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Roast turkey with pecan, sausage & chestnut
stuffing & roast shallots

READY IN SERVINGS CALORIES

@ ®)

270 min. 8 1152 kcal

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

Ingredients

5 kg turkey

1 optional: lemon

4 shallots halved

1 sprig sage for serving

25 g butter softened for the glaze

2 medium onion thick cut into 6 wedges

50 g pecans

2 tbsp olive oil
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25 g butter

3 shallots chopped

2 garlic clove finely chopped
140 g honey cooked finely chopped
450 g pork sausage

140 g breadcrumbs fresh white
2 tbsp parsley chopped

2 tsp thyme leaves chopped

2 tsp sage finely chopped

1 eggs beaten

2 tbsp clear honey

2 tsp coarse mustard

0.3 tsp soya sauce

1tbsp canola oil

8 servings thyme sprigs

1 tbsp flour plain

1.2 | chicken stock see

12 small frangelico whole halved
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12 small frangelico whole halved

Equipment
| bowl

frying pan
oven

baking pan

aluminum foil

NN

skewers

Directions
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Heat oven to 180C/160C fan/gas

Rinse the turkey inside and out, then pat dry with kitchen paper. Weigh it to calculate the
cooking time, allowing 40 mins per kg for the first 4kg, then 45 mins for each 1kg over that
weight. Finely grate 1tsp zest from the lemon and set aside for the stuffing.

Cut the lemon into 4-6 wedges and tuck into the turkey cavity with the shallots and herb

sprigs. Rub the turkey all over with the butter, then season with salt and pepper.

Put the onion wedges in the middle of a large roasting tin and sit the turkey on top. Cover
with a loose tent of foil, then roast following your calculated time.

Make the stuffing. Chop just over half the pecans and reserve the remaining. Line the base of
a baking tray or sheet (big enough to take 16 stuffing balls) with baking parchment.

Heat the oil and butter in a frying pan, tip in the shallots and garlic, and fry for a few mins until
softened. Stir in the chestnuts and chopped pecans, then tip into a large bowl and cool.
Squeeze the sausages from their casings and add to the bowl! with the nut mixture.

Add the remaining stuffing ingredients, including the reserved lemon zest, and season with
salt and pepper. Shape the stuffing mixture into 16 balls. Break the remaining pecans into big
pieces and press a piece into top of each ball. Arrange balls on the prepared tray, cover with
buttered baking parchment and chill until ready to cook. Can be made 1 day ahead and
chilled.

Make the glaze.

Mix the honey, mustard, remaining 1 tbsp butter and soy sauce in a small bowl and set aside.
Thirty mins before the end of the cooking time, remove the turkey and increase oven to
200C/180C fan/gas

Remove the foil, then return the bird to the oven for a further 10 mins.

Remove again, brush the turkey with the glaze, then roast for another 20 mins until golden. If
you are roasting potatoes, put them in now. To test if the turkey is cooked, pierce the fattest
part of the thigh with a skewer the juices should run clear, not pink. If they are pink, continue
to roast, checking at 10 min intervals.

Remove the turkey from the oven, transfer to a warm serving platter and rest, covered loosely
with foil so it doesnt stick to the glaze, for up to 1 hr before carving. Meanwhile, cook the
stuffing balls and shallots. Increase oven to 220C/200C fan/gas

Bake stuffing balls in the oven for 25-30 mins, removing the paper for the last 5 mins if they

need browning.

Make the shallots.



I:‘ Put the shallots in a small roasting tin, toss in the oil, scatter over a few thyme and sagesprigs,
and season with salt and pepper. Roast for 25-30 mins, turning half way, until shallots are
nicely caramelised.

Make the gravy.
Pour off any excess fat from the roasting tin but leave the juices and onions.

Sprinkle in the flour, set tin over a medium heat and cook, stirring for a couple of mins to cook
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the flour, scraping up any sticky bits from the bottom of the tin. Gradually pour in the stock,
along with any resting juices from the turkey, and continue to stir until slightly thickened.
Simmer gently for about 10-15 mins or until reduced to your liking. Season with salt and
pepper if needed. Strain gravy into a pan, warm through, pour into a jug and serve with the
turkey.

I:‘ Serve the turkey surrounded with stuffing balls, roasted shallots, and thyme and sage sprigs.

Nutrition Facts
]

I prOTEIN 39.86% [ FAT 46.14% CARBS 14%

Properties
Glycemic Index:78.85, Glycemic Load:8.8, Inflammation Score:-9, Nutrition Score:48.917826237886%

Flavonoids

Cyanidin: 0.67mg, Cyanidin: 0.67mg, Cyanidin: 0.67mg, Cyanidin: 0.67mg Delphinidin: 0.46mg, Delphinidin:
0.46mg, Delphinidin: 0.46mg, Delphinidin: 0.46mg Catechin: 0.45mg, Catechin: 0.45mg, Catechin: 0.45mg,
Catechin: 0.45mg Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg,
Epigallocatechin: 0.35mg Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg
Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg, Epigallocatechin 3-gallate: 0.14mg,
Epigallocatechin 3-gallate: 0.14mg Eriodictyol: 2.88mg, Eriodictyol: 2.88mg, Eriodictyol: 2.88mg, Eriodictyol:
2.88mg Hesperetin: 3.77mg, Hesperetin: 3.77mg, Hesperetin: 3.77mg, Hesperetin: 3.77mg Naringenin: 0.07mg,
Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg Apigenin: 2.08mg, Apigenin: 2.08mg, Apigenin:
2.08mg, Apigenin: 2.08mg Luteolin: 0.82mg, Luteolin: 0.82mg, Luteolin: 0.82mg, Luteolin: 0.82mg Isorhamnetin:
1.38mg, Isorhamnetin: 1.38mg, Isorhamnetin: 1.38mg, Isorhamnetin: 1.38mg Kaempferol: 0.2mg, Kaempferol: 0.2mg,
Kaempferol: 0.2mg, Kaempferol: 0.2mg Myricetin: 0.23mg, Myricetin: 0.23mg, Myricetin: 0.23mg, Myricetin:
0.23mg Quercetin: 5.75mg, Quercetin: 5.75mg, Quercetin: 5.75mg, Quercetin: 5.75mg

Nutrients (% of daily need)

Calories: 1151.55kcal (57.58%), Fat: 58.47g (89.95%), Saturated Fat: 16.6g (103.76%), Carbohydrates: 39.92g
(13.31%), Net Carbohydrates: 36.65g (13.33%), Sugar: 11.6g (12.89%), Cholesterol: 398.46mg (132.82%), Sodium:
1278.1mg (55.57%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 113.64g (227.28%), Vitamin B3: 40.55mg



(202.75%), Vitamin B6: 3.16mg (158.25%), Selenium: 105.61ug (150.88%), Copper: 2.38mg (118.84%), Phosphorus:
1023.56mg (102.36%), Vitamin B12: 6.01ug (100.21%), Zinc: 10.25mg (68.35%), Vitamin B2: 1.16mg (68.11%), Vitamin
B1: 0.7mg (46.98%), Potassium: 1602.8mg (45.79%), Vitamin B5: 4.45mg (44.49%), Magnesium: 158.95mg (39.74%),
Manganese: 0.77mg (38.41%), Iron: 6.88mg (38.22%), Vitamin C: 22.19mg (26.9%), Folate: 90.35ug (22.59%),
Vitamin K: 21.61ug (20.58%), Vitamin D: 2.177ug (14.48%), Calcium: 133.13mg (13.31%), Fiber: 3.28g (13.11%), Vitamin A:
631.58IU (12.63%), Vitamin E: 1.71mg (11.42%)



