
Turkey Drumsticks with Pumpkin Molasses
Glaze for Practice Thanksgiving

 Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 teaspoon spice powder

0.5 cup apple cider

0.3 cup apple cider vinegar

2  bay leaves

1 tablespoon peppercorns  black 

2 cup bourbon

1 tablespoon brown mustard

READY IN

90 min.

SERVINGS

4

CALORIES

1465 kcal

HEALTH SCORE
56%

https://whatsheate.com


1 tablespoon brown sugar

0.1 teaspoon cayenne pepper

1 teaspoon sea salt

0.5 cup granulated sugar

0.3 teaspoon kosher salt

0.3 cup blackstrap molasses

1 teaspoon onion powder

0.5 cup pumpkin puree  plain 

4  turkey legs

10 cup water

Equipment
bowl

baking sheet

sauce pan

oven

pot

kitchen thermometer

Directions
Brine the drumsticks. In a large pot set over low heat, add the water, bourbon, salt, sugar,

peppercorns and bay leaves. Cook stirring occasionally until salt has dissolved, remove from

the heat and let cool.

Add the turkey drumsticks to a large bowl; pour in the brine. Cover the bowl and refrigerate

for 24 hours.After 24 hours, remove the turkey drumsticks rinse and dry them well. Discard

the brine and preheat the oven to 400 degrees F.Meanwhile make the glaze.

Add pumpkin puree, apple cider, cider vinegar, molasses, mustard, brown sugar, onion

powder, granulated garlic, 5 spice powder, ¼ teaspoon salt, and cayenne pepper to medium

sauce pan set over medium heat. Simmer the mixture until it is thick and saucy, about 20

minutes.



Remove from heat.

Lay the drumsticks onto a parchment lined baking sheet making sure there is room between

each for even cooking.

Brush them liberally on both sides with the glaze.

Place the drumsticks in the heated oven and roast them 15 minutes.

Remove them from the oven, brush them with more glaze, turn them over and brush the other

sides with more glaze. Roast an additional 15 minutes, then. Turn the oven to 325 degrees F.

and continue the process of turning and brushing every 15 minutes for a total cooking time of

1 ½ hour to 2 hour, depending on size. You may run out of sauce before they cook all the way

and that is just fine. Once they begin to look quite brown on the outside begin checking the

interior temperature with an insta-read thermometer. Roast until the turkey legs register 165

degrees F.

Remove from oven.

Let rest about 8 minutes then serve warm.Like this:Like Loading...

Nutrition Facts

 PROTEIN 46%
  FAT 35.81%

  CARBS 18.19%

Properties
Glycemic Index:70.96, Glycemic Load:26.12, Inflammation Score:-10, Nutrition Score:52.826956437982%

Flavonoids
Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg, Cyanidin: 0.01mg Catechin: 0.37mg, Catechin: 0.37mg,

Catechin: 0.37mg, Catechin: 0.37mg Epicatechin: 1.39mg, Epicatechin: 1.39mg, Epicatechin: 1.39mg, Epicatechin:

1.39mg Quercetin: 0.17mg, Quercetin: 0.17mg, Quercetin: 0.17mg, Quercetin: 0.17mg

Nutrients (% of daily need)
Calories: 1465.06kcal (73.25%), Fat: 46.19g (71.05%), Saturated Fat: 14.06g (87.9%), Carbohydrates: 52.78g

(17.59%), Net Carbohydrates: 50.82g (18.48%), Sugar: 47.61g (52.9%), Cholesterol: 480.87mg (160.29%), Sodium:

691.21mg (30.05%), Alcohol: 40.08g (100%), Alcohol %: 3.35% (100%), Protein: 133.46g (266.93%), Selenium:

184.38µg (263.39%), Zinc: 21.32mg (142.15%), Vitamin B6: 2.5mg (125.15%), Phosphorus: 1241.66mg (124.17%),

Vitamin B3: 20.41mg (102.03%), Vitamin A: 4832.82IU (96.66%), Vitamin B2: 1.47mg (86.56%), Iron: 13.96mg

(77.58%), Vitamin B5: 7.75mg (77.49%), Potassium: 2333.91mg (66.68%), Copper: 1.28mg (63.89%), Magnesium:

217.78mg (54.44%), Manganese: 0.97mg (48.7%), Vitamin B12: 2.64µg (44.02%), Vitamin B1: 0.57mg (37.78%),

Calcium: 212.14mg (21.21%), Folate: 73.6µg (18.4%), Vitamin K: 9.09µg (8.66%), Fiber: 1.96g (7.84%), Vitamin E:

0.4mg (2.69%), Vitamin C: 1.99mg (2.42%)


