( Cider Glazed Turkey

Gluten Free Dairy Free

READY IN SERVINGS
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1630 min. 8 1017 kcal

CLUNCH) (MAIN COURSE) (MAIN DISH) (DINNER)

Ingredients

I:‘ 1 gallon apple cider divided

I:‘ 0.3 cup brown sugar

I:‘ 2 tablespoons canola oil

I:‘ 3 sprigs rosemary fresh

I:‘ 1 bunch sage fresh

|| 1bunch thyme leaves fresh divided

I:‘ 0.5 teaspoon ground pepper fresh black

I:‘ 5 cups ice cubes
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1 tablespoon poultry seasoning
1 cup salt
13 pound turkey frozen

6 cups water

Equipment

NN

bowl

sauce pan

oven

pot

roasting pan

kitchen thermometer

kitchen twine
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Watch how to make this recipe.

In a large pot with a lid that is big enough to fit the turkey, add all but 2 cups apple cider and
bring to a boil over medium heat.

Add the salt, 3 sprigs of thyme, 3 sprigs rosemary and stir to dissolve the salt.
Remove from the heat, add 5 cups of ice, 6 cups water and stir.

Put the turkey in the pot with the brine and hold it down so that the cavity fills with the brine.
If the turkey is not completely submerged in the brine, add another 2 to 3 cups of water to
the pot until covered. Cover the pot with a lid and refrigerate overnight or up to 24 hours.

Preheat the oven to 350 degrees F.

Remove the turkey from the brine, rinse and pat dry. Arrange it, breast side up, in a roasting
pan. Stuff the remaining thyme and the bunch of sage into the cavity and tuck the wings back
underneath the bottom of the breast. Tie the legs together with a piece of butcher's twine.

In a small bowl combine the canola oil, poultry seasoning and pepper.

Brush the turkey liberally until completely coated. Put in the oven and roast until an instant-
read thermometer inserted in the thickest part of the thigh registers 165 degrees F, about 2



1/2 to 3 hours. About 30 minutes before the turkey is done, liberally baste the bird with the
cider glaze. Baste with the remaining glaze 2 more times at 10 minute intervals.

Remove from the oven and let rest at least 15 minutes before carving.
Transfer to a serving platter and serve.

In a small saucepan combine the reserved 2 cups of apple cider and 1/4 cup of brown sugar.
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Simmer until reduced to about 1/2 cup.

Nutrition Facts
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I prOTEIN 45.41% [ FAT 30.28% cArBS 24.31%

Properties
Glycemic Index:14.72, Glycemic Load:21.44, Inflammmation Score:-8, Nutrition Score:43.943478231845%

Flavonoids

Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg, Cyanidin: 0.09mg Catechin: 5.91mg, Catechin: 5.91mg,
Catechin: 5.91mg, Catechin: 5.91mg Epicatechin: 22.29mg, Epicatechin: 22.29mg, Epicatechin: 22.29mg,
Epicatechin: 22.29mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01Img, Naringenin: 0.0Img Apigenin:
0.01mg, Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.0Img Luteolin: 0.23mg, Luteolin: 0.23mg, Luteolin:
0.23mg, Luteolin: 0.23mg Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg Quercetin:
2.74mg, Quercetin: 2.74mg, Quercetin: 2.74mg, Quercetin: 2.74mg

Nutrients (% of daily need)

Calories: 1016.87kcal (50.84%), Fat: 33.75g (51.92%), Saturated Fat: 8.06g (50.4%), Carbohydrates: 60.97g
(20.32%), Net Carbohydrates: 59.77g (21.73%), Sugar: 52.52g (58.35%), Cholesterol: 376.8mg (125.6%), Sodium:
14770.2mg (642.18%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 113.87g (227.75%), Copper: 4.38mg
(218.92%), Vitamin B3: 40.31mg (201.57%), Vitamin B6: 3.23mg (161.58%), Selenium: 112.1ug (160.15%), Vitamin B12:
6.38ug (106.41%), Phosphorus: 993.177mg (99.32%), Zinc: 9.53mg (63.54%), Vitamin B2: 1.05mg (61.99%),
Potassium: 1676.02mg (47.89%), Vitamin B5: 4.49mg (44.89%), Magnesium: 163.05mg (40.76%), Manganese:
0.64mg (31.96%), Iron: 5.66mg (31.43%), Vitamin B1: 0.36mg (23.73%), Calcium: 135.64mg (13.56%), Vitamin D:
1.57ug (10.47%), Folate: 37.68ug (9.42%), Vitamin E: 1.14mg (7.59%), Vitamin A: 336.49IU (6.73%), Vitamin K: 6.73ug
(6.41%), Vitamin C: 5.13mg (6.21%), Fiber: 1.2g (4.8%)



