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CAJUN FRIED TURKEY

PREPARATION
1. Use one 8 to 10# fresh turkey.
2. Clean and wash the bird thoroughly.

3. Prepare the pump solution mixing 2 oz. of Zach's Fried Turkey Seasoning with 10 oz. of ice
cold water. Mix thoroughly dissolving seasoning in the water.

4. Pump the turkey with the seasoning mixture to 10% of green weight. (Green weight refers
to the weight of the uncooked product.)

5. Pump into the breasts, wings, thighs, and legs.

COOKING PROCESS

1. Fill a deep fry vat with peanut oil or corn oil.

2. Bring oil to 350 degrees F.

3. Drop the turkey into the cooking oil, breasts down. Cook at the rate of 3 minutes per one

pound of turkey. (Example: 10# turkey x 3 = 30 minutes cooking time.)

The turkey should be a golden bronze color when cooking is completed.



