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Turkey can  be substituted in

many recipes for chicken or

as a leaner option compared

to pork or ground beef (with

small adjustments in  cooking

time).

DYKDYK
7/10  Americans

own a grill  or

smoker*

Talkin'Talkin'   
TurkeyTurkey

Turkey drinks in  the flavor of 

spices and ingredients used to

season it .  

Sauces,  rubs and brines are all

a great way to amplify the

natural flavor of turkey.  

Dark meat cuts (leg,  thigh and

wing)  contain more myoglobin

than white breast meat.  The

more myoglobin,  the richer the

nutrients,  so dark meat soaks

in flavors of marinade or spice

better than any other cut.

A protein that struts its stuff 
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the Recommended Dietary

Allowance (RDA)  of protein

for the average adult is  5-6 .5

oz per day.  One serving of

turkey is  roughly 3 .5  oz.***

Turkey is  naturally low-fat,

loaded with protein and

provides immune-boosting

nutrients such as iron,  zinc,

potassium and chromium.

 and turkey’s  versatil ity

makes it  a  util ity  player on the

stovetop,  oven or grill .  

popular cuts of turkey

include:  
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FLAVORfulFLAVORful healthyhealthyversatileversatile

Turkey may be the star of the

holidays,  but it  shines in  a

variety of cuisines and flavor

profiles.**

Vitamins and minerals found in

turkey,  including niacin,  B6

and riboflavin,  help build

healthy bones and teeth.
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