CONCANNON.

CITRUS BRINED ROASTED TURKEY

Active Prep Time: 20 Minutes
In-Active: 24 hours

INGREDIENTS

CITRUS BRINE

1 cup salt

1 cup brown sugar

4 tablespoons whole cloves

2 whole oranges, quartered

2 whole lemons, quartered

2 whole limes, quartered

110 - 12 pound turkey, fresh and cleaned

DIRECTIONS

Dissolve the salt and sugar in a saucepan. After it has come to room temperature,
place in a non-reactive container, such as a plastic bag, inside a large stock pot.
Put the turkey and all the ingredients in the bag. Cover and refrigerate overnight
(up to 24 hours).

TURKEY
Recipe based on a 12 pound turkey. Poultry should cook 20 minutes per pound.

Prep Time: 20 Minutes
Cooking Time: Approximately 3.5 hours

INGREDIENTS

4 sticks of butter, room temperature
Y2 cup of olive oil

Y4 cup fresh thyme, chopped

Y4 cup fresh sage, chopped



Y4 cup fresh rosemary, chopped
Y4 cup of fresh oregano, chopped
1 cup of fresh parsley, chopped
1 whole yellow onion, quartered
2 carrots, quartered

2 celery stalks, quartered

1 quart chicken stock

DIRECTIONS

Reheat the oven to 375 degrees. Drain the turkey and pat until completely dry.

Add the butter, oil and all of the herbs into a bowl. Prepare the turkey by adding
butter- herb mixture under the skin and inside of the turkey. Stuff the turkey

with onion, carrots and celery. Top the turkey with some of the butter herb mixture.
Put the turkey on a rack in a heavy bottomed roasting pan. Add the chicken stock

to the pan. Cover with foil and baste every hour. Remove the foil one hour before the
turkey is done. Take the turkey out of the oven and let sit for 20 minutes before carving.

GRAVY BONUS

Prep Time: 5 minutes
Total Cooking Time: 15 minutes

INGREDIENTS
1 cup pan drippings
3 tablespoons of corn starch

DIRECTIONS

To make delicious gravy, take the turkey out of the pan along with 1 cup of the
liquid. In a separate bowl, add 3 tablespoons of corn starch to the 1 cup liquid
and stir to combine. Heat the pan on top of the cook top to boiling and add the
corn starch mixture to the pan. This is called a ‘slurry’. Simmer for 15 minutes
and adjust with salt and pepper.

Recipes by Janet Ruttenberg, Chef/Culinary Instructor



