
Herb-buttered turkey, roasties & cranberry
sauce gravy

SAUCE

Ingredients
4  garlic clove  crushed 

2 handfuls parsley  finely chopped 

100 g butter  softened 

3 kg turkey

1.5 kg baby potatoes  halved quartered 

2 tbsp flour  plain 

3 tbsp roasted cranberry sauce

1 tablespoon port wine

READY IN

150 min.

SERVINGS

6

CALORIES

879 kcal

https://whatsheate.com


600 ml chicken stock see

1 tbsp soya sauce

Equipment
bowl

frying pan

oven

roasting pan

wooden spoon

aluminum foil

slotted spoon

Directions
Heat the oven to 200C/fan 180C/gas

Tip the garlic, parsley and butter together in a bowl, season generously with black pepper and

a pinch of salt, then beat with a wooden spoon or squish through your fingers until everything

is combined. The butter can be prepared up to a day ahead and chilled or made two weeks

ahead and frozen. Soften before using.

Place the turkey crown on a board with the thick part of the breast facing away from you. Use

your hands to make two pockets between the skin and the meat, then smear the flavoured

butter beneath the skin and all over the breast and work it down so that the breast is

completely covered. 3 Tip the new potatoes into a large roasting tray. Sit the turkey on top,

skin side up, then roast for 30 mins.

Remove from the oven, sit the turkey on a board and give the potatoes a good shake. Then

place the turkey back in the tin, spoon over some of the buttery juices and continue to cook

for another 40-50 mins until the turkey is dark golden.

Transfer the turkey to a board to rest, loosely covered in foil, then continue to cook the

potatoes for 20 mins to brown. Use a slotted spoon to scoop the potatoes into a serving dish,

reserving the buttery juices in the pan.

Put the potatoes to one side and keep warm.

To make the cranberry gravy, place the roasting pan on a lowish heat and stir in the flour.



Let everything sizzle and brown, then add the cranberry sauce and a splash of port. Sizzle

everything for a few mins until really sticky, then stir in the stock, bring to the boil and cook

until thick or to your liking, seasoning to taste. If the gravy is on the pale side or a bit too

sweet, stir in a splash of soy sauce.

Nutrition Facts

 PROTEIN 39.22%
  FAT 36.22%

  CARBS 24.56%

Properties
Glycemic Index:47.63, Glycemic Load:33.58, Inflammation Score:-8, Nutrition Score:42.192174020021%

Flavonoids
Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg Petunidin: 0.17mg, Petunidin: 0.17mg,

Petunidin: 0.17mg, Petunidin: 0.17mg Delphinidin: 0.1mg, Delphinidin: 0.1mg, Delphinidin: 0.1mg, Delphinidin: 0.1mg

Malvidin: 2.37mg, Malvidin: 2.37mg, Malvidin: 2.37mg, Malvidin: 2.37mg Peonidin: 0.1mg, Peonidin: 0.1mg, Peonidin:

0.1mg, Peonidin: 0.1mg Catechin: 0.25mg, Catechin: 0.25mg, Catechin: 0.25mg, Catechin: 0.25mg Epicatechin:

0.19mg, Epicatechin: 0.19mg, Epicatechin: 0.19mg, Epicatechin: 0.19mg Apigenin: 2.87mg, Apigenin: 2.87mg,

Apigenin: 2.87mg, Apigenin: 2.87mg Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg

Kaempferol: 2.03mg, Kaempferol: 2.03mg, Kaempferol: 2.03mg, Kaempferol: 2.03mg Myricetin: 0.43mg, Myricetin:

0.43mg, Myricetin: 0.43mg, Myricetin: 0.43mg Quercetin: 2.02mg, Quercetin: 2.02mg, Quercetin: 2.02mg,

Quercetin: 2.02mg

Nutrients (% of daily need)
Calories: 879.35kcal (43.97%), Fat: 35.04g (53.91%), Saturated Fat: 14.15g (88.45%), Carbohydrates: 53.46g

(17.82%), Net Carbohydrates: 47.7g (17.35%), Sugar: 6.44g (7.16%), Cholesterol: 294.48mg (98.16%), Sodium:

834.15mg (36.27%), Alcohol: 0.38g (100%), Alcohol %: 0.07% (100%), Protein: 85.38g (170.77%), Vitamin B3:

31.65mg (158.23%), Vitamin B6: 2.96mg (148.02%), Selenium: 79.96µg (114.23%), Phosphorus: 834.5mg (83.45%),

Vitamin B12: 4.36µg (72.66%), Vitamin C: 51.93mg (62.94%), Potassium: 1987.06mg (56.77%), Vitamin B2: 0.85mg

(50.06%), Zinc: 7.27mg (48.49%), Magnesium: 153.93mg (38.48%), Vitamin B5: 3.68mg (36.78%), Iron: 5.56mg

(30.89%), Copper: 0.62mg (30.84%), Vitamin B1: 0.43mg (28.99%), Vitamin K: 28.13µg (26.79%), Manganese:

0.5mg (25.01%), Fiber: 5.76g (23.04%), Folate: 77.7µg (19.42%), Vitamin A: 738.99IU (14.78%), Calcium: 82.95mg

(8.3%), Vitamin D: 1.07µg (7.1%), Vitamin E: 0.84mg (5.63%)


