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	Deep Fried Turkey Injection Recipes Thanksgiving
	These recipes are sure to deliver a dish that's moist, crispy and all-around yummy. If done the right way, a deep-fried turkey can make your Thanksgiving dinner Deep Fried Turkey With Beer and Butter Marinade: Inject your turkey with this.
	BBQ · Game Day · Cocktail Party · Thanksgiving · Christmas MAKE IT. Save to My Faves, Print Recipe Fill a deep fryer with 2 gallons of oil and heat to 375°F. Remove giblets and neck. If present (Stir with a whisk before drawing into marinade injection syringe.) Using a Fry turkey for 3 to 4 minutes per pound. Lift.


