
Deep Fried Whole Buffalo Turkey
 Gluten Free   Popular

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3 cups cheese dressing  blue homemade 

1 head celery  rinsed 

3 cups sauce of the chicken from the turbo broiler  red 

8 servings pepper  black freshly ground 

3 gallons vegetable oil; peanut oil preferred

1  turkey  dry 

12 ounces butter  unsalted (3 sticks) 

Equipment

READY IN

60 min.

SERVINGS

8

CALORIES

13399 kcal

https://whatsheate.com


baking sheet

sauce pan

ladle

whisk

pot

kitchen thermometer

Directions
Place turkey on frying rig according to manufacturer's instructions with legs pointing down.

Add to empty frying vessel.

Add oil until turkey is barely submerged.

Remove turkey, allow excess oil to drip back into pot, and transfer to rimmed baking sheet.

Ignite turkey fryer and heat oil to 350°F. Turn off gas completely and slowly lower turkey into

hot oil (process should take at least 1 1/2 minutes). When turkey is fully submerged, reignite

turkey fryer and adjust flame to maintain steady 325 to 350°F. Fry until instant read

thermometer inserted into coolest part of breast registers 145°F, 27 to 25 minutes. Allow

excess oil to drip back into pot, transfer turkey to clean disposable aluminum tray or rimmed

baking sheet, season with salt and pepper, and allow to rest at least 10 minutes.

Meanwhile, make hot sauce.

Heat Frank's and butter in medium saucepan over medium-high heat, whisking occasionally

until butter is fully melted and sauce is hot.

After turkey has rested, ladle half of hot sauce evenly over every surface.

Transfer to serving platter.

Pour excess sauce from baking sheet back over turkey. Carve turkey and serve immediately

with celery, passing extra hot sauce and blue cheese dressing at the table.

Nutrition Facts

 PROTEIN 2.2%
  FAT 97.72%

  CARBS 0.08%

Properties
Glycemic Index:8, Glycemic Load:0.03, Inflammation Score:-9, Nutrition Score:35.321304410696%



Flavonoids
Apigenin: 0.14mg, Apigenin: 0.14mg, Apigenin: 0.14mg, Apigenin: 0.14mg Luteolin: 0.05mg, Luteolin: 0.05mg,

Luteolin: 0.05mg, Luteolin: 0.05mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol:

0.01mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 13399.44kcal (669.97%), Fat: 1478.81g (2275.09%), Saturated Fat: 268.82g (1680.14%), Carbohydrates:

2.9g (0.97%), Net Carbohydrates: 2.8g (1.02%), Sugar: 2.88g (3.2%), Cholesterol: 324.18mg (108.06%), Sodium:

3991.43mg (173.54%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 74.77g (149.54%), Vitamin E: 224.39mg

(1495.91%), Vitamin B3: 24.65mg (123.26%), Selenium: 70.5µg (100.72%), Vitamin B6: 1.95mg (97.62%), Vitamin B12:

4.21µg (70.2%), Phosphorus: 677.05mg (67.71%), Vitamin B2: 0.7mg (41.47%), Zinc: 6.15mg (40.99%), Vitamin B5:

2.67mg (26.72%), Vitamin A: 1268.75IU (25.37%), Magnesium: 88.5mg (22.12%), Potassium: 750.37mg (21.44%), Iron:

3.68mg (20.46%), Vitamin K: 19.5µg (18.57%), Copper: 0.27mg (13.35%), Calcium: 129.84mg (12.98%), Vitamin B1:

0.18mg (11.75%), Vitamin D: 1.6µg (10.69%), Folate: 28.39µg (7.1%), Manganese: 0.06mg (2.91%)


