( Slow-Roasted Turkey with Cream Gravy )

@ Gluten Free

READY IN SERVINGS

©

CALORIES

©

600 min. 505 kcal

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

Ingredients

1.5 teaspoons pepper black freshly ground

2 carrots divided quartered

4 celery stalks divided quartered

2 tablespoons cornstarch

0.5 cup cup heavy whipping cream divided

1 tablespoon kosher salt

2 medium onion divided peeled quartered

10 cup water cold
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12 pound turkey fresh whole thawed

Equipment
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bowl

frying pan
sauce pan
oven

knife

whisk

sieve
roasting pan
kitchen thermometer
ziploc bags
dutch oven

cutting board

Directions
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Remove giblets and neck from turkey; set aside. Discard liver.

Place turkey, breast side up, on a cutting board. Pull legs away from body; using a boning
knife, cut through skin at leg joint. Using both hands, turn leg quarter away from the body until
the joint pops out of socket. When flesh and joint are exposed, place knife firmly against joint

to make cut.
Cut through joint to remove leg quarters, and set aside.

Remove wings along the joint, and reserve wings. Using kitchen shears, cut along backbone on
both sides from the tail to neck to remove backbone; reserve backbone.

Place breast, meat side down, on a cutting board. Using a large, heavy knife, cut breast in half
lengthwise.

Place breast halves and leg quarters in a large bowl; sprinkle with salt. Cover and chill 8 hours
or overnight.

Combine reserved giblets, wings, and backbone in a large Dutch oven.
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Add 10 cups water, 8 celery pieces, 4 onion quarters, and 4 carrot pieces. Bring to a boil over
medium-high heat. Reduce heat and simmer 5 hours or until mixture measures 8 cups. Cool

to room temperature. Cover and chill stock 8 hours or overnight.

Skim solidified fat from surface of stock; discard fat. Return stock to high heat; bring to a boil.
Boil for 30 minutes or until stock measures 3 cups. Strain mixture through a sieve, reserving

stock. Discard the solids.
Remove turkey from refrigerator, and let stand at room temperature for 30 minutes.
Preheat oven to 32

Arrange turkey pieces, skin side up, in a roasting pan, and arrange remaining 8 celery pieces, 4
onion quarters, and 4 carrot pieces in pan.

Brush turkey skin with 2 tablespoons cream; sprinkle with black pepper.

Bake at 325 for 11/2 hours or until a thermometer inserted in the thickest part of breast

registers 165, basting every 30 minutes with 2 1/2 tablespoons stock.

Remove from oven.

Place breast halves and leg quarters on a jelly-roll pan or cutting board.

Let stand, covered, for 30 minutes. Discard skin.

Add 1 cup stock to bottom of roasting pan; carefully scrape browned bits from bottom of pan.
Place a zip-top plastic bag inside a 2-cup glass measure.

Pour drippings into bag; let stand 10 minutes (fat will rise to top). Seal bag, and carefully snip
off 1bottom corner of bag. Strain drippings through a sieve into a medium saucepan, stopping
before fat layer reaches opening; discard fat and solids.

Add remaining 11/2 cups stock to pan; bring to a boil over medium-high heat.

Combine remaining 6 tablespoons cream and cornstarch, stirring with a whisk until smooth.
Stir cream mixture into stock mixture, stirring with a whisk. Boil 1 minute or until slightly thick,

stirring constantly.

Serve gravy with the turkey.

Nutrition Facts
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PROTEIN 56.82% [ FAT 39.64% cARBS 3.54%

Properties



Glycemic Index:11.49, Glycemic Load:0.74, Inflammation Score:-9, Nutrition Score:30.019130592761%

Flavonoids

Apigenin: 0.04mg, Apigenin: 0.04mg, Apigenin: 0.04mg, Apigenin: 0.04mg Luteolin: 0.03mg, Luteolin: 0.03mg,
Luteolin: 0.03mg, Luteolin: 0.03mg Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg, Isorhamnetin: 0.92mg,
Isorhamnetin: 0.92mg Kaempferol: 0.15mg, Kaempferol: 0.15mg, Kaempferol: 0.15mg, Kaempferol: 0.15mg
Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.01Img, Myricetin: 0.0Img Quercetin: 3.75mg, Quercetin: 3.75mg,
Quercetin: 3.75mg, Quercetin: 3.75mg

Nutrients (% of daily need)

Calories: 505.2kcal (25.26%), Fat: 21.8g (33.53%), Saturated Fat: 7g (43.76%), Carbohydrates: 4.38g (1.46%), Net
Carbohydrates: 3.69g (1.34%), Sugar: 1.76g (1.96%), Cholesterol: 243.08mg (81.03%), Sodium: 963.59mg (41.9%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 70.31g (140.62%), Vitamin B3: 24.71Img (123.55%), Selenium:
69.05ug (98.65%), Vitamin B6: 1.97mg (98.51%), Vitamin B12: 3.94ug (65.75%), Phosphorus: 604.87mg (60.49%),
Vitamin A: 2032.291U (40.65%), Zinc: 5.84mg (38.92%), Vitamin B2: 0.63mg (36.85%), Vitamin B5: 2.69mg
(26.94%), Potassium: 797.06mg (22.77%), Magnesium: 86.86mg (21.72%), Iron: 2.89mg (16.04%), Copper: 0.3mg
(14.86%), Vitamin B1: 0.17mg (11.48%), Vitamin D: 112ug (7.5%), Folate: 28.88ug (7.22%), Calcium: 57.48mg (5.75%),
Manganese: 0.11mg (5.62%), Vitamin E: 0.46mg (3.05%), Fiber: 0.69g (2.77%), Vitamin C: 2.06mg (2.49%), Vitamin
K: 2.53ug (2.41%)



