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C Turkey and Stuffing

READY IN SERVINGS CALORIES

© 19 ©

230 min. 12 844 kcal

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

Ingredients

4 bay leaves

6 stalks celery washed and sliced into 1-inch pieces

1 tablespoon dijon mustard

2 teaspoons rosemary dried

2 tablespoons flour all-purpose

2 sprigs sage fresh stemmed coarsely chopped

1 head garlic

12 servings kosher salt and pepper black freshly ground

7 cups chicken stock see low-sodium
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|:| 0.5 cup plum brandy dry

|:| 2 large onions peeled halved sliced

|:| 1 pound loose pork sausage

|:| 12 servings salt and pepper black freshly ground
|:| 6 cups sourdough bread cubed

|:| 14 pound turkey for gravy

|:| 0.5 stick butter unsalted melted

|:| 1 stick butter unsalted divided

Equipment
| bowl

frying pan
oven

whisk

pot

roasting pan
kitchen thermometer
aluminum foil
stove
cheesecloth

gravy boat

OOooooodonn

Directions

Watch how to make this recipe.
Special equipment: 1large piece cheesecloth

For the turkey: Preheat the oven to 350 degrees F.

10000

Transfer the turkey to a roasting pan, fitted with a roasting rack if desired, and soak the

cheesecloth in the butter. Season the bird with salt and pepper.
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Brush any remaining butter on top of the bird and cover the breasts with the cheesecloth to

prevent the top skin from burning before it is cooked.

Place the celery, onions, garlic, sage, bay, and rosemary in and around the turkey in the
roasting pan - these will be used to make the stuffing when everything is roasted.

Place the roasting pan in the center of the oven. Cook for about 12 minutes per pound. After
about 2 hours of cooking, remove the cheesecloth from the top of the breasts and return the
turkey to the oven to cook for 1 more hour. If the tips of the wings start to get too dark, cover

with foil to prevent them from burning.

Place the neck and the chicken stock in a pot and simmer gently on top of the stove as the
turkey finishes cooking. The stock should reduce by about half. Season with salt and pepper.

How do you know when the turkey is done? The temperature of the thigh meat (where the
meat is thickest and takes the longest time to cook) should register 165 degrees F when
tested with a thermometer. When done, remove the bird from the oven, transfer it to a flat
surface (or serving platter), and allow it to rest for 20 to 30 minutes before removing the

vegetables for stuffing and carving the meat.
Heat a large skillet and add half a stick of butter.

Add the sausage and cook until brown and crispy. Reserve any grease and set the sausage in

a large bowl with the roasted vegetables from the turkey tray.
Add the remaining butter to the pan.

Add the cubed sourdough bread and cook, stirring, until they toast golden brown, 6 to 8
minutes. Toss and season with salt and pepper before adding to the bowl with the

vegetables. Stir everything together and taste for seasoning, adjusting if necessary.
For the gravy: Unless the bottom of the roasting pan is burned, you can make delicious gravy.

Place the roasting pan over the burners of the stove, add the mustard and marsala to the pan,
and warm it over low heat. Scrape the bottom to get the drippings and tasty bits off of the
pan as the marsala reduces. Strain the neck out from the stock and pour about 1/2 cup into a

small bowl.

Whisk the flour into the bowl, taking care there are no lumps. Reduce the marsala until there is

almost no liquid.

Add the remaining chicken stock and the flour mixture to the roasting pan.
Whisk to blend. Taste for seasoning. Reduce until the mixture thickens.
Transfer to a gravy boat.

Allow the turkey to rest for 15 to 20 minutes before carving.



Serve sliced turkey with stuffing (dressing) on the side.

Nutrition Facts
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| PROTEIN 44.68% [ FAT 47.96% CARBS 7.36%

Properties
Glycemic Index:36.54, Glycemic Load:7.14, Inflammation Score:-7, Nutrition Score:36.478260807369%

Flavonoids

Petunidin: 0.66mg, Petunidin: 0.66mg, Petunidin: 0.66mg, Petunidin: 0.66mg Delphinidin: 0.39mg, Delphinidin:
0.39mg, Delphinidin: 0.39mg, Delphinidin: 0.39mg Malvidin: 9.48mg, Malvidin: 9.48mg, Malvidin: 9.48mg, Malvidin:
9.48mg Peonidin: 0.39mg, Peonidin: 0.39mg, Peonidin: 0.39mg, Peonidin: 0.39mg Catechin: 0.99mg, Catechin:
0.99mg, Catechin: 0.99mg, Catechin: 0.99mg Epicatechin: 0.76mg, Epicatechin: 0.76mg, Epicatechin: 0.76mg,
Epicatechin: 0.76mg Apigenin: 0.57mg, Apigenin: 0.57mg, Apigenin: 0.57mg, Apigenin: 0.57mg Luteolin: 0.22mg,
Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg Isorhamnetin: 1.25mg, Isorhamnetin: 1.25mg, Isorhamnetin:
1.25mg, Isorhamnetin: 1.25mg Kaempferol: 0.21mg, Kaempferol: 0.2Img, Kaempferol: 0.21Img, Kaempferol: 0.21Img
Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin: 0.05mg Quercetin: 5.39mg, Quercetin:
5.39mg, Quercetin: 5.39mg, Quercetin: 5.39mg

Nutrients (% of daily need)

Calories: 844.42kcal (42.22%), Fat: 43.98g (67.66%), Saturated Fat: 16.42g (102.64%), Carbohydrates: 15.19g
(5.06%), Net Carbohydrates: 13.93g (5.07%), Sugar: 3.21g (3.57%), Cholesterol: 328.11mg (109.37%), Sodium:
820.48mg (35.67%), Alcohol: 1.53g (100%), Alcohol %: 0.3% (100%), Protein: 92.19g (184.37%), Vitamin B3: 33.23mg
(166.15%), Vitamin B6: 2.47mg (123.6%), Selenium: 85.62ug (122.32%), Vitamin B12: 5.07ug (84.45%), Phosphorus:
817.61mg (81.76%), Zinc: 7.93mg (52.86%), Vitamin B2: 0.88mg (51.6%), Vitamin B5: 3.47mg (34.72%), Potassium:
1187.08mg (33.92%), Copper: 0.65mg (32.34%), Magnesium: 112.95mg (28.24%), Vitamin B1: 0.42mg (27.95%), Iron:
4.77mg (26.5%), Folate: 58.86ug (14.72%), Vitamin A: 686.81IU (13.74%), Manganese: 0.27mg (13.68%), Vitamin D:
1.83ug (12.2%), Calcium: 82.48mg (8.25%), Vitamin K: 7.59ug (7.23%), Vitamin E: 0.84mg (5.57%), Fiber: 1.26g
(5.04%), Vitamin C: 3.49mg (4.23%)



