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Turkey Steaks 
I. L. WILLIAMS AND H. L. WIEGERS 

Poultry Husbandry Department 

TURKEY MEAT rates high in popular esteem. Ev en more turkey 
would be used if portions of a convenient size were available 

for roasting and frying. 
Frequently a price differential of as much as 15 cents per pound 

ex ists in favor of 12 to 15-pound Grade A young turkey hens over 
the same quality young toms weighing over 24 pounds. Con sum­
ers will no doubt accept these prime Grade A young toms if por ­
tions of a convenient size are made available. Experience in the 
preparation an d merchandis ing of turkey st eaks indicates that this 
may be the most logical solution of the problem of marke ting 
large turk eys. 

The purpose of this circular is to acquain t gr owers, processors, 
retailers and con sumer s with a method of preparing large turkeys 

F I G. 1.-A turkey carcass ready for free zi ng and cut ting i nto ste aks. 
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TURKEY STEAKS 

FIG. 2.-The position of the turkey when cutting into steaks with 
power driven. band saw. 
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,. in such a manner as to promote the highest degree of cons umer 
acceptance. 

A satisfactory method of processing turkeys into smaller por­
tions is as follows: 

Step I. Dress and draw the bird as described in Nebraska Ex­
periment Station Circular 85. The finished product is shown in 
Figure 1. The giblets (neck, heart, liver and gizzard) shou ld not 
be placed inside the body cavity as they are difficult to remove 
after freezing. 

Step 2. Freeze the carcass . 

Step 3. Saw the frozen carcass into steaks about three-fourths 
of an inch thick, as shown in Figure 2. Either a hand saw or a 
power driven band saw may be u sed. If many birds are to be 
cut up, a band saw will save much labor. If the birds are ex-
tremely large (25 pounds or more ), the carcass may be split in 
half along the longitudinal axis. Then each half can be cut into 
steaks. 

Step 4. Retur n the cut -up turkey to refrigeration. 
Th e picture on the cover shows the bird after the cutting opera­

tion has been completed. One steak will prov ide a serving for 
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two people. Steaks from the fore part of the carcass are mostly 
white (breast) meat, while those from the hind part are mostly 
dark meat (thighs and legs). 

App roximately 75 per cent of the carcass (giblets included) can 
be cut into steaks. Of the remaining 25 per cent, 10 per cent 
consists of giblets and 15 per cent of such parts as wing tips, th e 
first cut from the breast, and last cut from the body (tail section 
and hock joints). These remaining portions, shown in Figure 3, 
cou ld be utilized as stewing turkey . 

FIG. 3.-This 15 per cent of the carcass is unsuitable for steaks but 
could be utilized as stewing turkey. 
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