BAKED TURKEY
This is my personal preference for oven baked turkey.  Use a Reynolds Roasting Bag for turkeys.  Follow the package instructions for bag preparations and oven temperature.

Remove all giblets from body cavities and wash the bird with cool water.  Dry with paper towels.  Rub vegetable oil or softened butter all over the outside of the bird.  Sprinkle with salt and pepper.  May use other seasonings as well; such as seasoned salt, etc.  Place breast side down into the baking bag, close and place on baking pan.  Bake according to instructions that come with the baking bag.

Remove from oven and cover with foil, letting it rest for 20 minutes before attempting to slice.  May use the juice from the turkey in the gravy.

