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Guide to the safe preparation, cooking and handling of poultry 
 
Every year cases of food poisoning occur by eating of poultry containing campylobacter/salmonella 
bacteria, but there should be no danger to health provided the following basic steps are followed.  
Note: This advice applies to all poultry including goose and duck, and game such as partridge, 
guinea fowl and pheasant.  
 

Storage 
Failure to keep raw meat and cooked or prepared food apart is dangerous 

 
1. To prevent bacteria from multiplying, frozen poultry should be kept in a freezer until ready for 

thawing. 
2. Fresh poultry should be kept in a covered container in a refrigerator.  It is important that the 

surfaces of the meat do not come into contact with other foods in the storage area. 
 

Preparation 
Failure to thaw thoroughly is dangerous 

 
1. Frozen poultry must be thoroughly defrosted (preferably in a refrigerator), prior to cooking.  
2. Defrost until the body is pliable, the legs flexible and the body cavity free from ice crystals.  

See guide thawing times below. 
3. Remove giblets.  Frozen giblets should not be cooked until thoroughly thawed.  
4. Beware of the liquid that gathers during thawing.  It may be heavily contaminated with 

bacteria.  Dispose of this down the sink and thoroughly wash the sink before further use. 
5. Prevent cross-contamination.  Do not wash the raw poultry. 
6. Ensure that unwashed working surfaces which have been used for raw poultry are not used for 

the preparation of cooked food.  Always wash utensils which have been used for poultry 
preparation before using them with cooked food. 

7. Wash all work surfaces and utensils thoroughly with a detergent/steriliser. Wash hands 
thoroughly. 
 

Cooking 
Failure to cook thoroughly is dangerous 

 
1. Cook the prepared poultry as soon as possible after thawing, or if fresh, immediately after 

taking out the refrigerator. 
2. It is essential that the meat is thoroughly cooked until the internal juices run clear.  For 

cooking times see guide below.  Extra cooking time or a higher oven temperature is required 
when foil is used to cover the poultry during cooking. 

3. After cooking serve immediately or cool as quickly as possible in a cool room. 
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Storage of cooked poultry 
 

1. After cooling, poultry should be kept in a refrigerator, to prevent the growth of harmful 
bacteria. It should not be kept at room temperature. 

2. Ensure cooked poultry does not come into contact with raw meat or raw unwashed vegetables. 
3. Avoid re-heating cooked poultry whenever possible.  Reheat quickly to 83C or above and make 

sure it is piping hot. Only reheat once.  
4. Eat leftovers within two days or freeze them as soon after cooking as possible. 
 
 

These times are a guide only 
 

Weight Thawing 
(refrigerator)  

Cooking  
180C / 350F / Gas Mark 4 

3 lbs / 1.4kg 15 hours  1 hour 15 minutes 

4 lbs / 1.8kg 20 hours 1 hour 30 minutes 

5 lbs / 2.2kg  25 hours 2 hours 

6 lbs / 2.7kg  30 hours 2 hours 10 minutes 

7 lbs / 3.2kg 35 hours 2 hours 30 minutes 

8 lbs / 3.6kg 40 hours  2 hours 45 minutes 

9 lbs / 4.0kg 45 hours  3 hours 

10 lbs / 4.5kg  50 hours 3 hours 20 minutes 

11 lbs / 4.9kg 55 hours  3 hours 15 minutes 

12 lbs / 5.4kg 60 hours  3 hours 30 minutes 

13 lbs / 5.8kg 65 hours  3 hours 50 minutes 

14 lbs / 6.3kg 70 hours  4 hours 

15 lbs / 6.8kg 75 hours 4 hours 30 minutes 

 
 


