
Grilled Turkey with Pomegranate-Black Pepper
Glaze

 Gluten Free   Dairy Free   Low Fod Map

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
3 tablespoons dijon mustard

2 tablespoons coarsely ground pepper  black 

3 tablespoons horseradish  prepared drained 

8 servings olive oil

1.5 cups pomegranate molasses

8 servings salt

8 servings salt and pepper  freshly ground 

READY IN

45 min.

SERVINGS

8

CALORIES

1074 kcal

https://whatsheate.com


15 pound turkey  fresh 

Equipment
bowl

whisk

grill

kitchen thermometer

Directions
Whisk together all ingredients in a medium bowl and season with salt to taste. Truss the

turkey.

Place turkey on a work surface, breast side up. Rub it with olive oil, and season with salt and

pepper.

Heat the grill to medium heat. Have the rotisserie shaft fitted with 1 spit fork. Making certain

that the turkey is centered, push the rotisserie shaft through the turkey between the legs,

exiting at the neck. Slide the spit fork onto the shaft. Insert the tines of the spit forks into the

turkey, screw side up, and tighten the screws to secure firmly. Set the rotisserie shaft in place

in the rotisserie ring. Loosen the retaining loop at the handle, and let the counterweight

assembly hang down to counterbalance the weight of the breast. The rotisserie should rotate

so that the heavy side of the turkey rotates down to the bottom. Swing the counterweight

assembly so that the counterweight is directly opposite the heavy side of the turkey. Tighten

the retaining loop. The counterweight travel should stick out a little bit above the shaft handle

and retaining loop. You may need to adjust the travel of the counterweight as the food cooks,

or if the motor sounds like it is straining. Insert the pointed end of the rotisserie shaft into the

motor. Set the rotisserie shaft into the ring. Cover the grill, and turn the motor on. Grill the

turkey 11 minutes per pound if unstuffed. During the last 30 minutes, baste the entire turkey

with 1 cup of the marinade.

Remove the turkey from the grill and immediately brush with the remaining glaze.

Let rest for 20 minutes before slicing. To determine if the turkey is thoroughly cooked, insert

an instant-read thermometer into the thickest part of the inner muscle of the thigh, making

certain not to touch the bone, and check that the temperature is 175 to 180 degrees F.

Nutrition Facts



 PROTEIN 50.11%
  FAT 41.56%

  CARBS 8.33%

Properties
Glycemic Index:12.38, Glycemic Load:0.36, Inflammation Score:-7, Nutrition Score:40.387826090274%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.02mg, Luteolin: 0.02mg,

Luteolin: 0.02mg, Luteolin: 0.02mg

Nutrients (% of daily need)
Calories: 1073.58kcal (53.68%), Fat: 48.33g (74.36%), Saturated Fat: 10.79g (67.46%), Carbohydrates: 21.81g

(7.27%), Net Carbohydrates: 21g (7.64%), Sugar: 16.39g (18.21%), Cholesterol: 434.77mg (144.92%), Sodium:

1149.97mg (50%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 131.13g (262.27%), Vitamin B3: 46.15mg

(230.75%), Selenium: 130.76µg (186.8%), Vitamin B6: 3.63mg (181.47%), Vitamin B12: 7.37µg (122.78%), Phosphorus:

1115.22mg (111.52%), Zinc: 10.85mg (72.33%), Vitamin B2: 1.12mg (66.17%), Vitamin B5: 4.94mg (49.4%), Potassium:

1395.04mg (39.86%), Magnesium: 157.76mg (39.44%), Iron: 5.53mg (30.74%), Copper: 0.49mg (24.63%), Vitamin

B1: 0.3mg (20.17%), Vitamin E: 2.6mg (17.3%), Manganese: 0.3mg (14.77%), Vitamin D: 1.81µg (12.08%), Folate:

46.12µg (11.53%), Vitamin K: 11.04µg (10.52%), Calcium: 80.14mg (8.01%), Vitamin A: 350.46IU (7.01%), Fiber: 0.81g

(3.23%), Vitamin C: 1.42mg (1.73%)


