ga. Magazine Follower, 20 Ga.
Magazine Spring, 12 Ga. Magazine Spring, 20 Ga. Magazine Spring, 28 Ga. Magazine Spring
Retainer, 12 Ga. Magazine Spring Retainer, 20 Ga. Magazine Spring Retainer, 28 Ga. Product :
Magazine Cap, 12 Ga. Magazine Cap, 20 Ga. Part Key: 19a. Forend, 20 Ga. Forend, 12 Ga. Trigger
Plate Assembly, 12 Ga. Trigger Plate Assembly, 20 Ga. Trigger Plate, 12 Ga. Trigger Plate, 20 Ga.
Trigger Plate Pin Bushing, 12 Ga. Trigger Plate Pin Bushing, 20 Ga. Trigger Plate Pin, 12 Ga.
Trigger Plate Pin, 20 Ga. Trigger Pin, 12 Ga. Trigger Pin, 20 Ga. Carrier Assembly, 12 Ga. Carrier
Assembly, 20 Ga. Carrier Assembly, 28 Ga. Carrier, 12 Ga. Hammer, 12 Ga. Hammer, 20 Ga.
Hammer Pin, 12 Ga. Hammer Pin
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, 20 Ga. Hammer Plunger, 12 Ga. Hammer Plunger, 20 Ga. Hammer Spring, 12 Ga. Hammer
Spring, 20 Ga. Action Bar, 12 Ga. Action Bar, 20 Ga. Action Bar Sleeve, 12 Ga. Action Bar
Sleeve, 20 Ga. Piston Buffer, 12 Ga. Piston Buffer, 20 Ga. Piston Buffer, 28 Ga. Piston, 12 Ga.
Piston, 20 Ga. Piston Seal, 12 Ga. Piston Seal, 20 Ga. O Ring, 12 Ga. Action Spring, 12 Ga.
Action Spring, 20 Ga. Locking Block, 12 Ga. Split Bottom Foot Product : A. Locking Block, 20
Ga. Firing Pin, 12 Ga. Firing Pin Retaining Pin, 12 Ga. Firing Pin Retaining Pin, 20 Ga. Extractor,
12 Ga. Extractor, 20 Ga. Extractor Pin, 12 Ga. Extractor Pin, 20 Ga. Product : B. Breech Bolt
Assembly, 12 Ga. Breech Bolt Assembly, 20 Ga. Breech Bolt, 12 Ga. Part Key: 64e. Barrel Lug
Product : A. Part Key: 64d. Barrel, 12 Ga. Ejector Pin Product : A. Part Key: 64f. Part Key: 64b.
Vent Rib Product : A. Part Key: 64a. Action Spring Kit, 20 Ga. Part Key: NI. Forend Cap Spring
Product : A. Magazine Tube Plug, 12 Ga. Magazine Tube Plug, 20 Ga.

