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Classic Roast Turkey with Fresh Herbs and
Make-Ahead Gravy

(¥) Gluten Free &[] Dairy Free

READY IN SERVINGS
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( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

1 teaspoon pepper black divided freshly ground

1 tablespoon canola oil

2 teaspoons sage fresh chopped

3 cups make-ahead gravy

6 marjoram sprigs coarsely chopped

2 cups onion chopped (1 medium)

6 parsley sprigs coarsely chopped
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|:| 4 rosemary sprigs coarsely chopped
|:| 6 sage sprigs coarsely chopped

|:| 1teaspoon salt divided

|:| 6 thyme sprigs coarsely chopped

|:| 12 pound turkey fresh thawed

|:| 2 cups water

Equipment

bowl

frying pan

oven

roasting pan

kitchen thermometer
aluminum foil

ziploc bags
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kitchen twine

Directions

|:| Preheat oven to 32
|:| Remove and discard giblets and neck from turkey. Trim excess fat.

Combine chopped onion, 1/2 teaspoon salt, 1/2 teaspoon pepper, thyme, chopped sage
sprigs, marjoram, parsley, and rosemary in a small bowl. Stuff body cavity with onion mixture.
Tie legs together with kitchen string. Lift wing tips up and over back; tuck under turkey.

Brush turkey with canola oil; sprinkle with the remaining 1/2 teaspoon salt and remaining 1/2

teaspoon pepper. Cover breast with foil.
Place turkey, breast side up, on a roasting rack in a roasting pan.
Pour 2 cups water into pan.

Bake at 325 for 11/2 hours; remove foil, and baste turkey with pan juices.
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Add 1 cup water to pan, if needed.



I:‘ Bake an additional hour or until a thermometer inserted in the meaty part of the thigh

registers 165, basting every 30 minutes.

Remove turkey from oven; let stand at least 30 minutes before carving. Discard onion mixture

and skin.
Place a zip-top plastic bag inside a 2-cup glass measure.

Pour drippings from pan into bag; let stand 10 minutes (fat will rise to the top). Seal bag;
carefully snip off 1 bottom corner.

Drain drippings into a bowl, stopping before fat layer reaches opening; discard fat.

Place the roasting pan over two burners on medium heat.
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Add the turkey drippings, the Make-Ahead Gravy, and 2 teaspoons chopped fresh sage,
scraping the pan to loosen browned bits. Reduce heat, and cook until the gravy mixture is
reduced to 3 cups, stirring occasionally (about 5 minutes).
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Wine note: A wine for your Thanksgiving turkey must be one that will stand up tall to the
flavors of the fixings, from the savory meatiness of the gravy to the piquancy of the cranberry
sauce to the sweetness of the sweet potatoes and the earthy, richness of the stuffing. A
generous, mouth-filling, soft-textured red is a great bet. Here's a terrific one that's powerful
but plush: Robert Keenan Merlot from the Napa Valley. The 2003 is $ -Karen MacNeil

Nutrition Facts
I

PROTEIN 57.72% [ FaT 37.3% CARBS 4.98%

Properties
Glycemic Index:17.17, Glycemic Load:0.6, Inflammation Score:-7, Nutrition Score:31.405217792677%

Flavonoids

Apigenin: 1.11mg, Apigenin: 1.11Img, Apigenin: 1.1Img, Apigenin: 111mg Luteolin: 0.24mg, Luteolin: 0.24mg, Luteolin:
0.24mg, Luteolin: 0.24mg Isorhamnetin: 1.34mg, Isorhamnetin: 1.34mg, Isorhamnetin: 1.34mg, Isorhamnetin: 1.34mg
Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg, Kaempferol: 0.18mg Myricetin: 0.08mg, Myricetin:
0.08mg, Myricetin: 0.08mg, Myricetin: 0.08mg Quercetin: 5.4Img, Quercetin: 5.41mg, Quercetin: 5.41mg,
Quercetin: 5.41mg

Nutrients (% of daily need)

Calories: 502.93kcal (25.15%), Fat: 20.43g (31.43%), Saturated Fat: 5.32g (33.26%), Carbohydrates: 6.13g (2.04%),
Net Carbohydrates: 5.31g (1.93%), Sugar: 2.35g (2.61%), Cholesterol: 236.6mg (78.87%), Sodium: 828.52mg
(86.02%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7112g (142.24%), Vitamin B3: 24.65mg (123.23%),



Vitamin B6: 1.97mg (98.51%), Selenium: 68.76ug (98.23%), Copper: 1.35mg (67.42%), Vitamin B12: 3.93ug (65.48%),
Phosphorus: 599.85mg (59.99%), Zinc: 5.82mg (38.83%), Vitamin B2: 0.61mg (35.78%), Vitamin B5: 2.65mg
(26.51%), Potassium: 777.83mg (22.22%), Magnesium: 87.32mg (21.83%), Iron: 3.42mg (19.03%), Vitamin K: 12.52ug
(1.92%), Vitamin B1: 0.17mg (11.36%), Manganese: 0.17mg (8.36%), Folate: 30.1ug (7.52%), Vitamin D: 0.97ug
(6.44%), Calcium: 59.01mg (5.9%), Vitamin A: 289.05IU (5.78%), Vitamin C: 3.72mg (4.5%), Vitamin E: 0.51mg
(3.42%), Fiber: 0.82g (3.29%)



