A\ LETS TALK e
() TURHE y : C-I::srte?ll turkeys raised and sold in the

1. Bred for abnormally large, white breasts

2. Raised in crowded conditions

3. Likely treated with antibiotics and
growth-boosting hormones

DELICIOUS ALTERNATIVES 4. Possibly injected with saline/brine, oils,

For a better bird, look for these types or labels. flavors or preservatives
Some turkeys may fit more than one category.

USDA CERTIFIED ORGANIC N4

Outdoor access

HERITAGE OR HEIRLOOM v

Tend to be smaller than conventional turkeys

USDA Certified Organic

EWG.ORG/
FooDSCORES/
HOLIDAY

Don’t be fooled by these labeling claims.

SUSTAINABLE FREE RANGE ‘NATURAL

There’s no standard These turkeys get less Questionable. The only clear
definition—contact the outdoor access than you benefit is that turkeys cannot

producer for details. think—they’re raised be injected with colors or
mostly indoors. artificial flavors. Natural
flavors may be allowed.



