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	Deep Fried Turkey Breast Minutes Per Pound
	Cover and reduce heat to 325° F. Fry turkey breast for 7 minutes per pound. Allow the turkey breast to rest and drain in the fryer basket for 5 minutes.
	Washington, D.C. - Deep-fried turkey, a concept that started in the south, has risen in popularity For bone-in turkey breast, allow 7 minutes per pound.


