
Hot-smoked Hickory Turkey
 Gluten Free   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 teaspoon peppercorns  black 

1 cup brown sugar  packed 

2  bay leaves  dried 

1 tablespoon garlic  minced 

2 cups fries

0.8 cup salt

15 lb turkey

Equipment

READY IN

45 min.

SERVINGS

40

CALORIES

223 kcal

https://whatsheate.com


bowl

frying pan

grill

kitchen thermometer

aluminum foil

Directions
Remove and discard leg truss from turkey. Pull off and discard lumps of fat.

Remove giblets and neck (reserve for other uses). Rinse bird well.

In a bowl or pan (at least 12 to 14 qt.), combine 3 quarts water, brown sugar, salt, garlic,

peppercorns, and bay leaves. Stir until sugar and salt are dissolved.

Add turkey, cover, and chill for 2 hours, turning bird over occasionally.

In a bowl, combine wood chips and 2 to 3 quarts hot water.

Lift turkey from brine and rinse thoroughly under cold running water, rubbing gently to release

salt; pat dry with towels. Discard brine. Insert a meat thermometer straight down through the

thickest part of the turkey breast to the bone.

On a charcoal barbecue (20 to 22 in. wide) with a lid, mound and ignite 40 charcoal briquets

on firegrate. When coals are spotted with gray ash, in about 20 minutes, push equal portions

to opposite sides of firegrate.

Place a foil drip pan between mounds of coals. To each mound, add 5 briquets and 1/2 cup

drained soaked wood chips now and every 30 minutes (until all chips are used). Set grill in

place. Set turkey, breast up, on grill over drip pan. Cover barbecue and open vents.

On a gas barbecue (with at least 11 in. between indirect-heat burners), place 1 cup drained

soaked wood chips in the metal smoking box or in a foil pan directly on heat in a corner. Turn

heat to high, close lid, and heat for about 10 minutes. Adjust gas for indirect cooking (heat

parallel to sides of bird and not beneath) and set a metal or foil drip pan in center (not over

direct heat). Set grill in place. Set turkey, breast up, on grill over drip pan. Close barbecue lid.

Add another cup of wood chips (sprinkle through or lift grill) every 30 minutes until all are

used. If edges of turkey close to heat begin to get too dark, slide folded strips of foil between

bird and grill. Fat in drippings may flare when barbecue lid is opened; quench by pouring a

little water into the pan.

Cook turkey until thermometer registers 160, in 2 to 3 hours; start checking after 1 hour.



Drain juices from cavity into drippings and reserve for other uses.

Transfer turkey to a large platter; let rest 15 to 30 minutes before carving.

Nutrition Facts

 PROTEIN 48.25%
  FAT 35.17%

  CARBS 16.58%

Properties
Glycemic Index:3.16, Glycemic Load:1.98, Inflammation Score:-2, Nutrition Score:11.25217397511%

Nutrients (% of daily need)
Calories: 222.53kcal (11.13%), Fat: 8.58g (13.21%), Saturated Fat: 2.3g (14.4%), Carbohydrates: 9.1g (3.03%), Net

Carbohydrates: 8.54g (3.1%), Sugar: 5.41g (6.01%), Cholesterol: 86.95mg (28.98%), Sodium: 2316.82mg (100.73%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 26.5g (53%), Vitamin B3: 9.49mg (47.45%), Vitamin B6: 0.75mg

(37.49%), Selenium: 25.89µg (36.98%), Vitamin B12: 1.47µg (24.56%), Phosphorus: 230.82mg (23.08%), Zinc: 2.2mg

(14.66%), Vitamin B2: 0.23mg (13.38%), Vitamin B5: 1.05mg (10.53%), Potassium: 331.43mg (9.47%), Magnesium:

33.12mg (8.28%), Iron: 1.27mg (7.05%), Copper: 0.1mg (5.15%), Vitamin B1: 0.07mg (4.48%), Manganese: 0.07mg

(3.41%), Folate: 11.15µg (2.79%), Vitamin D: 0.36µg (2.42%), Fiber: 0.57g (2.26%), Calcium: 21.12mg (2.11%), Vitamin A:

68.56IU (1.37%)


