
Fig-Glazed Roast Turkey with Cornbread
Stuffing

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
0.5 cup balsamic vinegar

10 large cornbread muffins

2 large eggs  lightly beaten 

1.5 cups california figs  dried roughly chopped 

0.5 cup heavy cream

0.3 cup honey

0.5 pound sausage  sweet italian crumbled 

12 servings kosher salt and pepper  black freshly ground 

READY IN

280 min.

SERVINGS

12

CALORIES

846 kcal

https://whatsheate.com


2 tablespoons juice of lemon

12 servings olive oil  extra-virgin 

2 large onions  finely chopped 

1 tablespoon rosemary leaves  finely chopped 

10 pound turkey  fresh 

0.5 cup turkey stock  homemade store-bought 

1  butter  unsalted softened 

3 cups warm water

Equipment
bowl

paper towels

sauce pan

oven

knife

whisk

mixing bowl

plastic wrap

roasting pan

kitchen thermometer

aluminum foil

cutting board

kitchen twine

Directions
Watch how to make this recipe.

Begin by re-hydrating the figs. In a large mixing bowl combine the figs, honey, lemon juice;

cover with the warm water. Cover with plastic wrap and set aside for 20 to 25 minutes until

the figs are tender and soft.



Pour off the liquid and reserve for the glaze.

Meanwhile, heat a little extra-virgin olive oil over medium heat and gently saute the onions

with rosemary.

Add the sweet Italian sausage and continue to saute until browned, 10 to 12 minutes. When

done, scrape it all into the bowl with the figs,

Add the cornbread pieces and season well with salt and pepper. Give it a good toss until it's

well combined. In a separate bowl, whisk together the eggs, cream, and 1/2 cup stock, and

pour that over the cornbread. (

Add up to 1/2 cup more stock if the stuffing is dry. ) Stir the stuffing together and set it aside

while you work on the turkey.

Preheat oven to 350 degrees F. Rinse the bird thoroughly inside and out with cold water, and

pat dry with paper towels. Using your fingers, gently lift the skin from the turkey breast and

using 1 stick of butter, massage it onto the breast meat.

Sprinkle the cavity and skin liberally with salt and pepper. Stuff the bird with the cornbread

stuffing and truss it (or just cross the legs over one another and tie with a piece of kitchen

twine).

Put the turkey on a rack in a large roasting pan, and place in the oven.

In a small saucepan set the fig liquid over medium heat and bring to a simmer to reduce, 10 to

12 minutes.

Add the balsamic vinegar; simmer, cook until syrupy.

Cut up the remaining stick of butter and whisk it into the balsamic mixture. Use the glaze to

baste the turkey.

Roast the turkey for 2 hours. About 20 minutes before the turkey in done, baste the turkey

with the fig glaze, coating it well. Continue cooking until an instant-read thermometer inserted

into the meaty part of the thigh registers 170 degrees F. The thigh juices will run clear when

pricked with a knife, about 3 hours total (15 minutes per pound). If the legs or breast brown

too quickly during roasting, cover them with foil.

Transfer turkey to a cutting board, loosely covered with foil to rest for up to 30 minutes

before carving.

Nutrition Facts

 PROTEIN 31.46%
  FAT 47.61%

  CARBS 20.93%



Properties
Glycemic Index:26.69, Glycemic Load:7.47, Inflammation Score:-6, Nutrition Score:32.529130603956%

Flavonoids
Cyanidin: 0.15mg, Cyanidin: 0.15mg, Cyanidin: 0.15mg, Cyanidin: 0.15mg Catechin: 0.47mg, Catechin: 0.47mg,

Catechin: 0.47mg, Catechin: 0.47mg Epicatechin: 0.15mg, Epicatechin: 0.15mg, Epicatechin: 0.15mg, Epicatechin:

0.15mg Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg, Eriodictyol: 0.12mg Hesperetin: 0.36mg,

Hesperetin: 0.36mg, Hesperetin: 0.36mg, Hesperetin: 0.36mg Naringenin: 0.03mg, Naringenin: 0.03mg,

Naringenin: 0.03mg, Naringenin: 0.03mg Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin:

0.02mg Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Isorhamnetin: 1.25mg,

Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg Kaempferol: 0.16mg, Kaempferol: 0.16mg,

Kaempferol: 0.16mg, Kaempferol: 0.16mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin:

0.01mg Quercetin: 6.7mg, Quercetin: 6.7mg, Quercetin: 6.7mg, Quercetin: 6.7mg

Nutrients (% of daily need)
Calories: 846.4kcal (42.32%), Fat: 44.55g (68.55%), Saturated Fat: 12.51g (78.17%), Carbohydrates: 44.05g (14.68%),

Net Carbohydrates: 41.5g (15.09%), Sugar: 21.97g (24.41%), Cholesterol: 278.77mg (92.92%), Sodium: 774.24mg

(33.66%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 66.24g (132.49%), Vitamin B3: 22.42mg (112.12%),

Selenium: 69.53µg (99.33%), Vitamin B6: 1.8mg (89.99%), Phosphorus: 752.56mg (75.26%), Vitamin B12: 3.65µg

(60.86%), Vitamin B2: 0.71mg (41.55%), Zinc: 5.72mg (38.13%), Vitamin B5: 2.85mg (28.45%), Potassium: 873.09mg

(24.95%), Vitamin B1: 0.37mg (24.72%), Magnesium: 90.55mg (22.64%), Iron: 4.04mg (22.44%), Vitamin E: 2.74mg

(18.26%), Copper: 0.32mg (15.93%), Folate: 60.3µg (15.08%), Calcium: 135.98mg (13.6%), Manganese: 0.26mg

(13.12%), Vitamin K: 12.3µg (11.71%), Fiber: 2.55g (10.2%), Vitamin A: 474.85IU (9.5%), Vitamin D: 1.13µg (7.54%),

Vitamin C: 4.05mg (4.91%)


