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Westb ago, came 
up with the idea of fried turkeys after being 
frustrated when she couldn't find desirable 
takeout dinners. "I wanted to do something 
new and York. The only 
thing we  pizza, Chinese 
food, and fast food," says Westbrooks as 
she stands behind the counter serving 
customer ing dressed in 
a black apron bearing the slogan, "Grab, 
Gobble, Go."  

She decided to mer grocery 
store, which had to be completely gutted. It 
took five long months of renovations and 

t $150,000, which came t of her 
sonal savings and money from her 
ily-to get the take-out store in working 

n from Banco 
Popul loan from the 
Bedfo tion Corp., a 
B  development 

tup costs.  

 

The concept of frying a turkey in a vat 
of boiling oil is a decidedly Southern fare, 
virtually unknown to 
urban dwellers. But Jive 
Turkey's online service is 
helping to grow loyal 
customers from around 
the country. The 
company's 2005 revenues 
were $300,000 and this 
year Westbrooks expects to gross 
$500,000.  

Serving a popular food item during the 
peak holiday season means Westbrooks 
has to hire 11 or 12 part-time cooks to 
join her and two other full-time cooks. 
The team works in eight-hour shifts 
around the clock for several days before 
and on the holiday. Jive Turkey also takes 
orders online and ships turkeys anywhere in 
the continental United States.  

To prepare her turkeys for shipping, 
Westbrooks first puts them in an oven bag 
for reheating, then places them in an 
insulated foam cooler inside a leak-proof, 
corrugated shipping box. Reheating and 
carving instructions are included in the 
shipment. The orders are delivered 
overnight.  

 

 

Once received, the turkeys can be 
refrigerated and stored up to four days 
before serving.  

Westbrooks' biggest challenge is grow-
ing the business. So far, she says, the 
choices involve starting a wholesale 
manufacturing center, opening additional 
stores, or developing franchises. -Ericka 
Blount  

 
Jive Turkey; 441 Myrtle Ave., Brooklyn, 
NY 11205; www.thejiveturkey.com;
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WESTBROOKS 
PREPARES 
SAVORY 
TURKEYS   
FOR LOYAL 
CUSTOMERS 
AROUND  
THE COUNTRY.  



 


