
THANKSGIVING TURKEY
GRILL GUIDE

CHOOSING A TURKEY

Wondering how many birds you can stu� in your grill? Depending on the grill size you have,
we can tell how many grills you can fit. Plan for about 1 lb. per adult and 1/2 to 1 extra pound
per adult for leftovers and big eaters.

THAWING A TURKEY

Give your bird a breather and make sure it’s ready to go on the big day. Follow this simple
process and make sure your turkey warms up the right way with the recommended thawing times.



THE METHOD

Roast it, smoke, brine, rub, inject or spatchcock it. Whichever you chose, your turkey is going
to be smokin.’ Try one or try them all. It’s okay, we’ll show you how. 
Turkey Recipes (available at Traegergrills.com/recipes) 

PERFECT TEMPS

We’ve got the time for achieving that perfect temp for birds big and small. No matter the bird,
make sure it’s the word this Thanksgiving with our time/temp guide. 


