
Maple-Glazed Turkey with Bourbon-Pecan
Gravy

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1.5 cups kentucky bourbon

0.8 cup flour  all-purpose 

10 servings kosher salt and pepper  freshly ground 

0.3 cup maple syrup  pure 

0.5 cup orange juice  fresh 

2 cups pecans  lightly toasted chopped 

1 tablespoon thyme leaves  chopped 

18 pound turkey--neck and giblets reserved  for another use 

READY IN

45 min.

SERVINGS

10

CALORIES

1425 kcal

https://whatsheate.com


4 cups rich turkey stock

4 ounces butter  unsalted softened 

10 servings water

Equipment
bowl

frying pan

sauce pan

oven

whisk

roasting pan

kitchen thermometer

aluminum foil

measuring cup

gravy boat

kitchen twine

Directions
Using your fingers, carefully loosen the skin over the turkey breast and thighs; try not to tear

the skin. Set a large oven roasting bag in a very large bowl.

Put the turkey in the bag, cavity end up.

In a bowl, mix the bourbon with the orange juice, maple syrup, thyme and 1 1/2 teaspoons

each of salt and pepper. Slowly pour the mixture under the turkey skin and press to distribute

it evenly over the breast and thighs. Wrap the turkey tightly in the bag and seal with a twist

tie. Refrigerate overnight. Bring to room temperature before roasting.

Preheat the oven to 32

Remove the turkey from the bag and set it in a large roasting pan.

Pour the marinade into a large measuring cup. Rub 6 tablespoons of the butter under the

breast skin and rub the remaining 2 tablespoons over the skin. Tie the turkey legs together

with twine.



Pour 1/2 cup of the reserved marinade into the roasting pan and roast the turkey for 30

minutes. Baste the turkey with the pan juices and add 1 cup of water to the pan. Roast the

turkey for 1 hour longer, basting it every half hour.

Add the remaining marinade to the pan. Cover the turkey loosely with aluminum foil and roast

for about 2 hours longer, or until an instant-read thermometer inserted in the thickest part of

the thigh registers 16

Carefully transfer the turkey to a carving board, allowing the juices in the cavity to run into

the pan. Cover loosely with foil and let rest for 30 minutes.

Pour the pan juices into a bowl and skim the fat: reserve 6 tablespoons of the fat. In a large

saucepan, mix the fat with the flour to form a paste. In a medium saucepan, warm the Rich

Turkey Stock and slowly whisk it into the flour paste. Bring to a boil over moderate heat,

whisking constantly.

Whisk in the reserved pan juices and simmer over low heat, whisking frequently, until

thickened and flavorful, about 25 minutes. Season with salt and pepper and stir in the pecans;

transfer to a large gravy boat. Carve the turkey, arrange on a platter and serve with the pecan

gravy.

Nutrition Facts

 PROTEIN 42.65%
  FAT 50.67%

  CARBS 6.68%

Properties
Glycemic Index:23.35, Glycemic Load:8.59, Inflammation Score:-8, Nutrition Score:52.516521821851%

Flavonoids
Cyanidin: 2.13mg, Cyanidin: 2.13mg, Cyanidin: 2.13mg, Cyanidin: 2.13mg Delphinidin: 1.44mg, Delphinidin: 1.44mg,

Delphinidin: 1.44mg, Delphinidin: 1.44mg Catechin: 1.43mg, Catechin: 1.43mg, Catechin: 1.43mg, Catechin: 1.43mg

Epigallocatechin: 1.11mg, Epigallocatechin: 1.11mg, Epigallocatechin: 1.11mg, Epigallocatechin: 1.11mg Epicatechin:

0.16mg, Epicatechin: 0.16mg, Epicatechin: 0.16mg, Epicatechin: 0.16mg Epigallocatechin 3-gallate: 0.46mg,

Epigallocatechin 3-gallate: 0.46mg, Epigallocatechin 3-gallate: 0.46mg, Epigallocatechin 3-gallate: 0.46mg

Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Hesperetin: 1.48mg, Hesperetin:

1.48mg, Hesperetin: 1.48mg, Hesperetin: 1.48mg Naringenin: 0.27mg, Naringenin: 0.27mg, Naringenin: 0.27mg,

Naringenin: 0.27mg Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg Luteolin: 0.32mg,

Luteolin: 0.32mg, Luteolin: 0.32mg, Luteolin: 0.32mg Myricetin: 0.01mg, Myricetin: 0.01mg, Myricetin: 0.01mg,

Myricetin: 0.01mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)



Calories: 1425.33kcal (71.27%), Fat: 74.03g (113.9%), Saturated Fat: 20.82g (130.13%), Carbohydrates: 21.95g

(7.32%), Net Carbohydrates: 19.67g (7.15%), Sugar: 9.79g (10.87%), Cholesterol: 966.16mg (322.05%), Sodium:

2246.26mg (97.66%), Alcohol: 12.02g (100%), Alcohol %: 1.22% (100%), Protein: 140.19g (280.38%), Selenium:

239.65µg (342.35%), Vitamin B12: 14.39µg (239.82%), Vitamin B3: 42.56mg (212.82%), Zinc: 28.92mg (192.77%),

Vitamin B6: 3.08mg (154.17%), Phosphorus: 1403.88mg (140.39%), Vitamin B2: 2.02mg (119.05%), Manganese:

1.68mg (84.01%), Copper: 1.52mg (75.92%), Vitamin B5: 6.79mg (67.91%), Iron: 9.56mg (53.1%), Vitamin B1: 0.68mg

(45.01%), Magnesium: 159.61mg (39.9%), Potassium: 1333.17mg (38.09%), Calcium: 239.89mg (23.99%), Folate:

71.44µg (17.86%), Vitamin D: 2.62µg (17.46%), Vitamin A: 706.45IU (14.13%), Vitamin E: 1.56mg (10.39%), Vitamin C:

7.73mg (9.37%), Fiber: 2.28g (9.11%), Vitamin K: 1.72µg (1.63%)


