
Mom's Holiday Turkey

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
6  garlic cloves  coarsely chopped 

24 ounce malt beverage  dark such as malta 

16 pound turkey

0.5 cup worcestershire sauce

1 cup mustard  yellow 

1 large onion  yellow coarsely chopped 

Equipment
food processor

READY IN

680 min.

SERVINGS

14

CALORIES

752 kcal

https://whatsheate.com


oven

plastic wrap

roasting pan

kitchen thermometer

aluminum foil

pastry brush

kitchen twine

baster

Directions
Place the onion, garlic, mustard, and Worcestershire sauce in a food processor and puree until

completely blended.

Put the turkey in a roasting pan fitted with a rack. Rub the outside of the turkey all over with

the mustard mixture. Cover the turkey with plastic wrap to keep in the moisture. Refrigerate

the turkey overnight or up to 24 hours.

Preheat the oven to 400 degrees F.

Remove the turkey from the refrigerator and discard the plastic wrap and place in a roasting

pan. Tuck the turkey wings beneath the breast and tie the base of the legs together with

butcher's twine. Using a pastry brush or bulb baster, baste the turkey with some of the malt.

Transfer the turkey to the oven and roast, uncovered, for 3 hours, basting every 30 minutes

with the malt. If the turkey breast starts to look like it's getting too dark, cover it with

aluminum foil.

Cook until the juices run clear and the turkey's internal temperature is 160 degrees F in the

breast and the leg registers 175 degrees F on an instant-read thermometer.

Remove the turkey from the oven and cover it loosely with foil.

Let the turkey rest for 30 minutes before carving and serving with the stuffing and cranberry

passion fruit sauce on the side.

Nutrition Facts

 PROTEIN 47.34%
  FAT 31.64%

  CARBS 21.02%

Properties



Glycemic Index:6.36, Glycemic Load:0.4, Inflammation Score:-7, Nutrition Score:36.848695630613%

Flavonoids
Isorhamnetin: 0.54mg, Isorhamnetin: 0.54mg, Isorhamnetin: 0.54mg, Isorhamnetin: 0.54mg Kaempferol: 0.07mg,

Kaempferol: 0.07mg, Kaempferol: 0.07mg, Kaempferol: 0.07mg Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin:

0.02mg, Myricetin: 0.02mg Quercetin: 2.2mg, Quercetin: 2.2mg, Quercetin: 2.2mg, Quercetin: 2.2mg

Nutrients (% of daily need)
Calories: 751.58kcal (37.58%), Fat: 26g (40.01%), Saturated Fat: 7.74g (48.39%), Carbohydrates: 38.86g (12.95%),

Net Carbohydrates: 37.84g (13.76%), Sugar: 25.07g (27.85%), Cholesterol: 276.67mg (92.22%), Sodium: 933.02mg

(40.57%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 87.55g (175.1%), Vitamin B3: 30.83mg (154.13%),

Selenium: 92.7µg (132.43%), Vitamin B6: 2.44mg (122.25%), Phosphorus: 877.71mg (87.77%), Vitamin B12: 4.88µg

(81.32%), Vitamin B2: 1.16mg (68.05%), Zinc: 7.2mg (47.99%), Potassium: 1318.88mg (37.68%), Magnesium:

148.42mg (37.1%), Vitamin B5: 3.36mg (33.62%), Vitamin B1: 0.47mg (31.34%), Iron: 4.35mg (24.18%), Calcium:

211.82mg (21.18%), Copper: 0.42mg (21.07%), Manganese: 0.27mg (13.44%), Folate: 52.22µg (13.06%), Vitamin D:

1.1µg (7.36%), Vitamin A: 335.69IU (6.71%), Vitamin C: 3.95mg (4.79%), Fiber: 1.02g (4.09%), Vitamin E: 0.58mg

(3.86%), Vitamin K: 3.05µg (2.91%)


