
Turkey crown with roast garlic & pancetta

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 kg turkey

6 servings olive oil

10 slices bacon  thin 

1 small rosemary

1 large onion  cut into 8 wedges 

4 tbsp olive oil

2 medium onion  chopped 

3  garlic clove  finely chopped 

50 g pinenuts

READY IN

155 min.

SERVINGS

6

CALORIES

979 kcal

https://whatsheate.com


85 g parmesan  grated 

6 slices pancetta  chopped 

1 small loaf breadcrumbs

4 tbsp flat parsley  chopped 

1 tbsp rosemary  finely chopped 

1  lemon zest  finely grated 

2  eggs  beaten 

3  garlic  whole halved 

1  optional: lemon  cut into 6 wedges 

4 tsp flour  plain 

850 ml chicken stock see

175 ml frangelico

Equipment
frying pan

oven

aluminum foil

skewers

Directions
Heat oven to 190C/170C fan/gas

Rinse the turkey then pat dry with kitchen paper. Weigh it to calculate the cooking time,

allowing 20 mins per kg, plus 70 mins (or 90 mins when roasting a crown over 4kg). Sit the

turkey on a board, very lightly rub all over with olive oil and season with pepper.

Lay the pancetta or streaky bacon over the top of the turkey, slightly overlapping to cover it.

Tuck the slices under the bird to secure at the bottom. Insert small rosemary sprigs

haphazardly between the slices. Season with pepper. Tie the crown across in 2-3 places with

butchers string, to hold the shape together.

Put the onion wedges in the middle of a large roasting tin and sit the crown on top. Cover the

turkey with a loose tent of foil, then roast following your calculated time.



Make the stuffing.

Heat 3 tbsp of the oil in a large frying pan. Tip in the onions and garlic, and fry for 5-8 mins

until softened and starting to turn golden. Push the onions to one side of the pan, then add

the pine nuts and continue to fry for 1 min more, stirring the nuts until golden.

Remove from the heat and cool slightly. Stir in the remaining oil, all but a small handful of the

Parmesan and the remaining stuffing ingredients. Season with salt and pepper. Loosely spoon

stuffing mixture (dont pack it down) into an oiled ovenproof dish, drizzle with a little extra

olive oil, sprinkle with remaining Parmesan, then lay a sheet of baking parchment on top. Set

aside. Can be made 1 day ahead and chilled.

Thirty mins before the end of the cooking time, remove the turkey and increase oven to

200C/180C fan/gas

If you are roasting potatoes put them in now. Roast the garlic.

Remove the foil, place the garlic halves and lemon wedges around the turkey, then baste

them and the turkey with the cooking juices. Return the tin to the oven and continue to roast

for the final 30 mins. To test if cooked, pierce the fattest part of the crown with a skewer the

juices should run clear, not pink. If they are pink, continue to roast, checking at 10 min

intervals.

Remove the turkey, garlic and lemon from the oven, transfer to a warm serving platter and

rest, covered loosely with foil, for 30 mins before carving. Meanwhile, increase oven to

220C/200C fan/gas

Put the stuffing in the oven and bake for 20 mins, then remove the paper and bake for a

further 5 mins until the stuffing is golden.

Make the gravy.

Pour off any excess fat from the roasting tin but leave the juices and onions. Stir all the sticky

bits from the bottom of the tin into the juices. Set tin over a medium heat, add the flour and

cook, stirring continuously, for 2 mins.

Pour in the Marsala and simmer for 2 mins.

Pour in the stock, bring to the boil, then simmer for 5-10 mins or until reduced to your liking.

Season with pepper if needed. Strain the gravy into a pan, warm through, then pour into a jug.

Serve the turkey garnished with rosemary sprigs, surrounded with the roasted garlic and

lemon, and accompanied by the gravy and stuffing.

Nutrition Facts



 PROTEIN 28.86%
  FAT 63.93%

  CARBS 7.21%

Properties
Glycemic Index:68.92, Glycemic Load:2.82, Inflammation Score:-8, Nutrition Score:39.057826042175%

Flavonoids
Eriodictyol: 3.84mg, Eriodictyol: 3.84mg, Eriodictyol: 3.84mg, Eriodictyol: 3.84mg Hesperetin: 5.02mg, Hesperetin:

5.02mg, Hesperetin: 5.02mg, Hesperetin: 5.02mg Naringenin: 0.1mg, Naringenin: 0.1mg, Naringenin: 0.1mg,

Naringenin: 0.1mg Apigenin: 5.49mg, Apigenin: 5.49mg, Apigenin: 5.49mg, Apigenin: 5.49mg Luteolin: 0.41mg,

Luteolin: 0.41mg, Luteolin: 0.41mg, Luteolin: 0.41mg Isorhamnetin: 3.09mg, Isorhamnetin: 3.09mg, Isorhamnetin:

3.09mg, Isorhamnetin: 3.09mg Kaempferol: 0.45mg, Kaempferol: 0.45mg, Kaempferol: 0.45mg, Kaempferol:

0.45mg Myricetin: 0.53mg, Myricetin: 0.53mg, Myricetin: 0.53mg, Myricetin: 0.53mg Quercetin: 12.78mg,

Quercetin: 12.78mg, Quercetin: 12.78mg, Quercetin: 12.78mg

Nutrients (% of daily need)
Calories: 978.7kcal (48.93%), Fat: 69.53g (106.97%), Saturated Fat: 17.15g (107.21%), Carbohydrates: 17.63g (5.88%),

Net Carbohydrates: 15.23g (5.54%), Sugar: 6.05g (6.72%), Cholesterol: 272.34mg (90.78%), Sodium: 1060.74mg

(46.12%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 70.63g (141.26%), Vitamin B3: 23.03mg (115.13%),

Selenium: 72.84µg (104.06%), Vitamin B6: 1.83mg (91.3%), Phosphorus: 749.19mg (74.92%), Vitamin K: 60.97µg

(58.07%), Vitamin B12: 3.44µg (57.36%), Manganese: 0.93mg (46.74%), Vitamin B2: 0.77mg (45.32%), Zinc: 6.34mg

(42.25%), Vitamin E: 4.86mg (32.41%), Potassium: 1014.31mg (28.98%), Magnesium: 111.29mg (27.82%), Vitamin B1:

0.4mg (26.99%), Vitamin B5: 2.66mg (26.64%), Vitamin C: 20.4mg (24.73%), Calcium: 247.28mg (24.73%), Iron:

4.2mg (23.32%), Copper: 0.46mg (22.8%), Folate: 56.6µg (14.15%), Vitamin A: 584.95IU (11.7%), Fiber: 2.4g (9.59%),

Vitamin D: 1.28µg (8.51%)


