
Grill-Roasted Turkey with Herb Mustard Butter
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3 tablespoons dijon mustard

0.3 cup flat-leaf parsley  fresh chopped 

2 teaspoons garlic  minced 

1 tablespoon kosher salt

2 teaspoons pepper

2 cups wood chips

1 tablespoon rosemary  finely chopped 

2 teaspoons sage  finely chopped 

READY IN

210 min.

SERVINGS

14

CALORIES

569 kcal

https://whatsheate.com


12 lb turkey  frozen thawed at room temperature 

6 oz butter  unsalted softened 

Equipment
bowl

frying pan

grill

kitchen thermometer

aluminum foil

Directions
Soak wood chips in warm water for at least 20 minutes, or chunks at least 1 hour.

Remove the leg truss from turkey and discard.

Remove neck, tail, and giblets from cavity; save for gravy if you like. Rinse bird inside and out

and pat dry. Be sure to wash your sink with antibacterial soap afterward.

Put remaining ingredients in a bowl and mash together with a fork.

Set up a grill for indirect medium-low heat (300 to 325): Set an aluminum drip pan (at least as

large as turkey) under the cooking grate and on middle burner (for a 3-burner grill) or on one

of the two burners (for a 2-burner grill). With grill lid open, ignite all burners and turn to high.

Close lid and heat 10 minutes; turn off burner under the drip pan and adjust other burners to

maintain 300 to 32

Meanwhile, spread about 2 tbsp. herb butter throughout the inside of the main cavity.

Starting at the breast end, loosen the skin, working down the legs if you can.

Spread the rest of the butter under the skin and over top of legs, thighs, and lastly breast. Pat

the bird to even out the lumps and evenly distribute butter. Wrap wing tips and drumstick

ends with foil so they don't char.

Drain half of wood chips or chunks. Put chips in a smoker box, if your grill has one, or put chips

in a small shallow disposable aluminum pan and set over direct heat. If using chunks, set

directly on grate over a lit burner.

Oil a shallow but sturdy grilling rack and put turkey on it, breast side up. Set the rack directly

on cooking grate over the drip pan. Insert a cord-style digital grilling thermometer through

thickest part of breast until it touches bone. Arrange cord over indirect heat area. Cover grill.



Grill-roast turkey for about 1 hour, tenting it with foil if it begins to get too dark.

Drain remaining wood chips or chunks and add to fire as before. Grill-roast turkey until

thermometer registers 165, 1 to 2 hours more. Use an instant-read thermometer to double-

check the temperature on the other side of breast, and measure temperature into the thigh

joint (where thigh meets body) as well; here, it should be 17

Lift the turkey onto a serving platter; save pan juices for the gravy, or just strain the juices,

spoon off fat, and serve them as is.

Let turkey rest in a warm place 20 to 30 minutes.

Garnish with extra herb sprigs if you like and bring to the table for carving.

*Use wood chips or chunks to give your turkey a gently smoky flavor. Aidell's favorite woods

for turkey are fruit woods like apple, cherry, or peach; find these at home-supply stores.

Nutrition Facts

 PROTEIN 43.33%
  FAT 48.94%

  CARBS 7.73%

Properties
Glycemic Index:18.6, Glycemic Load:5.69, Inflammation Score:-6, Nutrition Score:29.197826053785%

Flavonoids
Apigenin: 2.31mg, Apigenin: 2.31mg, Apigenin: 2.31mg, Apigenin: 2.31mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin:

0.01mg, Luteolin: 0.01mg Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg, Kaempferol: 0.02mg

Myricetin: 0.17mg, Myricetin: 0.17mg, Myricetin: 0.17mg, Myricetin: 0.17mg Quercetin: 0.01mg, Quercetin: 0.01mg,

Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 568.8kcal (28.44%), Fat: 30.64g (47.14%), Saturated Fat: 11.84g (74.01%), Carbohydrates: 10.9g (3.63%),

Net Carbohydrates: 9.04g (3.29%), Sugar: 0.23g (0.26%), Cholesterol: 224.87mg (74.96%), Sodium: 1010.61mg

(43.94%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 61.04g (122.08%), Vitamin B3: 21.87mg (109.34%),

Vitamin B6: 1.73mg (86.33%), Selenium: 60.26µg (86.09%), Vitamin B12: 3.39µg (56.47%), Copper: 1.1mg (55.08%),

Phosphorus: 539.51mg (53.95%), Zinc: 5.09mg (33.92%), Vitamin B2: 0.53mg (31.2%), Vitamin B5: 2.46mg

(24.55%), Potassium: 785.54mg (22.44%), Magnesium: 78.82mg (19.71%), Vitamin K: 18.95µg (18.04%), Iron: 3.05mg

(16.96%), Vitamin B1: 0.17mg (11.19%), Vitamin A: 556.82IU (11.14%), Manganese: 0.2mg (10.07%), Fiber: 1.86g (7.43%),

Folate: 29.48µg (7.37%), Vitamin D: 1.01µg (6.74%), Calcium: 45.88mg (4.59%), Vitamin C: 3.79mg (4.59%), Vitamin

E: 0.55mg (3.69%)


