
Apple-Sage Glazed Grilled Whole Turkey with
Grilled Apples

 Gluten Free   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.8 cups apple cider vinegar

1 tablespoon canola oil  plus more for brushing on the turkey 

3 tablespoons sage leaves  fresh chopped 

2  granny smith apples  cored peeled sliced into 1/ slices coarsely chopped 

1.5 cups granulated sugar

1 small onion  red coarsely chopped 

20 servings salt and pepper  freshly ground 

READY IN

365 min.

SERVINGS

20

CALORIES

533 kcal

https://whatsheate.com


1  serrano chile  coarsely chopped 

20 pound turkey  whole 

Equipment
food processor

frying pan

sauce pan

grill

kitchen thermometer

Directions
Watch how to make this recipe.

Preheat the grill to medium-high.

Heat oil in a medium saucepan on the grates of the grill or on a burner.

Add the onion and cook until soft, about 3 minutes.

Add the serrano chile and cook for 1 minute.

Add the vinegar and sugar and cook until the sugar has melted. Stir in the chopped apples

and cook until the apples are soft and the mixture is slightly thickened, about 10 minutes.

Remove from the heat and let cool slightly.

Place the apple mixture in a food processor and add the sage. Pulse until smooth. Season with

salt and pepper, to taste.

Let cool to room temperature.

Have a large drip pan filled with a little water positioned under where the turkey will be placed

on the grill.

Brush the entire turkey with oil and season with salt and pepper. Grill the turkey on all sides

until golden brown. Reduce the heat of the grill to medium to maintain a constant

temperature of 350 degrees F. Cook turkey until a thermometer inserted into the thigh

registers 170 to 175 degrees F. Begin brushing the entire turkey with the apple glaze during the

last 15 minutes of cooking.

Remove from the grill and brush with more of the glaze.



Let rest for 15 minutes before slicing. Grill the sliced apples for 2 to 3 minutes on each side

and serve with the turkey.

Nutrition Facts

 PROTEIN 53.4%
  FAT 32.67%

  CARBS 13.93%

Properties
Glycemic Index:8.45, Glycemic Load:11.28, Inflammation Score:-4, Nutrition Score:31.640434972618%

Flavonoids
Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg, Cyanidin: 0.29mg Catechin: 0.24mg, Catechin: 0.24mg,

Catechin: 0.24mg, Catechin: 0.24mg Epigallocatechin: 0.05mg, Epigallocatechin: 0.05mg, Epigallocatechin:

0.05mg, Epigallocatechin: 0.05mg Epicatechin: 1.37mg, Epicatechin: 1.37mg, Epicatechin: 1.37mg, Epicatechin:

1.37mg Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate: 0.03mg, Epigallocatechin 3-gallate:

0.03mg, Epigallocatechin 3-gallate: 0.03mg Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin: 0.04mg, Luteolin:

0.04mg Isorhamnetin: 0.28mg, Isorhamnetin: 0.28mg, Isorhamnetin: 0.28mg, Isorhamnetin: 0.28mg Kaempferol:

0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg Quercetin: 1.89mg, Quercetin: 1.89mg,

Quercetin: 1.89mg, Quercetin: 1.89mg

Nutrients (% of daily need)
Calories: 532.98kcal (26.65%), Fat: 18.99g (29.22%), Saturated Fat: 4.79g (29.93%), Carbohydrates: 18.22g (6.07%),

Net Carbohydrates: 17.62g (6.41%), Sugar: 17.34g (19.26%), Cholesterol: 231.88mg (77.29%), Sodium: 555.56mg

(24.15%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 69.84g (139.69%), Copper: 2.99mg (149.28%), Vitamin

B3: 24.6mg (123.02%), Selenium: 68.72µg (98.18%), Vitamin B6: 1.94mg (97.23%), Vitamin B12: 3.93µg (65.48%),

Phosphorus: 594.12mg (59.41%), Zinc: 5.77mg (38.48%), Vitamin B2: 0.61mg (35.66%), Vitamin B5: 2.63mg (26.3%),

Potassium: 760.53mg (21.73%), Magnesium: 84.02mg (21.01%), Iron: 2.93mg (16.3%), Vitamin B1: 0.16mg (10.87%),

Manganese: 0.17mg (8.28%), Vitamin D: 0.97µg (6.44%), Folate: 24.2µg (6.05%), Calcium: 44.61mg (4.46%), Vitamin

A: 193.1IU (3.86%), Vitamin E: 0.45mg (2.99%), Fiber: 0.61g (2.42%), Vitamin C: 1.38mg (1.67%)


