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HOW TO DEEP FRY
A TURKEY: THE
ULTIMATE GUIDE
FOR A JUICY,
CRISPY HOLIDAY
MASTERPIECE

There is no denying the
allure  of  a  deep-fried
turkey.  When  done
correctly,  the result  is
a bird with impossibly
crispy,  golden-brown
skin and meat so moist
and  flavorful  it  puts
oven-roasted turkey to
shame.  For  many,
master ing  how  to
deep fry a turkey has
b e c o m e  a  r i t e  o f
passage,  a  way  to
elevate  holiday  meals

or game-day feasts to
legendary  status.  Yet,
this cooking method is
often  surrounded  by
fear  and  caution.  The
reality is that with the
r igh t  equ ipment ,
proper  preparation,
and a healthy respect
for safety, deep frying
a  turkey  is  not  only
achievable  but  also
remarkably  rewarding.
This  comprehensive
guide  will  walk  you
through  every  critical
step,  from  selecting
your  bird  to  carving
that perfect, succulent
meat.
T h e  j o u r n e y  t o  a
perfect  fried  turkey
begins long before the
oil  ever  reaches  heat.

https://www.everybodystreet.com/


2

2 How To Deep Fry A Turkey 2026-04-03

I t  r e q u i r e s
understanding  the
science  behind  the
crunch, the importance
of brining, and the non-
negot iab le  safety
protocols. Whether you
are a seasoned outdoor
cook or a nervous first-
timer,  this  article  will
provide  you  with  the
k n o w l e d g e  a n d
confidence  to  produce
the best turkey of your
life. Let’s dive into the
deta i l s  o f  how  to
deep  fry  a  turkey
safely and deliciously.

Why
Deep Fry
a Turkey?
The

Benefits
You Need
to Know
Before we discuss the
step-by-step process, it
helps  to  understand
w h y  t h i s  c o o k i n g
method is so beloved.
Deep frying cooks the
turkey  incred ib ly
fast—typically  3  to  4
m i n u t e s  p e r
pound—which means a
12-pound  bird  can  be
ready in under an hour.
The  high  heat  sears
the  outside  instantly,
locking in natural juices
and  creat ing  that
signature  crackling
skin. Moreover, the hot
oil  cooks  the  turkey
evenly  from  all  sides,
eliminating  the  dry
breast  meat  problem
s o  c o m m o n  i n
traditional  roasting.
The  flavor  is  also
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unique:  a  well-fried
turkey  has  a  subtle
r i c h n e s s  t h a t
complements  any
seasoning or brine you
choose.  For  those
wondering  how  to
deep fry a turkey for
the  first  time,  these
benefits are more than
enough motivation.

Essential
Equipme
nt for
Deep
Frying a
Turkey
Having the proper tools
is  half  the battle.  You
cannot  simply  drop  a
turkey into a pot of hot
oil  and  hope  for  the
best.  Here is  a  list  of

necessary equipment:

Outdoor Turkey
Fryer Kit: This
typically includes
a large pot
(usually 28 to 30
quarts), a burner
stand, and a
propane tank
connection.
Never use a
turkey fryer
indoors or in a
garage.
High-Smoke-
Point Oil:
Peanut oil is the
gold standard
because of its
high smoke point
(450°F) and
neutral flavor.
Canola or
vegetable oil are
acceptable
alternatives.
Deep-Fry
Thermometer:
A clip-on
thermometer is
crucial to
monitor oil
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temperature.
Maintaining
350°F is key to a
perfectly cooked
bird.
Meat
Thermometer:
Use an instant-
read or leave-in
probe
thermometer to
ensure the
turkey reaches
165°F in the
thickest part of
the thigh.
Turkey Lift
Hook or
Hanger: This
allows you to
lower and raise
the turkey safely
into the hot oil
without
splashing.
Heavy-Duty
Oven Mitts or
Welding
Gloves: Protect
your hands and
arms from hot oil
splatter.

Fire
Extinguisher
(Class K or B):
Have this nearby
and know how to
use it. Never use
water on a
grease fire.
Large Cooler or
Brining Bag
(Optional): For
marinating or
brining the
turkey prior to
frying.

When you plan how to
deep fry a turkey, do
not  skip  any  of  these
items.  Skimping  on
safety  gear  or  using
the wrong pot can lead
to disaster.

Step 1:
Select
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and
Prepare
the

Turkey
Start  with  a  fresh  or
completely  thawed
turkey. A frozen turkey
is  dangerous—ice
reacts  violently  with
hot oil  and can cause
m a s s i v e ,  l i f e -
threatening  splatters.
A l l ow  24  hours  o f
t h a w i n g  i n  t h e
refrigerator for every 4
to  5  pounds  of  bird.
Never  use  a  turkey
larger than 14 pounds
for deep frying. Larger
birds  are  difficult  to
cook evenly and pose a
greater  r i sk  o f  o i l
overflow.
Remove the neck and
g i b l e t s  f r o m  t h e
cavities.  Rinse  the

turkey inside and out,
then  pat  it  very  dry
with paper towels. Any
moisture on the skin or
inside  the  cavity  will
cause  the  oil  to  pop
and  spatter.  Let  the
turkey sit uncovered in
the  refrigerator  for  at
l e a s t  a n  h o u r  ( o r
overnight) to allow the
skin to dry further. For
the  best  flavor,
consider  a  dry  brine:
rub  kosher  salt  and
your  favorite  spices
under  the  skin  and
over  the  breast,  then
refrigerate  uncovered
for 12 to 24 hours. This
step  is  essential  for
anyone  serious  about
how  to  deep  fry  a
turkey  with  perfect
results.

Step 2:
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Determin
e the Oil
Level –
The
Water

Test
This is the most critical
sa fety  s tep  in  the
entire  process.  You
must know how much
oil to use so that when
you add the turkey, the
oil  does  not  overflow
and  catch  fire.  Place
the  raw,  dry  turkey
(without  any  brine  or
inject ion)  into  the
empty fryer pot. Fill the
pot with water until the
turkey  is  completely
submerged .  Then
remove the turkey, and
mark  the  water  level
o n  t h e  p o t  w i t h  a

permanent  marker  or
piece  of  tape.  This  is
your  maximum  fill  line
for  oil.  Pour  out  the
water ,  dry  the  pot
thoroughly,  and  now
you know exactly how
m u c h  o i l  t o  a d d .
Always  use  this  test
each time you fry,  as
every  turkey  shape  is
different.
Safety reminder: Many
a c c i d e n t s  o c c u r
because  people  skip
this  step.  If  you  are
learning how to deep
fry a turkey, treat this
test as non-negotiable.

Step 3:
Season
the
Turkey
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(Optional
but
Recomm

ended)
While  a  plain  fr ied
turkey  is  delicious,
injecting  Cajun-style
marinade  or  adding  a
dry rub creates a flavor
e x p l o s i o n .  F o r
i n j e c t i o n ,  u s e  a
c o m m e r c i a l  o r
homemade  butter-
based marinade. Inject
i n to  t he  b reas t s ,
thighs, and legs, using
about  1  to  2  ounces
per  pound.  Allow  the
injected turkey to rest
for at least one hour in
the  refrigerator  to  let
the flavors distribute. If
you  prefer  a  dry  rub,
apply it  after the skin
has  been  thoroughly
dried. Avoid using wet

rubs or marinades that
contain sugar, as sugar
can  burn  at  high  oil
temperatures.
Do not stuff the turkey.
Stuffing  is  not  safe  for
deep  frying  because
the  cavity  wi l l  not
reach  a  high  enough
temperature,  and  the
stuffing can also  cause
uneven cooking and oil
splashing.  Instead,
cook  stuffing
separately  using  oven
or stovetop methods.

Step 4:
Set Up
Your
Fryer
Safely
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Outdoors
Place  the  propane
burner  on  a  flat,  level,
non-flammable  surface
at least 10 to 15 feet
a w a y  f r o m  a n y
structures,  wooden
decks, or trees. Do not
use a turkey fryer in a
garage, on a porch, or
under  an awning.  The
w i n d  s h o u l d  b e
minimal  but  constant
to help dissipate heat.
Ensu re  the  po t  i s
centered on the burner
and  that  the  propane
tank is stable and not
near  the  flame.  Have
the  fire  extinguisher
within reach, and never
l e a v e  t h e  h o t  o i l
unattended.
If  you are researching
how  to  deep  fry  a
turkey,  you will  often
read  that  o i l  must
n e v e r  b e  l e f t
unattended. This is the
golden rule of outdoor

frying.

Step 5:
Heat the
Oil to the
Proper
Temperat
ure
Pour the oil into the pot
up  to  the  marked  fill
line.  Attach  the  deep-
fry thermometer to the
s i d e  o f  t h e  p o t ,
ensuring  the  probe  is
submerged  in  the  oil
but  not  touching  the
bot tom.  L ight  the
burner and heat the oil
to  375°F.  Important:
The  oil  temperature
will  drop  significantly
(by 25 to 50 degrees)
when you add the cold
turkey.  Starting  at
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375°F  ensures  the  oil
s e t t l e s  a r o u n d
325-350°F  for  the
p e r f e c t  f r y i n g
temperature.
While  waiting  for  the
oil to heat, prepare the
turkey  by  placing  it
securely  on  the  lift
hook  or  in  the  fryer
basket. Make sure the
turkey is balanced and
wil l  not  shift  when
lowering.

Step 6:
Carefully
Lower the
Turkey
into the
Oil
Turn  off  the  burner
momentarily  before
lowering the turkey to

reduce  flame  height.
Using your heavy-duty
gloves,  slowly  and
steadi ly  lower  the
turkey into the oil. Do
not drop it. The oil will
bubble  violently  at
first.  If  the  oil  rises
dangerously high, stop
and  raise  the  turkey
back  up  to  le t  the
bubbles  subside,  then
cont inue  lowering
gradually.  Once  the
t u r k e y  i s  f u l l y
submerged, relight the
burner  and adjust  the
flame  to  maintain  an
oi l  temperature  of
325°F  to  350°F.
T h i s  i s  t h e  m o s t
dangerous part of how
to deep fry a turkey.
Any sudden movement
or  water  contact  can
cause  a  flare-up.  Stay
calm  and  methodical.
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Step 7:
Cook for
the Right
Amount

of Time
As a general rule, cook
3  to  4  minutes  per
pound of turkey. A 12-
pound  bird  will  take
approximately 36 to 48
minutes.  However,  do
not rely solely on time.
I n s e r t  a  m e a t
thermometer  into  the
innermost  part  of  the
thigh (without touching
bone).  The  turkey  is
done  when  it  reaches
a n  i n t e r n a l
temperature  of  165°F.
The breast should also
be  at  least  165°F.  If
u s i n g  a  p r o b e
thermometer,  you can
m o n i t o r  t h e

temperature  f rom
outside the pot without
opening the lid.
Frequent  checking  is
not  recommended
because each time you
l i f t  t h e  l i d ,  h e a t
escapes  and  the  oil
t e m p e r a t u r e
fluctuates. Try to check
the  temperature  only
two  or  three  t imes
during  the  cooking
process.

Step 8:
Remove,
Rest, and
Serve
W h e n  t h e  t u r k e y
reaches 165°F, turn off
the  burner.  Using  the
lift hook, carefully raise
the  turkey  out  of  the
oil.  Allow  it  to  hang
over the pot for a few
s e c o n d s  t o  d r a i n
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excess oil.  Then place
the turkey on a clean
tray  or  cutting  board
l i n e d  w i t h  p a p e r
towels.  Let  the turkey
rest for at least 15 to
20  minutes  before
carving. Resting allows
t h e  j u i c e s  t o
redistribute,  ensuring
every  bite  is  moist.
Once rested, carve and
serve immediately. The
sk in  w i l l  be  a t  i t s
crispiest within the first
hour.  If  you  need  to
hold the turkey, keep it
loosely wrapped in foil
in a warm oven (200°F)
for  up to  30 minutes,
but be aware that the
skin may soften.

Safety
Recap:
Never

Forget
These
Rules

Always fry
outdoors, away
from structures.
Use a completely
thawed and dried
turkey.
Perform a water
test to determine
oil volume.
Never overfill the
pot with oil.
Keep a fire
extinguisher
nearby.
Monitor oil
temperature
constantly.
Never leave hot
oil unattended.
Allow the oil to
cool completely
before disposing
of it.
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Frequentl
y Asked
Questions
About
Deep
Frying a
Turkey
Can I reuse the oil?
Yes,  if  you filter  the oil
through  a  fine-mesh
strainer or cheesecloth
t o  r e m o v e  f o o d
part ic les,  and  you
stored it properly in a
sealed  container  in  a

cool,  dark  place,  you
can  reuse  i t  2  to  3
times.  Discard  it  if  it
s m e l l s  r a n c i d  o r
becomes  dark  and
smokes excessively.
Do I need to brine a
t u r k e y  b e f o r e
frying?  Brining  is  not
mandatory  but  highly
recommended.  A  dry
brine  (salt  and  herbs)
enhances  flavor  and
helps the skin crisp. A
wet brine can work, but
you must dry the skin
ext remely  we l l  to
prevent  dangerous
splattering.
Can  I  fry  a  turkey
indoors?  Absolutely
not.  Indoor  turkey
frying  is  extremely
dangerous  due  to


