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@/Iustard butter-basted roast turkey with bacorD

READY IN SERVINGS CALORIES
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270 min. 8 2596 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

5 kg no boil lasagna noodles (save them to make stock, if you like)

250 g bacon smoked (12 rashers)

8 servings olive oil

8 servings sea salt

1 onion quartered

1large thyme leaves

3 bay leaves

1glass wine dry white

1leaves thyme leaves chopped for scattering
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85 g butter softened
1tbsp coarse mustard
1tsp dijon mustard english

1tbsp thyme sprigs fresh

Equipment

[]
[]
[]
[]

oven

aluminum foil

kitchen towels

skewers

Directions
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Weigh your turkey and calculate the cooking time by allowing 40 mins per kg for the first 4kg,
then 45 mins for every kg of turkey over that weight. As a guide, a turkey this size should take
3-4 hrs plus 30-45 mins resting time.

To make the mustard butter, beat the butter with the mustards, thyme and some ground

black pepper until soft and well mixed.

Gently push your fingers under the skin of the turkey, starting from the neck, until you can
push your whole hand in down the length of the breast take care not to tear the skin.

Spread the butter under the skin so that it covers the breasts.

Lay the streaky bacon on your work surface in 2 rectangles of 6 overlapping rashers (for extra
flavour, you can brush the bacon with a little wholegrain or English mustard first), and
carefully push each rectangle of bacon under the skin to cover and protect each breast. This
can be done the night before, but take out of the fridge for 1 hr before roasting so that it
comes back to room temperature.

On the day, heat oven to 180C/160C fan/gas

Lift the turkey into a roasting tin, massage the olive oil into the skin and season well with flaky
salt and pepper.

Put the onion, thyme and bay inside the cavity of the turkey, then pour in the wine. Cover the
tin loosely with foil and roast for the calculated cooking time. For the final 30 mins, remove
the foil and pour off all of the cooking juices (use for the gravy; recipe in 'goes well with").
Increase the oven to 200C/180C fan/gas 6 and roast for 30 mins more until the turkey is



golden and the juices that run out of the thigh are clear, with no sign of pink, when pierced
with a skewer. Leave to rest on a warm platter covered with foil and tea towels it will keep like
this for up to 45 mins.

I:‘ To serve, carve the turkey and arrange the meat on a hot platter with a little of the hot gravy
poured over, or bring the whole turkey to the table garnished with herbs. To fill the platter,
you could surround the turkey with potatoes, if you like. Any leftover meat can be frozen in

the gravy.
Nutrition Facts
- |
I proTEIN 12.53% [ FAT 15.85% CARBS 71.62%
Properties

Glycemic Index:32.38, Glycemic Load:0.46, Inflammation Score:-6, Nutrition Score:10.17521742375%

Flavonoids

Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg Catechin: 0.23mg, Catechin: 0.23mg,
Catechin: 0.23mg, Catechin: 0.23mg Epicatechin: 0.16mg, Epicatechin: 0.16mg, Epicatechin: 0.16mg, Epicatechin:
0.16mg Hesperetin: 0.12mg, Hesperetin: 0.12mg, Hesperetin: 0.12mg, Hesperetin: 0.12mg Naringenin: 0.11mg,
Naringenin: O.11mg, Naringenin: 0.11mg, Naringenin: 0.11mg Apigenin: 0.04mg, Apigenin: 0.04mg, Apigenin: 0.04mg,
Apigenin: 0.04mg Luteolin: 0.53mg, Luteolin: 0.53mg, Luteolin: 0.53mg, Luteolin: 0.53mg Isorhamnetin: 0.69mg,
Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg Kaempferol: 0.09mg, Kaempferol: 0.09mg,
Kaempferol: 0.09mg, Kaempferol: 0.09mg Myricetin: 0.0Img, Myricetin: 0.01Img, Myricetin: 0.01mg, Myricetin:
0.01mg Quercetin: 2.8mg, Quercetin: 2.8mg, Quercetin: 2.8mg, Quercetin: 2.8mg

Nutrients (% of daily need)

Calories: 2595.68kcal (129.78%), Fat: 46.38g (71.36%), Saturated Fat: 11.57g (72.31%), Carbohydrates: 471.69g
(157.23%), Net Carbohydrates: 448.9g (163.24%), Sugar: 12.17g (13.52%), Cholesterol: 322.47mg (107.49%), Sodium:
545.15mg (23.7%), Alcohol: 3.04g (100%), Alcohol %: 0.53% (100%), Protein: 82.52g (165.04%), Fiber: 22.79g
(91.18%), Potassium: 1622.177mg (46.35%), Vitamin E: 2.41mg (16.04%), Selenium: 7.12ug (10.18%), Vitamin K: 9.37ug
(8.93%), Vitamin B3: 1.34mg (6.7%), Vitamin A: 334.461U (6.69%), Vitamin B1: 0.Img (6.58%), Vitamin B6: 0.12mg
(6.03%), Phosphorus: 60.11mg (6.01%), Manganese: 0.09mg (4.32%), Vitamin C: 2.84mg (3.45%), Zinc: 0.47mg
(3.14%), Iron: 0.56mg (3.12%), Vitamin B12: 0.177ug (2.91%), Magnesium: 11.04mg (2.76%), Vitamin B2: 0.04mg
(2.57%), Vitamin B5: 0.23mg (2.26%), Calcium: 16.24mg (1.62%), Copper: 0.03mg (1.38%)



