Cajun Fried Turkey


1 10# - 20# Turkey (not Frozen) 
1 Sprinkling of Cajun Seasoning 
1 Bottle of Turkey Cajun Injector Mix 
5 Gallons of Peanut or Vegetable Oil 

Inject turkey in breast area, thighs, legs, and all other places in thick meat areas. Let stand in refrigerator over night (8-24 hours). Place turkey on rack and set in frying pot (Pot must be tall enough to allow 10"-12" of pot unfilled with turkey and oil in pot (and turkey not touching sides of pot). Fill with oil to barely cover turkey(do not add too much oil). Remove turkey and heat oil to 375 degrees. Carefully lower turkey on rack into oil. Fry turkey at 350 degrees for 3-1/2 minutes per pound. Remove turkey, letting excess oil drain off. Slice turkey and enjoy!
