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Generosity 
Noun 

 

1. The quality of being kind and generous. 

Word of the Month 

Turkey Tips 

 Thawing: Ensure the turkey is completely thawed before cooking. Allow 
approximately 24 hours of refrigerator thawing time for every 4-5 pounds of 
turkey. A 20-pound turkey will need about 4 full days. 

 Don't Wash: Do not wash the raw turkey, as this can spread bacteria to 
your sink and kitchen surfaces. The heat of the oven will kill any bacteria. 

 Brine (Optional but Recommended): Brining (wet or dry) adds moisture 
and flavor deep into the meat. If using a pre-salted, self-basting, or kosher 
turkey, skip this step as it's already seasoned. A dry brine is less messy and 
helps achieve crispier skin. 

 Bring to Room Temperature: Let the turkey stand at room temperature 
for 30-60 minutes before roasting to help it cook more evenly. 

 Season Generously: Rub the inside cavity and the outside of the bird 
generously with butter or olive oil, salt, and pepper. For extra flavor, use a 
compound butter (butter mixed with herbs like rosemary, thyme, and sage) 
under and over the skin. 

 Add Aromatics: Fill the cavity loosely with aromatics like quartered on-
ions, lemons, garlic, apples, and herbs to infuse flavor into the bird and drip-
pings for gravy. 

 Cook Stuffing Separately: For food safety and even cooking, it is rec-
ommended to cook your stuffing in a separate casserole dish.  

 Oven Temperature: Many recipes recommend starting the turkey at a 
high temperature (e.g., 425°F) for the first 30-60 minutes to promote brown-
ing, then reducing the oven temperature to 325°F or 350°F for the remainder 
of the cooking time. 

 Use a Roasting Pan and Rack: Place the turkey on a rack in a shallow 
roasting pan to allow air to circulate evenly around the bird. 

 Tent with Foil: Loosely tent the turkey breast with aluminum foil part-
way through roasting to prevent the breast meat from drying out or the skin 
from burning. 

 Don't Baste (Optional): Basting can cause the oven temperature to drop 
and extend the cooking time, potentially leading to a dry turkey. The butter 
or oil applied before cooking is usually sufficient. 

 Rely on a Meat Thermometer: This is the most crucial tip. The turkey is 
done when an instant-read thermometer inserted into the thickest part of 
the thigh and breast (without touching the bone) registers a minimum 
of 165°F (74°C).  

 Resting Time: Once cooked, remove the turkey from the oven and let 
it rest for at least 30 minutes before carving. This allows the juices to redis-
tribute throughout the meat, ensuring it stays moist and carves more easily. 
Tent it loosely with foil while it rests. 

 Carve with a Sharp Knife: Use a large, sharp knife and carve in sections, 



 

 

Anniversarie� 
I would like to personally give a heartfelt 
thank you to the following people for the 

distinguished and loyal service to the Aus-

tin family.  Without the contributions each of you bring 

to our organization we would not have been able to 
reach the levels of success we have achieved.   

Thank you!!! - Mike Austin 

Years of Service is based on 700 hours worked per year.  It is 

shown for the month prior to capture an accurate record. 
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Austin General Contracting Job Openings 
 

Austin Millwork & Cabinetry Job Openings 
 

Austin Door & Hardware Job Openings 
 

Issac Rodger Brooks 11/03 

Jeff Wahrer 11/04 

Sergio Castillo-Gomez 11/05 

David Watson 11/05 

Alex Estin 11/07 

Brandon McCracken 11/10 

Marc Liechty 11/11 

Rochel Raskin 11/11 

Ethan Michael Musolino 11/12 

Shana Young (Jackson) 11/12 

Santana Cleto Ramon Riboni 11/17 

Daniel Frost 11/19 

Nicholas West 11/22 

Pablito Mercado 11/22 

Raul Rico 11/25 

Karen See 11/30 

Derrick Walters 14 

Jerad Coleman Ewing 13 

Letitia Flis 13 

Alan Rico 7 

Thel Jackson 4 

Raul F Lopez 3 

Jose Manuel Jimenez Aranda 3 

Issac Rodger Brooks 2 

Robert John Erosky 1 

Raymond Glen Ewing 1 

Luis A Melchor Gaeta Sr 1 

Guillermo Cerda 1 



 

 


