
Christmas turkey with clementine & bay butter
 Vegetarian

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
5 kg oven-ready turkey

1  onion  halved 

5  bay leaves  fresh dry crumbled 

1 tbsp thyme leaf  fresh for scattering 

1 tsp peppercorn  black 

3 oz g/ coarse sea salt

1  orange zest  for scattering 

4 oz g/ butter  softened 

READY IN

255 min.

SERVINGS

8

CALORIES

2385 kcal

https://whatsheate.com


1  zest and juice 1 clementine

1 tablespoon cooking sherry

1 large thyme sprig  leaves picked 

2  bay leaves

4 tbsp flour

250 ml fl oz sherry  dry 

Equipment
bowl

sauce pan

oven

sieve

aluminum foil

kitchen towels

mortar and pestle

Directions
Up to two days before, salt the turkey. If you have a spice grinder or minichopper, tip in all the

ingredients for the salt mix and grind to make a wet salt. If you are using a pestle and mortar,

grind the herbs and pepper together, then add the salt and orange zest, and grind well again.

Set aside. Carefully rinse the turkey and pat dry with kitchen paper. Sit the turkey in its

roasting tin and use the salt mix to season the turkey generously all over.

Put the turkey breast-side up in the tin, cover with cling film and leave in the fridge for up to 2

days. (This can be done a day ahead but the longer you leave it, the more the flavour of the

salt rub will permeate the bird.)

To make the clementine & bay butter, mash all the ingredients together in a bowl with some

seasoning and set aside. Can be made 2 days ahead or frozen for up to a month.

Remove the turkey from the fridge 1 hr before you want to cook it and rinse off all the salt

really well. Pat it dry, rinse out the roasting tin, then sit the turkey back in the tin and leave at

room temperature for about 1 hr, uncovered.

Heat oven to 180C/160C fan/gas



Calculate a cooking time of 40 mins per kg for the first 4kg of the turkey, then 45 mins for

every kg after that. Rub the turkey all over with most of the butter no need to season. If you

havent used the neck for the Make-ahead gravy (see 'goes well with'), then add the neck to

the tin with the onion. Cover the tin loosely with foil and roast for the calculated cooking time.

For the final 30 mins, remove the foil, baste the turkey, scatter with the reserved thyme and

orange zest, and increase the oven temp to 200C/180C fan/gas

(Now is the time to pop in the stuffings and roast potatoes, if you are doing them.) When the

turkey is beautifully brown and cooked through, remove from the oven and leave to rest on a

warm platter covered loosely with foil and a tea towel.

If you've made our Make-ahead gravy (see 'goes well with'), you can add the roasting juices to

that. To make your gravy fresh, pour off most of the fat but leave the juices in the tin and put

it on a low heat. Stir in the flour to a paste.

Pour in the sherry and sizzle for 1 min, then gradually add 850ml water and simmer until you

have a thick gravy make sure to scrape up the sides of the tin to release any bits. Sieve the

gravy into a saucepan and reheat to serve the gravy probably wont need extra seasoning as

the turkey juices will be salty enough.

Nutrition Facts

 PROTEIN 13.05%
  FAT 8.47%

  CARBS 78.48%

Properties
Glycemic Index:38, Glycemic Load:2.6, Inflammation Score:-6, Nutrition Score:8.3800000664981%

Flavonoids
Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg Catechin: 0.26mg, Catechin: 0.26mg,

Catechin: 0.26mg, Catechin: 0.26mg Epicatechin: 0.18mg, Epicatechin: 0.18mg, Epicatechin: 0.18mg, Epicatechin:

0.18mg Hesperetin: 0.16mg, Hesperetin: 0.16mg, Hesperetin: 0.16mg, Hesperetin: 0.16mg Naringenin: 0.13mg,

Naringenin: 0.13mg, Naringenin: 0.13mg, Naringenin: 0.13mg Apigenin: 0.03mg, Apigenin: 0.03mg, Apigenin:

0.03mg, Apigenin: 0.03mg Luteolin: 0.46mg, Luteolin: 0.46mg, Luteolin: 0.46mg, Luteolin: 0.46mg Isorhamnetin:

0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg Kaempferol: 0.09mg, Kaempferol:

0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg,

Myricetin: 0.01mg Quercetin: 2.81mg, Quercetin: 2.81mg, Quercetin: 2.81mg, Quercetin: 2.81mg

Nutrients (% of daily need)
Calories: 2384.61kcal (119.23%), Fat: 22.78g (35.04%), Saturated Fat: 7.31g (45.7%), Carbohydrates: 474.83g

(158.28%), Net Carbohydrates: 451.72g (164.26%), Sugar: 12.13g (13.47%), Cholesterol: 309.48mg (103.16%), Sodium:

4214.1mg (183.22%), Alcohol: 3.46g (100%), Alcohol %: 0.62% (100%), Protein: 78.95g (157.9%), Fiber: 23.11g



(92.44%), Potassium: 1576.13mg (45.03%), Manganese: 0.19mg (9.39%), Vitamin A: 417.05IU (8.34%), Vitamin C:

4.74mg (5.74%), Iron: 0.61mg (3.38%), Folate: 11.39µg (2.85%), Vitamin B1: 0.04mg (2.74%), Vitamin B2: 0.04mg

(2.33%), Vitamin E: 0.34mg (2.29%), Calcium: 22.35mg (2.24%), Selenium: 1.57µg (2.24%), Magnesium: 8.93mg

(2.23%), Vitamin B6: 0.04mg (2.23%), Vitamin K: 2.09µg (1.99%), Phosphorus: 19.84mg (1.98%), Vitamin B3: 0.32mg

(1.6%), Copper: 0.03mg (1.5%)


