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How long do you cook a 22 lb turkey in a roaster oven

Vaibhav Jadhav/Pexels When you buy a five-pound bag of flour, you might envision the dozens and dozens of cookies you’ll be able to make or the numerous loaves of bread or cakes you’ll bake. Although flour is sold by weight, many recipes list measurements of flour in cups. How many cups does that five-pound bag contain? It all depends. The type of
flour and how you measure it affect the volume of flour in a five-pound bag. Cook’s Illustrated believes that there are about 5 ounces of all-purpose flour in one cup, meaning there would be about 16 cups in one five-pound bag. According to King Arthur Flour, one cup of all-purpose flour is the same as 4.25 ounces, meaning there are slightly less than
19 cups in one five-pound bag.How You Scoop Flour Matters One of the reasons it’s difficult to definitively say how many cups are in a five-pound bag of flour is that there are many variables at play. How you scoop flour into a measuring cup affects how much ends up in the cup and ultimately in your recipe. For example, if you dip the measuring cup
into a bag of flour and scoop it out, you’re likely to end up with a lot of flour in the cup. Scooping the flour compacts it into the measuring cup, meaning you’re going to end up with more flour than if you used another method. Usually, the recommended method for measuring flour is to spoon it into the measuring cup, then level off the surface with the
back of a knife. According to Cook’s Illustrated, there can be up to a 20 percent difference in the amount of flour in a cup based on the method you use to measure. Sifted vs. Unsifted Flour Another factor that influences how many cups are in a bag of flour is whether you end up sifting the flour before using it in a recipe. Sifting flour before adding it
to a recipe helps to break up any clumps in it and makes the flour lighter as sifting adds in air. Sifted flour often weighs less but has a greater volume than unsifted flour. One thing worth noting if you are going to sift flour. Look closely at the ingredients list. If a recipe wants “1 cup sifted flour,” sift the flour before you measure it. For recipes that
call for “1 cup flour, sifted,” measure the flour, then sift it. Types of Flour Different types of flour have different weights and volumes. For example, one cup of whole wheat flour weighs less than one cup of all-purpose flour, according to King Arthur Flour. One cup of whole wheat flour typically weighs four ounces, compared to 4.25 ounces for one
cup of all-purpose flour. Measuring Flour by Weight vs. Volume When you cook, you can add a dash of seasoning here and a splash of oil there without much thought. When you’re baking, it’s critical that you use precise measurements. Otherwise, the final product might not be quite what you were expecting. Since measuring by weight is usually more
accurate than measuring by volume, many bakers prefer to weigh out their ingredients rather than using measuring cups. How to Improve Measurement Accuracy If you don’t own a kitchen scale and aren’t interested in buying one, you can still bake to your heart’s content. It’s just a matter of learning to measure flour to increase accuracy and to
produce consistent results. Make sure you’re using a measuring cup made for dry ingredients. Your best bet is to spoon flour into the cup, rather than try to scoop flour out of the package directly. As you spoon flour into the measuring cup, try not to shake the cup or slam it down on a counter. You want to avoid compressing the flour. Otherwise, you
can end up with too much. MORE FROM REFERENCE.COM I never found good information on making a great whole roasted turkey in an electric roaster oven and thought I'd share my tried and true tips for making your holiday turkey moist and beautiful and delicious! I've read that roaster ovens effectively 'steam' the turkey making the meat come
out ... well, steamed. This is not true. Follow these tips and your holiday turkey will get rave reviews! READY IN: 4hrs 20mins DIRECTIONS Take the insert pan out of the roaster and pre-heat the roaster to its highest setting. On mine it's 450, but use 500 if your oven goes that high.Do not wash the turkey! The USDA says that washing it could cause a
spread of salmonella poisoning. Sprinkle salt in the cavities. Stuff if desired. Don’t pre-stuff your turkey; mix and stuff ingredients immediately before roasting. Tossing in a few pieces of cut fruit or herbs is not considered 'stuffing.' Stuffing usually means filling up the cavity with about ¾ cup stuffing per pound of turkey.Rub the entire bird with olive
oil or butter. Doctor up your bird with whatever special seasonings you wish. I always use poultry seasoning. Finish with a good sprinkle of seasoning salt and black pepper.I highly recommend using a wired thermometer so you can watch the temperature without lifting the lid. Your turkey will be done much earlier than the estimated cook time, so
keep a sharp eye on that thermometer. If using a pop-up turkey plug type thermometer, those little pop-ups stick sometimes so you should really use two of them.Put the rack into the insert pan and make sure the handles are up, not tucked below. Put the bird in the insert pan on top of the rack. Don’t add water to the pan. Put the insert pan back into
the roasting pan. If your roaster doesn't have an insert pan, it's ok - just be very careful putting the bird into that hot oven, you don't want to burn your hands on the sides of the oven! Cover.Roast at highest setting for 30 minutes. The butter/oil, seasonings and the searing time will make the skin beautifully browned and perfect!After 30 minutes, turn
the oven temperature down to 325.The turkey will self-baste if you do not lift the lid, so you don't have to baste it every 20 minutes like you do in your conventional oven. DO NOT LIFT LID during cooking time! Lifting the lid will increase cooking time because roaster ovens lose their heat unlike regular ovens. I've read that roaster ovens effectively
'steam' the turkey making the meat come out -- well, steamed. This is not true as you will find out. Similar to the roasted chickens you can get at your supermarket, the bird will come out moist and perfectly roasted. Why do you think they call it a Roaster Oven?.Figure your total cooking time from the time you first put the bird in the roaster. The
Butterball website has a great calculator: TEMPERATURE FOR SAFETY AND DONENESS IS: 180 DEGREES IN THIGH AND 165 DEGREES IN BREAST AND STUFFING. Juices should be clear, not pink.Check your turkey EARLY. Really start watching the temp an hour before it's supposed to be done. Your turkey will almost certainly be done before
the suggested cooking time. Watch your wired meat thermometer. If using a pop-up turkey plug type thermometer, check by lifting the lid quickly so the oven doesn’t lose its heat. If necessary, check after another 30 minutes, but I doubt you'll have to do that. I say check after 30 minutes because it's really OK to let the bird roast a little extra - you
won't dry it out using my method if you let it go for 1/2 hour.When done, remove the turkey from the roaster, tent with foil, and let rest for 20 minutes. This allows the juices to really seep into the meat, so they say.If you try this method, please let us know your results!Happy Thanksgiving everyone! A few Thanksgivings ago, I had officially reached
the end of my rope! I was FED UP with trying to cook a turkey AND all of the sides using just my one oven. (Unfortunately, my dream of having a double oven has yet to come to fruition!) I would either have to make my sides hours ahead of time or make the turkey early and leave the sides until the last second. Neither option was really working for
me, so I started searching for a better solution. Even if I did have a second oven, that still wouldn’t change the fact that a regular oven isn’t the most efficient for certain foods. With a conventional oven, the heat inside of the oven is created with either gas or electric coils. For most purposes, this is a great way to cook food. But an oven is not
airtight, and a lot of heat and moisture escape the oven. I ended up finding just the thing to solve my problem- an electric roaster oven! This countertop roaster turns out perfectly roasted and juicy turkeys every time, leaving my oven free to use as I see fit! I’ve used my trusty electric roaster for the past few Thanksgivings and Christmases, and now I
can’t imagine cooking holiday meals without it. Today I’ll be sharing my step-by-step method for cooking a turkey in an electric roaster. Give it a try, and discover the joy of having more oven space during the holidays! Related: This Is The One Checklist You Need For Thanksgiving Dinner What Is An Electric Roaster? An electric roaster is a countertop
appliance that is shaped similarly to a traditional turkey roaster. It acts as a mini-oven, and can bake, roast, steam, warm, and slow cook many of the kinds of food you would cook in a regular oven. It’s usually electric, has a lid, and can easily be stored away when you aren’t using it. Similar to a slow cooker or Instant Pot, an electric roaster keeps
much of the moisture inside the appliance itself, which keeps your food from drying out. A traditional oven, on the other hand, allows moisture to escape through the door and vents during the cooking process. The electric roaster’s ability to retain moisture is especially helpful when cooking meats. Thanksgiving Day is one time of year when you
need to have a sure-fire way to cook a juicy, roast turkey (preferably without taking up precious oven space!) How To Cook A Turkey In An Electric Roaster Thanks to its domed lid, a large electric roaster will fit a turkey up to 25 lbs. So even if you’re cooking for a crowd, you will have plenty of space. Do You Have To Put Water In An Electric Roaster?
No! This is one of the great things about electric roasters. Basting a turkey is a time-old tradition that attempts to counteract the oven evaporation by sucking up the juices in the bottom of the pan and then squirting it over the turkey as it cooks. It’s time-consuming, messy, and not very effective. With an electric roaster, the self-basting lid ensures
that any moisture that evaporates during the cooking process hits the lid and drips back down onto the food. Instead of opening the oven every hour to add water, so those tasty turkey drippings don’t burn, you just put the lid on, and wait until the meat thermometer hits 165ºF. Then, after you remove the turkey from the roasting pan, you can make
the gravy right there in the baking pan without using another dish. What Is The Best Electric Roaster? There are several excellent electric roaster brands to choose from. I prefer the Oster Roaster Oven. It’s big and has a removable pan, a roasting rack for easy clean-up, and has an adjustable cooking temperature gauge from 150-450ºF. But there
are several different brands out there, and they all work about the same way. Just make sure you are buying one that is large enough for your cooking needs (I use a 22-quart roaster) and has generally positive reviews. Roasted Turkey Recipe You’ll need: Directions: Step 1 – Brine Start by brining the turkey. (Brining before cooking isn’t technically
necessary, but it does help minimize moisture loss. It’s also traditional, so I’ve stuck with it!) Drop your turkey into a clean bucket and fill it with cold water. Then pour 1 cup of salt and 1 cup of sugar into the water bucket as well. Give it a good stir to dissolve, then place the bucket in your fridge. You might have to move some shelves around to make
this possible!) Let the turkey brine for 24 hours. Step 2 – Stuff & Season When the brining is complete, remove the turkey from the bucket and rinse it under cold water. Then pat it dry using some paper towels, and make sure to wash your sink thoroughly! If you’ll be stuffing your turkey, now is the time to do so! Add 3/4 cup of stuffing per pound of
turkey. (We usually cook our stuffing separately, so I’ll just cut up a couple of lemons and an onion and put them in the cavity of the bird instead.) Next, rub down the exterior of the turkey with olive oil or butter, and season heavily with seasoning salt, garlic powder, and pepper. Step 3 – Roast Place the turkey into the roasting pan breast side up, and
set the pan inside your electric roaster. Cover, and turn the roaster on to its highest heat setting (mine goes to 450°, but yours might be different). Set a timer for 30 minutes. After 30 minutes, turn the temperature on the roaster down to 325°, then cook until the turkey is done. (The total cook time will depend on the size of your particular turkey. I
recommend using a calculator like this one from Butterball.com to determine your total cook time!) Starting with an approximate cook time in mind is helpful, but the best way to know that the turkey is done is to use a meat thermometer. Shoot for a temperature of 180°F in the thigh area and 165°F in the breast (and stuffing, if applicable). I like to
use a meat thermometer with a remote temperature gauge (like this one) because I don’t have to remove the lid to check the temperature during cooking. Since roasters are so small, taking the lid off can cause a drastic drop in temperature inside, so the less you have to remove the lid, the better off you’ll be! Another good reason to take the “handsoff!” approach is that you’ll keep more of the delicious juices and drippings in the roaster. This method will yield all the juices you will need to make lots of delicious gravy! My final tip for the roasting process is to start keeping an eye on the temperature EARLY. When I started using this roaster method to cook our Thanksgiving turkey a few years
back, I was surprised to find that the turkey was cooking faster than I anticipated! But due to how early I had started checking the temperature, I was able to turn down the heat to keep it from drying out. Step 4 – Rest & Serve When your turkey is done cooking, remove the entire removable rack from the roaster and tent it with a large piece of foil.
Let the turkey rest for at least 20 minutes (or up to an hour) while you make the gravy in the roaster pan, then carve and serve! You’ll have a juicy and tender turkey, without it holding your oven hostage all day! My family was originally pretty skeptical about this method, but the delicious results turned them all into believers! Even my son Erik, who
normally doesn’t even like turkey, said this method has completely changed his opinion about Thanksgiving turkey! That is a ringing endorsement if I’ve ever heard one! :-) Other Things You Can Make With An Electric Roaster Due to its shape, a lot of people think of it only as an electric turkey roaster. But since it works very much like a slow cooker,
you can use it to roast plenty of other foods or to make large quantities of your favorite dishes. Here are some of my favorite things to cook in an electric roaster: What’s your best tip for dealing with limited oven space during the holidays? Jill Nystul Today I'll be sharing you my step-by-step method for cooking a turkey in an electric roaster. Give it a
try, and discover the joy of having more oven space during the holidays! 16 lb Turkey1 cup salt1 cup sugarSeasoning saltGarlic powderPepperOlive oil or butter Start by brining the turkey. (Brining before cooking isn’t technically necessary, but it does help minimize moisture loss. It's also traditional, so I've stuck with it!)Drop your turkey into a clean
bucket and fill with cold water. Then pour 1 cup of salt and 1 cup of sugar into water bucket as well. Give it a good stir to dissolve, then place the bucket in your fridge. You might have to move some shelves around to make this possible!) Let the turkey brine for 24 hours.When the brining is complete, remove the turkey from the bucket and rinse it
under cold water. Then pat it dry using some paper towels, and make sure to wash your sink thoroughly!If you’ll be stuffing your turkey, now is the time to do so! Add 3/4 cup of stuffing per pound of turkey. (We usually cook our stuffing separately, so I'll just cut up a couple of lemons and an onion and put them in the cavity of the bird instead.)Next,
rub down the exterior of the turkey with olive oil or butter, and season heavily with seasoning salt, garlic powder, and pepper.Place the turkey into the roasting pan breast side up, and set the pan inside your electric roaster. Cover, and turn the roaster on to its highest heat setting (mine goes to 450°, but yours might be different). Set a timer for 30
minutes.After 30 minutes, turn the temperature on the roaster down to 325°, then cook until the turkey is done. (The total cook time will depend on the size of your particular turkey. I recommend using a calculator like this one from Butterball.com to determine your total cook time!)Starting with an approximate cook time in mind is helpful, but the
best way to know that the turkey is done is to use a meat thermometer. Shoot for a temperature of 180°F in the thigh area and 165°F in the breast (and stuffing, if applicable).I like to use a meat thermometer with a remote temperature gauge (like this one), because I don't have to remove the lid to check the temperature during cooking. Since
roasters are so small, taking the lid off can cause a drastic drop in temperature inside, so the less you have to remove the lid, the better off you'll be!Another good reason to take the "hands off!" approach is that you'll keep more of the delicious juices and drippings in the roaster. This method will yield all the juices you will need to make lots of
delicious gravy!My final tip for the roasting process is to start keeping an eye on the temperature EARLY. When I started using this roaster method to cook our Thanksgiving turkey a few years back, I was surprised to find that the turkey was cooking faster than I had been anticipating! But due to how early I had started checking the temperature, I
was able to turn down the heat to keep it from drying out.When your turkey is done cooking, remove it from the roaster and tent it with a large piece of foil. Let the turkey rest for at least 20 minutes (or up to an hour), then carve and serve!You'll have a juicy and tender turkey, without it holding your oven hostage all day! Calories:
553kcalCarbohydrates: 13gProtein: 70gFat: 24gSaturated Fat: 8gCholesterol: 247mgSodium: 7485mgPotassium: 721mgSugar: 13gVitamin A: 358IUCalcium: 42mgIron: 3mg
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