
Thaw-ahead card
Thaw in the refrigerator. Plan ahead.

WHOLE TURKEY

About 24 hours for each 4 to 5 pounds, in a refrigerator at 40 °F or below.

4 to 12 pounds 1 to 3 days

12 to 16 pounds 3 to 4 days

16 to 20 pounds 4 to 5 days

20 to 24 pounds 5 to 6 days

ANY LARGE FROZEN ITEM

A roast or other large item At least a day (24 hours) for every 5 pounds

SMALL PACKAGES

A pound of ground meat A full day

Boneless chicken breasts A full day

AFTER IT THAWS, IT CAN WAIT IN THE REFRIGERATOR

Ground meat, poultry An additional day or two

Turkey 1 or 2 days

Beef, pork or lamb roasts, chops, steaks 3 to 5 days

These are estimates. Plan ahead and check the food.
When in doubt, throw it out. Check the label and the date.

Source: USDA Food Safety and Inspection Service (checked 2026-10-26). FSIS gives no by-weight times for whole chickens
or roasts, so the large-item rule above is its only guidance for them.
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/poultry/turkey-basics-safe-thawing
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/big-thaw-safe-defrosting-
methods

pantryassistant.app Times quoted from USDA.


