
Apricot and Tequila Glazed Turkey
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.3 cup apricot preserves  (recommended: Bon Maman) 

12 servings apricots  dried fresh for garnish. 

12 servings pepper  black freshly ground 

3.8 cups chicken broth  divided 

5  california chiles  dried stemmed seeded ( Anaheim) 

2 cloves garlic

2 teaspoons oregano  dried crumbled 

12 servings salt

READY IN

230 min.

SERVINGS

12

CALORIES

602 kcal

https://whatsheate.com


3 tablespoons tequila

14 pound turkey

4 tablespoons butter  unsalted melted () 

Equipment
bowl

frying pan

sauce pan

oven

blender

roasting pan

kitchen thermometer

aluminum foil

kitchen twine

Directions
Watch how to make this recipe.

Special equipment: poultry flavor injector (available at gourmet stores).

Preheat the oven to 425 degrees F.

Place the chiles and 2 cups of chicken broth in medium saucepan. Bring to a boil, and then

turn off the heat.

Let the chiles stand for 5 to 10 minutes to soften.

Mix 3/4 cup of chicken broth, melted butter, and tequila in a small metal bowl. Season with

salt. Using a kitchen flavor injector, inject the mixture into the thighs, breasts, and legs of the

turkey. If the mixture solidifies, place the bowl over a gas burner or in a warm oven until the

butter melts.

Place the turkey on a rack set in a large roasting pan. Tuck the wing tips under the turkey

body. Tie the legs together with kitchen twine.

Place the giblets in the pan.

Transfer the chiles with their liquid to a blender.



Add the apricot preserves, oregano, and garlic and process until smooth. Season with salt and

pepper, to taste.

Transfer the chile puree to a medium saucepan. Rub about 1 cup of the chile puree all over the

turkey (reserve the rest for the sauce at the end), working some of it between the breast and

the skin. Season the turkey generously with salt and pepper.

Add 1 cup broth to the roasting pan and roast for 45 minutes.

Reduce the oven temperature to 350 degrees F. Continue roasting the turkey until a

thermometer inserted into thickest part of thigh registers 165 degrees F, about 2 hours longer,

basting every 20 minutes with drippings. Cover the turkey loosely with foil if it begins to

brown.

Transfer the turkey to a platter, reserving the pan juices, and allow to rest while preparing the

sauce.

Strain the pan juices into a large, heavy saucepan and discard any solids. Spoon the fat from

the top of the liquid and discard.

Add the remaining chile puree to the saucepan and stir until well combined. Boil over high

heat until slightly thickened, about 10 minutes. Season with salt and pepper, to taste.

Garnish the turkey with dried apricots, dried chiles, and fresh cilantro.

Serve with the chile puree alongside.

Nutrition Facts

 PROTEIN 56.45%
  FAT 38.97%

  CARBS 4.58%

Properties
Glycemic Index:13.25, Glycemic Load:0.68, Inflammation Score:-7, Nutrition Score:32.887391105942%

Flavonoids
Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg, Catechin: 0.02mg Epicatechin: 0.02mg, Epicatechin:

0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg,

Kaempferol: 0.01mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin:

0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg, Quercetin: 0.08mg

Nutrients (% of daily need)
Calories: 601.61kcal (30.08%), Fat: 25.25g (38.84%), Saturated Fat: 7.91g (49.45%), Carbohydrates: 6.67g (2.22%),

Net Carbohydrates: 6.19g (2.25%), Sugar: 4.41g (4.9%), Cholesterol: 282.02mg (94.01%), Sodium: 892.16mg

(38.79%), Alcohol: 1.25g (100%), Alcohol %: 0.33% (100%), Protein: 82.29g (164.58%), Vitamin B3: 29.09mg



(145.46%), Vitamin B6: 2.36mg (117.85%), Selenium: 80.69µg (115.27%), Vitamin B12: 4.61µg (76.77%), Phosphorus:

701.51mg (70.15%), Zinc: 6.81mg (45.43%), Vitamin B2: 0.76mg (44.73%), Vitamin C: 27.71mg (33.59%), Vitamin B5:

3.11mg (31.06%), Potassium: 929.57mg (26.56%), Magnesium: 100.56mg (25.14%), Iron: 3.65mg (20.3%), Copper:

0.34mg (16.9%), Vitamin B1: 0.21mg (14.1%), Vitamin A: 533.48IU (10.67%), Vitamin D: 1.2µg (7.98%), Folate: 31.7µg

(7.93%), Manganese: 0.16mg (7.8%), Calcium: 56.19mg (5.62%), Vitamin K: 5.51µg (5.24%), Vitamin E: 0.68mg

(4.52%), Fiber: 0.48g (1.92%)


