
Juniper-Brined Roast Turkey with Chanterelle
Mushroom Gravy

 Vegetarian   Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 large carrots  peeled chopped 

1 large rib celery  chopped 

7  sage leaves  fresh chopped 

1 tablespoon thyme leaves  fresh 

2 cloves garlic  minced 

12 servings pepper  freshly ground 

0.5 cup butter  unsalted melted (1 stick) 

READY IN

45 min.

SERVINGS

12

CALORIES

77 kcal

https://whatsheate.com


1 large onion  yellow chopped 

Equipment
bowl

frying pan

paper towels

oven

sieve

roasting pan

kitchen thermometer

aluminum foil

measuring cup

pastry brush

oven mitt

Directions
Combine the onion, carrot, celery, garlic, sage, thyme, and a few grinds of pepper in a medium

bowl.

Mix well and set aside.

Position a rack on the second-lowest level in the oven and preheat to 500°F. Have ready a

large roasting pan with a roasting rack, preferably V-shaped, set in the pan.

Put 1/2 cup of the vegetable mixture inside the neck cavity and 1/2 cup inside the chest cavity

of the turkey. Scatter the remainder on the bottom of the roasting pan and add 1 cup water to

the pan. Truss the turkey. Using a pastry brush, brush the turkey with half of the melted

butter.

Place the turkey, breast side down, on the roasting rack. Roast for 30 minutes, then reduce

the oven temperature to 350°F. Baste the turkey with the pan juices and roast for 30 minutes

longer.

Remove the turkey from the oven. Using silicone oven mitts, regular oven mitts covered with

aluminum foil, or wads of paper towels, turn the turkey breast side up. (It won't be very hot at

this point.) Baste with the pan juices and the remaining melted butter, and return the turkey



to the oven. Continue to roast, basting with the pan juices again after 45 minutes. At this

point, check the internal temperature of the turkey by inserting an instant-read thermometer

into the thickest part of a thigh without touching bone. (As a point of reference, when the

internal temperature of the turkey reaches 125°F, the turkey is about 1 hour away from being

done. Of course, roasting times will vary, depending on the size of the bird, its temperature

when it went into the oven, whether or not it is stuffed, and your particular oven and the

accuracy of the thermostat.) The turkey is done when the instant-read thermometer

registers 160° to 165°F when inserted into the thickest part of a thigh away from the bone.

When the turkey is done, tilt the body so the juices from the main cavity run into the pan.

Transfer to a carving board or serving platter and cover loosely with aluminum foil.

Let the turkey rest for 30 to 40 minutes before carving, to allow the juices to redistribute.

(The internal temperature will rise 5 to 10 degrees while the turkey rests.)

Strain the juices, vegetables, and browned bits from the roasting pan through a fine-mesh

sieve set over a large glass measuring cup. Set aside and allow the fat to rise to the top.

Spoon off the fat. The pan juices from a brined turkey are usually too salty to add to gravy, so

I refrigerate it and add it to the water for making stock from the carcass; the juices provide

additional flavor and the salt is diluted by the water.

Carve the turkey.

Serve, accompanied by the Chanterelle Mushroom Gravy.

Reprinted with permission from The New Thanksgiving Table by Diane Morgan, (C) October

2009, Chronicle Books

Nutrition Facts

 PROTEIN 1.86%
  FAT 87%

  CARBS 11.14%

Properties
Glycemic Index:17.74, Glycemic Load:0.55, Inflammation Score:-8, Nutrition Score:2.4495651942232%

Flavonoids
Apigenin: 0.11mg, Apigenin: 0.11mg, Apigenin: 0.11mg, Apigenin: 0.11mg Luteolin: 0.31mg, Luteolin: 0.31mg, Luteolin:

0.31mg, Luteolin: 0.31mg Isorhamnetin: 0.63mg, Isorhamnetin: 0.63mg, Isorhamnetin: 0.63mg, Isorhamnetin:

0.63mg Kaempferol: 0.1mg, Kaempferol: 0.1mg, Kaempferol: 0.1mg, Kaempferol: 0.1mg Myricetin: 0.01mg, Myricetin:

0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 2.57mg, Quercetin: 2.57mg, Quercetin: 2.57mg, Quercetin:

2.57mg

Nutrients (% of daily need)



Calories: 77.36kcal (3.87%), Fat: 7.72g (11.88%), Saturated Fat: 4.87g (30.45%), Carbohydrates: 2.22g (0.74%), Net

Carbohydrates: 1.67g (0.61%), Sugar: 0.87g (0.97%), Cholesterol: 20.34mg (6.78%), Sodium: 8.51mg (0.37%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.37g (0.74%), Vitamin A: 1282.25IU (25.64%), Copper: 0.09mg

(4.4%), Manganese: 0.06mg (3.1%), Vitamin C: 2.47mg (3%), Vitamin K: 2.65µg (2.53%), Fiber: 0.55g (2.21%),

Vitamin E: 0.27mg (1.81%), Vitamin B6: 0.03mg (1.73%), Potassium: 55.37mg (1.58%), Folate: 5.29µg (1.32%),

Calcium: 12.32mg (1.23%), Phosphorus: 10.35mg (1.03%)


