( Roasted Thanksgiving Turkey )

Gluten Free

READY IN SERVINGS
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CALORIES
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1485 min. 12 630 kcal

(LUNCH) CMAIN COURSE) CMAIN DISH) CDINNER)

Ingredients

I:‘ 3 cups apple cider

I:‘ 5 bay leaves whole

I:‘ 2 cups brown sugar packed

D 2 sticks butter at room temperature
I:‘ 3 tablespoons rosemary fresh chopped
I:‘ 5 cloves garlic minced

I:‘ 0.8 cup kosher salt

I:‘ 2 tablespoons orange zest julienned
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3 peel of oranges cut into large strips

3 tablespoons tricolor peppercorns

4 rosemary sprigs fresh

1 turkey that has not been injected fresh whole with sodium solution (i use a 20-pound turkey)

2 gallons water cold

Equipment

oo

frying pan

oven

pot

roasting pan

kitchen thermometer
aluminum foil

ziploc bags

Directions
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Special equipment: Brining bag or very large pot

Remove the turkey from its packaging and remove the bags inside that hold the neck and
giblets. Rinse them and put them in a plastic bag in the fridge; you'll need them for the gravy.
Rinse the turkey thoroughly with cold water.

Place the turkey into a large brining bag or pot.

Pour in chilled My Favorite Turkey Brine and place in the fridge for 16 to 18 hours so the brine
can work its magic.

Preheat the oven to 275 degrees F.

After the turkey has brined, remove it from the brining bag and rinse the turkey thoroughly
again inside and out. Soak the turkey in cold water for 15 minutes, and then rinse again and
pat dry.

Truss the bird or tuck the legs and wings however you like. Then place the bird, breast-side
up, on a rack in a large roasting pan. Cover the whole pan, tenting the bird, with heavy-duty
foil so that it's well sealed.



I:‘ Place in the oven and roast the turkey for about 10 minutes per pound. (So for a 20-pound
turkey, roast it for about 3 1/2 hours. For a 15-pound turkey, roast it for 2 1/2 hours.)*

I:‘ When it's time to remove the turkey from the oven, mix together the butter, rosemary and

orange peel strips.
I:‘ Remove the turkey from the oven and increase the temperature to 375 degrees F.

I:‘ Remove the foil and set aside. (Put stuffing in the bird if you wish at this point.) Rub the butter
mixture all over the skin of the turkey, getting in the crevices. Insert a meat thermometer into
the thigh, near the hip joint.

I:‘ Place the turkey, uncovered, back into the oven. Continue roasting the turkey,
basting/brushing with the juices from the pan every 30 minutes until the juices are no longer
pink and the thermometer registers 165 degrees F. This could take another 11/2 to 2 1/2 hours,
depending on the size of the bird.

Remove the turkey from the oven and cover lightly with foil until you are ready to carve.
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Combine water with the apple cider, brown sugar, salt, peppercorns, bay leaves, garlic,
rosemary and orange peels in a large pot. Stir until the salt and sugar dissolve. Bring to a boil,
then turn off the heat and cover. Allow the brine to cool completely, then place into the fridge

to chill.
Nutrition Facts
- ]
PROTEIN 29.9% [l FAT 39.22% cArBs 30.88%
Properties

Glycemic Index:16.27, Glycemic Load:4.41, Inflammation Score:-7, Nutrition Score:24.30217359377%

Flavonoids

Cyanidin: 0.0Img, Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.0Img Catechin: 0.74mg, Catechin: 0.74mg,
Catechin: 0.74mg, Catechin: 0.74mg Epicatechin: 2.78mg, Epicatechin: 2.78mg, Epicatechin: 2.78mg, Epicatechin:
2.78mg Hesperetin: 8.92mg, Hesperetin: 8.92mg, Hesperetin: 8.92mg, Hesperetin: 8.92mg Naringenin: 5.22mg,
Naringenin: 5.22mg, Naringenin: 5.22mg, Naringenin: 5.22mg Luteolin: 0.08mg, Luteolin: 0.08mg, Luteolin: 0.08mg,
Luteolin: 0.08mg Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg Myricetin:
0.08mg, Myricetin: 0.08mg, Myricetin: 0.08mg, Myricetin: 0.08mg Quercetin: 0.5Img, Quercetin: 0.5Img,
Quercetin: 0.51mg, Quercetin: 0.5Tmg

Nutrients (% of daily need)
Calories: 629.9kcal (31.49%), Fat: 27.64g (42.52%), Saturated Fat: 12.9g (80.59%), Carbohydrates: 48.98g (16.33%),
Net Carbohydrates: 47.18g (17.16%), Sugar: 44.47g (49.41%), Cholesterol: 195.04mg (65.01%), Sodium: 7479.99mg



(325.22%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 47.41g (94.82%), Vitamin B3: 16.62mg (83.09%),
Vitamin B6: 1.36mg (67.99%), Selenium: 46.9ug (67%), Vitamin B12: 2.65ug (44.18%), Phosphorus: 414.19mg
(41.42%), Zinc: 4.02mg (26.81%), Vitamin B2: 0.43mg (25.58%), Vitamin C: 19.91mg (24.13%), Manganese: 0.47mg
(23.52%), Potassium: 700.59mg (20.02%), Vitamin B5: 1.97mg (19.75%), Magnesium: 75.67mg (18.92%), Copper:
0.35mg (17.57%), Iron: 2.62mg (14.55%), Vitamin A: 710.061U (14.2%), Calcium: 117.63mg (11.76%), Vitamin B1: 0.15mg
(10.1%), Fiber: 1.8g (7.19%), Folate: 27.53ug (6.88%), Vitamin K: 5.43pg (5.17%), Vitamin E: 0.72mg (4.83%), Vitamin D:
0.64pg (4.29%)



