
Roast Turkey with Wild Rice, Sausage, and
Apple Stuffing
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LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1  cooking apple  such as a golden delicious, gravenstein, or rome, peeled, cored, and chopped 

8 servings pepper  black freshly ground 

2 ribs celery  with leaves, chopped 

0.3 cup flat-leaf parsley  fresh chopped 

1 tablespoon thyme leaves  fresh minced 

2 cloves garlic  chopped 

1 pinch mace

READY IN
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255 min.

SERVINGS
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8

CALORIES
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716 kcal
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1.5 teaspoons kosher salt

8 servings kosher salt and pepper  black freshly ground 

1 medium onion  chopped 

0.5 cup pecans  toasted see Cook's Note 

2 teaspoons poultry seasoning

8 pound turkey  fresh thawed 

0.5 pound turkey sausage  fresh italian-style 

2 tablespoons butter  unsalted 

4 tablespoons butter  unsalted 

3 cups water

1 cup rice  wild 

Equipment
frying pan

paper towels

sauce pan

oven

roasting pan

wooden spoon

kitchen thermometer

aluminum foil

Directions
Combine the wild rice, water, and 1/2 teaspoon of the salt in a medium saucepan and bring to

a boil. Reduce heat to low, cover, and simmer until the rice is tender and just bursting, about

30 minutes. (Times may very depending on the brand of rice used.)

Drain and set aside.

Adjust an oven rack to lowest position and remove other racks. Preheat to 325 degrees F.

Melt the butter in a large skillet over medium-high heat.



Add the onion, apple, celery, garlic, thyme, mace, remaining 1 teaspoon salt and pepper, to

taste. Cook until the vegetables soften, about 5 minutes. Stir in sausage, breaking it up with a

wooden spoon and cook until it loses most of its rosy color, but not so much that it's dry,

about 5 minutes more. Stir in the cooked wild rice, pecans, and parsley into the vegetable

mixture. (This can be made the day before.)

Remove turkey parts from neck and breast cavities and reserve for other uses, if desired. Dry

bird well with paper towels, inside and out. Melt the butter together with the poultry

seasoning. Salt and pepper inside the bird cavity. Loosely add the stuffing to the cavity and

set the bird on a rack in a roasting pan, breast-side up, and brush generously with the

seasoned butter, then season with salt and pepper. Tent the top of the bird with foil.

Roast the turkey for about 2 hours undisturbed.

Remove and discard the foil. Baste with the remaining butter. Increase oven temperature to

425 degrees F and continue to roast until an instant-read thermometer registers 165 degrees

F when inserted into the thickest part of the thigh, about 20 to 25 minutes more.

Remove turkey from oven and tent with foil for 15 minutes before carving.

Nutrition Facts

 PROTEIN 44.44%
  FAT 43.28%

  CARBS 12.28%

Properties
Glycemic Index:41, Glycemic Load:9.03, Inflammation Score:-9, Nutrition Score:37.236955932949%

Flavonoids
Cyanidin: 1.09mg, Cyanidin: 1.09mg, Cyanidin: 1.09mg, Cyanidin: 1.09mg Delphinidin: 0.5mg, Delphinidin: 0.5mg,

Delphinidin: 0.5mg, Delphinidin: 0.5mg Catechin: 0.79mg, Catechin: 0.79mg, Catechin: 0.79mg, Catechin: 0.79mg

Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg

Epicatechin: 1.77mg, Epicatechin: 1.77mg, Epicatechin: 1.77mg, Epicatechin: 1.77mg Epigallocatechin 3-gallate:

0.2mg, Epigallocatechin 3-gallate: 0.2mg, Epigallocatechin 3-gallate: 0.2mg, Epigallocatechin 3-gallate: 0.2mg

Apigenin: 4.35mg, Apigenin: 4.35mg, Apigenin: 4.35mg, Apigenin: 4.35mg Luteolin: 0.55mg, Luteolin: 0.55mg,

Luteolin: 0.55mg, Luteolin: 0.55mg Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg,

Isorhamnetin: 0.69mg Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg, Kaempferol: 0.17mg Myricetin:

0.29mg, Myricetin: 0.29mg, Myricetin: 0.29mg, Myricetin: 0.29mg Quercetin: 3.76mg, Quercetin: 3.76mg,

Quercetin: 3.76mg, Quercetin: 3.76mg

Nutrients (% of daily need)
Calories: 715.83kcal (35.79%), Fat: 34.28g (52.74%), Saturated Fat: 11.16g (69.76%), Carbohydrates: 21.89g (7.3%),

Net Carbohydrates: 18.72g (6.81%), Sugar: 4.09g (4.55%), Cholesterol: 275.71mg (91.9%), Sodium: 982.14mg



(42.7%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 79.19g (158.37%), Vitamin B3: 27.44mg (137.22%),

Vitamin B6: 2.2mg (109.94%), Selenium: 69.79µg (99.7%), Phosphorus: 760.88mg (76.09%), Vitamin B12: 4.32µg

(71.92%), Zinc: 8.23mg (54.87%), Vitamin B2: 0.75mg (44.17%), Vitamin K: 39.96µg (38.05%), Manganese: 0.75mg

(37.34%), Magnesium: 138.45mg (34.61%), Vitamin B5: 3.26mg (32.6%), Potassium: 1007.41mg (28.78%), Copper:

0.51mg (25.5%), Iron: 4.24mg (23.57%), Vitamin B1: 0.26mg (17.51%), Vitamin A: 743.92IU (14.88%), Folate: 55.76µg

(13.94%), Fiber: 3.17g (12.66%), Vitamin C: 7.32mg (8.87%), Calcium: 77.43mg (7.74%), Vitamin D: 1.12µg (7.49%),

Vitamin E: 0.92mg (6.16%)


