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Kitchen Rules
and Safety Tips
 Wash your hands with soap and  
 water before handling food.
 
 Before starting a recipe, read it  
 thoroughly to make sure you   
 know how to do everything and  
 you have everything you need.

 Be careful when using a knife or  
 grater. Don’t be afraid to ask for  
 help when using these utensils.

 Remember to turn pan handles  
 towards the middle of the stove  
 so you don’t bump into them.   
 Turn oven and burner dials   
 “OFF” when finished cooking.

 Always use oven mitts and hot  
 pads when handling hot food.

 Don’t forget to clean up and put  
 things away when you are   
 finished making your recipe.

It’s time to think about turkey
in a whole new way.
High in flavour, low in fat, and packed with 
nutrients, you can use turkey for delicious, 
healthy meals throughout the year. It’s an
easy switch and a delicious way to break out
of the ordinary.

Turkey is a tasty, lean protein and a nutritional 
powerhouse. It is naturally low in cholesterol 
and provides essential nutrients such as niacin, 
zinc, and vitamins B6 and B12, which help to 
boost heart health.

Delicious and Nutritious
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Handy
Cooking Terms
MIX: Stir, distributing all of  
 the ingredients evenly.

CHOP: Cut food into small   
 pieces using a paring  
 knife on a cutting board.

SHRED: Cut into tiny strips using  
 an up and down motion  
 on a grater.

DASH: A very small amount,  
 less then 0.5 mL (1/8 tsp).

MINCE: To finely chop or   
 crush the ingredient.

GARNISH: To decorate a finished  
 dish to make it more  
 attractive.

SAUTÉ: Brown or cook, on a   
 stove top, in a small   
 amount of butter or oil.
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Find the
Difference

Can you help
Wishbone

find all of the
differences

between these
two pictures?

_________

HINT
There are

6
differences

in total!

_________



Tip: For a smoky flavour addition substitute smoked paprika for the chili 

powder.
 
Optional: Add 2 tbsp (30 mL) grated Parmesan cheese to the cornflake 

mixture before coating the nuggets.

Turkey
Nuggets



L K O S H H L F S I D N F P
O T I X U R E U L E T O A T
C H R P E O P A T O T B R D
A I A C V E I S L W C M M C
L T T H R V A C S T Q K E Y
U T N P R O T E I N H A R E
I C O S R U N F S L E Y S K
S E P I C E R C Z Y E H G R
G H N O I T I R T U N D Z U
S M O T O N G O B B L E F T
H O W K G H Z J R M N R C I

DELICIOUS
FARMERS
FLOCK
GOBBLE
HEALTHY

HENS
LOCAL
NUTRITION
ONTARIO
PROTEIN

RECIPES
ROASTED
SUPER
TOMS
TURKEY

Word
Search

There are “turkey” words
hidden in the puzzle.

See if you can find them all!



Fast
Facts
ABOUT ONTARIO TURKEYS

ENTRY ROOM

BROODING BARN

GROWing BARN
The birds are moved into 
this barn after about 
5-6 weeks. There is 
plenty of space to move 
about and grow to their 
market weight.

One-day old poults come from the 
hatchery and are placed in this barn 
where they are kept warm and given 
special care.

WHERE DO THEY LIVE?
Turkeys are raised in specially designed, 
environmentally controlled barns that provide 
protection from predators, disease and bad 
weather conditions.

The turkeys’ environment is monitored on an 
ongoing basis to ensure access to feed and 
water, adequate lighting, temperature, air 
quality, and space per bird.

They roam freely around the barn, on a
floor that is covered with bedding (e.g., straw 
or wood shavings).

Biosecurity: A set of flock management 
practices, which reduce the potential 
introduction and spread of disease onto,
and between, farms.

Brooding: The first stage of production from
1 day old to about 5 or 6 weeks old.

Flock: A group of birds raised by a farmer.

Hen: Adult, female turkeys. They make a 
"clicking" sound, but don’t gobble.

Poult: Young turkeys from hatchlings until 
they are 14 days old. Poults are covered with 
a soft yellow "down" and make a peeping noise.

Tom: Adult, male turkeys. Only tom turkeys 
make the famous "gobble gobble" sound.

Wattle: The reddish-pink flesh-like covering
on the throat and neck of a turkey. It helps to 
release extra body heat.

WHat do they eat?

OFF TO MARKET:

Turkeys are fed nutritionally- 
balanced diets of mixed grains 
and oil seeds, which typically 
include corn, wheat, barley, 
soybean meal and canola meal.

Feed and water are always provided in the 
barn so the birds may eat and drink freely.

In Canada, turkeys are not
given hormones or steroids. 

Ontario produces 45% of all
the turkeys grown in Canada.



Can you help Wishbone
find his way to the tasty

corn snack?

Amazing
Corn Maze





Use your imagination and colour
Wishbone and his farm!

Let’s Colour!



Fun Riddles!

TRY THEM OUT
ON A FRIEND...
Bet You'll
STUMP THEM!

1 What key won’t
 open a door?
2  Why did the turkey  
 cross the road?
3 What do turkeys
 like to do on super  
 sunny days?

Answers!
L K O S H H L F S I D N F P
O T I X U R E U L E T O A T
C H R P E O P A T O T B R D
A I A C V E I S L W C M M C
L T T H R V A C S T Q K E Y
U T N P R O T E I N H A R E
I C O S R U N F S L E Y S K
S E P I C E R C Z Y E H G R
G H N O I T I R T U N D Z U
S M O T O N G O B B L E F T
H O W K G H Z J R M N R C I

4 What do you call
 it when it rains  
 turkeys?
5 What sound does
 a turkey's phone  
 make?
6 What is the most  
 musical part of
 a turkey?

RIDDLES:
1. A turkey!
2. It was the chickens day off!
3. Go on peck-nics!
4. Foul weather!
5. Wing-wing!
6. The drumstick!
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