Madeira-Braised Turkey with Fried Sage
Stuffing

READY IN SERVINGS

©

CALORIES
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12 551 kcal

CLUNCH) CMAIN COURSE) (MAIN DISH) CDINNER)

Ingredients

I:‘ 4 baguettes cutinto 1/2-inch dice ()

I:‘ 3 bosc pears peeled cut into 1/2-inch dice

I:‘ 1 stick plus 1tablespoon butter unsalted softened
I:‘ 0.3 cup currants dried

I:‘ 3 large eggs lightly beaten

I:‘ 0.5 cup flour all-purpose

I:‘ 0.5 cup sage leaves fresh

I:‘ 6 large garlic cloves thinly sliced
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|:| 2.3 cups malmsey madeira

|:| 0.3 cup olive oil extra-virgin

|:| 4 ounces pancetta thinly sliced cut into thin strips
|:| 3 medium onions red minced

|:| 12 servings salt and pepper freshly ground

|:| 1 pound turkey fresh at room temperature

|:| 9 cups rich turkey stock low-sodium

Equipment
|:| bowl

frying pan
baking sheet
sauce pan
oven

whisk

baking pan
toothpicks
roasting pan
kitchen thermometer
aluminum foil
measuring cup

tongs
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gravy boat

Directions
|:| Preheat the oven to 35

|:| Spread the diced bread on 3 rimmed baking sheets and bake just until crisp but not browned,
about 15 minutes.

|:| Let cool, then transfer to a very large bowl.
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In a small saucepan, bring 1/4 cup of the Madeira to a simmer.
Add the currants, remove from the heat and let cool.
In a large skillet, melt 2 tablespoons of the butter.

Add the sage leaves in a single layer and cook over moderate heat, undisturbed, until lightly
browned on the bottom, about 2 minutes. Using tongs, turn each leaf and cook until crisp and

brown, about 1 minute longer.

Transfer to a plate to cool, then crumble coarsely.

Add to the bowl with the bread.

In the same skillet, melt 2 tablespoons of the butter in 2 tablespoons of the olive oil.

Add the garlic slices and cook over low heat, shaking the skillet a few times, until golden

brown, about 3 minutes.

Add the prosciutto and cook over moderate heat, stirring, until just starting to brown, about 2

minutes.
Scrape into the bowl with the bread.
Melt 1 tablespoon of the butter in the remaining 2 tablespoons of olive oil.

Add the onions, season with salt and pepper and cook over moderately high heat for 3
minutes. Reduce the heat to low; cook until softened, 20 minutes. Scrape the onions and fat
into the bowl with the bread.

Add the pears and the currants with their soaking liquid. Season with salt and pepper and stir

well.

In a medium bowl, beat the eggs with 3 cups of the stock; add to the stuffing and stir well.
Loosely fill the main turkey cavity with about 8 cups of the stuffing. Fill the neck cavity with

about 2 cups of the stuffing and tuck the extra skin underneath or secure with toothpicks.
Spread the remaining stuffing in a buttered large baking dish and refrigerate.
Preheat the oven to 42

Set the turkey in a large roasting pan. Rub the turkey all over with the remaining 4
tablespoons of butter and season with salt and pepper. Fold the wing tips under so that the

turkey sits upright.

Add 2 cups of the Madeira and 1 cup of the stock to the roasting pan and roast the turkey for
30 minutes.

Baste the turkey and reduce the oven temperature to 35



Roast the turkey for 1 hour, basting it after 30 minutes. Cover the turkey loosely with foil and
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roast for 1 hour longer, basting after 30 minutes. Reduce the oven temperature to 325 and
roast for about 1 hour longer, or until an instant-read thermometer inserted in an inner thigh
registers 170 and the stuffing registers 16

Transfer the bird to a carving board and cover loosely with foil.

Increase the oven temperature to 400 and bake the stuffing in the baking dish for 20 minutes
in the upper third of the oven, or until heated through and crisp on top.

Meanwhile, pour the juices in the roasting pan into a large glass measuring cup. Skim off the
fat; add 3 tablespoons of the fat to a medium bowl! and whisk in the flour.

Pour the pan juices into a medium saucepan; add the remaining 5 cups of stock.
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Whisk 1 cup of the stock mixture into the flour paste, then whisk the mixture into the
saucepan. Bring to a boil over moderately high heat, whisking constantly until thickened.

Simmer over low heat, whisking occasionally, until no floury taste remains, about 10 minutes.
Add the remaining 1 tablespoon of Madeira. Season the gravy with salt and pepper.
Transfer to a warmed gravy boat. Carve the turkey and serve with the stuffing and gravy.

Make Ahead: The uncooked stuffing can be refrigerated overnight. Stuff the turkey just before
roasting.
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Wine Recommendation: A fine red Bordeaux or Napa Valley Cabernet blend will have the
astringent tannins to check the richness here. Try the 1999 Chteau Gruaud Larose or the 1999

Napanook.

Nutrition Facts
]

PROTEIN 16.32% [ FAT 38% CARBS 45.68%

Properties
Glycemic Index:27.54, Glycemic Load:33.79, Inflammation Score:-7, Nutrition Score:21.843913036844%

Flavonoids

Cyanidin: 0.92mg, Cyanidin: 0.92mg, Cyanidin: 0.92mg, Cyanidin: 0.92mg Malvidin: 0.03mg, Malvidin: 0.03mg,
Malvidin: 0.03mg, Malvidin: 0.03mg Catechin: 0.47mg, Catechin: 0.47mg, Catechin: 0.47mg, Catechin: 0.47mg
Epigallocatechin: 0.26mg, Epigallocatechin: 0.26mg, Epigallocatechin: 0.26mg, Epigallocatechin: 0.26mg
Epicatechin: 1.92mg, Epicatechin: 1.92mg, Epicatechin: 1.92mg, Epicatechin: 1.92mg Epicatechin 3-gallate: 0.01mg,
Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.01mg Epigallocatechin 3-
gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-



gallate: 0.08mg Hesperetin: 0.18mg, Hesperetin: 0.18mg, Hesperetin: 0.18mg, Hesperetin: 0.18mg Naringenin:
0.17mg, Naringenin: 0.17mg, Naringenin: 0.17mg, Naringenin: 0.17mg Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin:
0.01mg, Apigenin: 0.01mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Isorhamnetin:
1.51mg, Isorhamnetin: 1.51mg, Isorhamnetin: 1.51mg, Isorhamnetin: 1.51mg Kaempferol: 0.19mg, Kaempferol: 0.19mg,
Kaempferol: 0.19mg, Kaempferol: 0.19mg Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin: 0.04mg, Myricetin:

0.04mg Quercetin: 6mg, Quercetin: 6mg, Quercetin: 6mg, Quercetin: 6mg

Nutrients (% of daily need)

Calories: 550.52kcal (27.53%), Fat: 22.11g (34.01%), Saturated Fat: 8.32g (52%), Carbohydrates: 59.8g (19.93%), Net
Carbohydrates: 55.86g (20.31%), Sugar: 12.04g (13.38%), Cholesterol: 92.31mg (30.77%), Sodium: 938.37mg
(40.8%), Alcohol: 4.64g (100%), Alcohol %: 1.3% (100%), Protein: 21.36g (42.71%), Copper: 1.93mg (96.74%), Vitamin
B3: 9.17mg (45.84%), Selenium: 28.11ug (40.15%), Vitamin B1: 0.6mg (40%), Manganese: 0.63mg (31.65%), Vitamin
B2: 0.5mg (29.19%), Folate: 115.87ug (28.97%), Phosphorus: 254.5mg (25.45%), Iron: 4.41mg (24.48%), Vitamin B6:
0.41mg (20.5%), Fiber: 3.94g (15.76%), Potassium: 514.9mg (14.71%), Calcium: 131.49mg (13.15%), Zinc: 1.82mg (12.1%),
Magnesium: 46.86mg (11.71%), Vitamin B12: 0.68ug (11.32%), Vitamin E: 1.37mg (9.14%), Vitamin B5: 0.9mg (8.96%),
Vitamin K: 8.29ug (7.9%), Vitamin A: 335.35IU (6.71%), Vitamin C: 4.56mg (5.52%), Vitamin D: 0.37ug (2.46%)



