
Roasted Turkey Stuffed with Hazelnut
Dressing

 Very Healthy

SIDE DISH

Ingredients
0.3 cup peppercorns  black 

16 cups day-old bread cubes  white assorted (such as pumpernickel, sourdough, rustic , and wheat; 3

loaves) 

3 cups firmly brown sugar  dark packed 

1.5 cups butter

8 rib celery  chopped 

18 qt food-safe plastic container

1 oz thyme leaves  fresh 

READY IN

413 min.

SERVINGS

12

CALORIES

1737 kcal

HEALTH SCORE
59%

https://whatsheate.com


12 servings hazelnut dressing

1.5 cups hazelnuts  coarsely chopped 

4 cups ice cubes

1 cup kosher salt

1 tablespoon kosher salt

3 tablespoons olive oil

2 teaspoons pepper

12 servings salt and pepper  to taste 

12 servings kitchen string

12 servings turkey

2 cups water

4 cups water  hot 

6 qt water  cold 

18 lb turkey  fresh whole 

2 medium size onions  yellow chopped 

12 servings wooden picks

12 servings wooden picks

Equipment
frying pan

paper towels

oven

baking pan

roasting pan

kitchen thermometer

aluminum foil

dutch oven

Directions



Remove giblets and neck.

Combine dark brown sugar and kosher salt in plastic container.

Add 4 cups hot water to container; stir until sugar and salt dissolve.

Add ice cubes, peppercorns, and thyme; place turkey in brine.

Add cold water to cover (about 6 qt.). Weight turkey down using a cast-iron lid, if necessary.

Cover and chill 48 hours.

Prepare dressing: Preheat oven to 35

Bake hazelnuts in a single layer in a shallow pan 8 to 10 minutes or until toasted and fragrant,

stirring halfway through.

Melt butter in a large Dutch oven over medium-high heat.

Add onions and celery, and saut 10 to 12 minutes or until tender.

Add bread cubes and hazelnuts; stir to coat. Season with salt and pepper to taste.

Let cool completely (about 1 hour).

Remove turkey from brine; discard brine.

Place turkey, breast side down, on a work surface, and spoon 4 to 5 cups dressing into neck

cavity, pressing firmly. Replace skin over neck cavity, and secure using wooden picks. Turn

turkey over, and spoon remaining dressing into body cavity. Tie ends of legs together with

string; tuck wingtips under. Pat turkey dry with paper towels.

Brush turkey with 3 Tbsp. olive oil; sprinkle with 1 Tbsp. salt and 2 tsp. pepper.

Place turkey, breast side down, on a rack in a large roasting pan.

Pour 2 cups water into pan.

Bake at 350 for 2 to 2 1/2 hours. Turn turkey over, breast side up.

Bake 2 to 2 1/2 hours or until a meat thermometer inserted into thigh registers 180 and center

of dressing registers 165, shielding with aluminum foil during last hour of baking.

Let turkey stand 20 minutes before carving.

*Frozen whole turkey, thawed, may be substituted.

Note: Depending on the size of your turkey cavity, you may have leftover dressing. Stir 1/2 to 1

cup chicken broth into remaining dressing, and place in a lightly greased 11- x 7-inch baking

dish.

Bake at 350 for 25 to 30 minutes or until thoroughly heated.



Nutrition Facts

 PROTEIN 30.61%
  FAT 45.17%

  CARBS 24.22%

Properties
Glycemic Index:29.39, Glycemic Load:21.76, Inflammation Score:-10, Nutrition Score:62.190869580144%

Flavonoids
Cyanidin: 3.02mg, Cyanidin: 3.02mg, Cyanidin: 3.02mg, Cyanidin: 3.02mg Catechin: 0.54mg, Catechin: 0.54mg,

Catechin: 0.54mg, Catechin: 0.54mg Epigallocatechin: 1.25mg, Epigallocatechin: 1.25mg, Epigallocatechin: 1.25mg,

Epigallocatechin: 1.25mg Epicatechin: 0.1mg, Epicatechin: 0.1mg, Epicatechin: 0.1mg, Epicatechin: 0.1mg

Epigallocatechin 3-gallate: 0.48mg, Epigallocatechin 3-gallate: 0.48mg, Epigallocatechin 3-gallate: 0.48mg,

Epigallocatechin 3-gallate: 0.48mg Apigenin: 0.08mg, Apigenin: 0.08mg, Apigenin: 0.08mg, Apigenin: 0.08mg

Luteolin: 1.16mg, Luteolin: 1.16mg, Luteolin: 1.16mg, Luteolin: 1.16mg Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg,

Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg Kaempferol: 0.37mg, Kaempferol: 0.37mg, Kaempferol: 0.37mg,

Kaempferol: 0.37mg Myricetin: 0.08mg, Myricetin: 0.08mg, Myricetin: 0.08mg, Myricetin: 0.08mg Quercetin:

5.23mg, Quercetin: 5.23mg, Quercetin: 5.23mg, Quercetin: 5.23mg

Nutrients (% of daily need)
Calories: 1736.88kcal (86.84%), Fat: 88.26g (135.78%), Saturated Fat: 25.65g (160.34%), Carbohydrates: 106.46g

(35.49%), Net Carbohydrates: 95.64g (34.78%), Sugar: 62.54g (69.49%), Cholesterol: 452.27mg (150.76%),

Sodium: 11405.35mg (495.88%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 134.53g (269.07%), Vitamin B3:

47.06mg (235.28%), Manganese: 4.65mg (232.52%), Selenium: 139.99µg (199.98%), Vitamin B6: 3.74mg (186.92%),

Phosphorus: 1267.49mg (126.75%), Vitamin B12: 6.68µg (111.3%), Zinc: 11.96mg (79.71%), Vitamin B2: 1.34mg

(78.65%), Copper: 1.57mg (78.62%), Magnesium: 280.74mg (70.18%), Iron: 11.51mg (63.94%), Vitamin B1: 0.92mg

(61.27%), Vitamin E: 8.83mg (58.86%), Vitamin B5: 5.77mg (57.68%), Potassium: 1939.53mg (55.42%), Vitamin K:

46.67µg (44.45%), Folate: 177.59µg (44.4%), Fiber: 10.82g (43.28%), Calcium: 341.05mg (34.1%), Vitamin A:

1547.79IU (30.96%), Vitamin C: 14.85mg (18%), Vitamin D: 1.63µg (10.87%)


