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TRADITIONAL TURKEY BASICS

You can do it...a traditional turkey how-to!
TURKEY : [ IR E!l%

1o 24 b Frozen Warkey, thawed S s 32 g
4 T. burtbor ELEd o
1 L celory salt = A .
popper b taste — I =~
Diptional: fresh basil, parsley & thyme speigs i

Ruumf thawod mrkey from it bag; T - (i =

remove giblel package from neck E_ 1

cavily and sel assde For use o &ibdih-
er recipe, With legs facing avway, press one 158
leg down mear the leg clamp until '
released, Gendly release other leg da nol 0 : -
remose clamp. Remove neck From body i =
cavily and st aside: rinse ingide and ouls
side of turkey with cold waler, Pat dry =
with paper towels, If stafling, allow 34 . - '
cup suffing per each pound of mrkey; y
snefl imneediztely  before  roaating. Ke-
clamp keps place in a shallow podcber.
Brugh wath boner; scason wath oclery salt
and pepper. Tock sprigs of herbe aroond
the turey., Insent mcal thermomcier mio
the turkey thigh; bake at 323 degroes entil
thermometer regasters 170 degroes, Once

rkey hegins o boown: cover looscly . - eshly

'-'-'ﬁ!:l:hfm: foil. When turkey tests fo F‘“’:"‘-Ms faﬂﬁﬁ

done, place iton a serving plate; lel stand { e with ¥ R E
10w 15 minutes before canving. In gener- - :

al, aboat one pound of uncooked turkey > - =

equals one servings consider prepanng
aboait 2 pounds over and beyond thie num-
ber of servings needed

GRAVY lend markey drippings and one cup  for 2 minutes. Makes 1'% cups,
BW.J.I:;I in & sxucepon; heat over meih-

2 T. trkey deippings um heat until hot. [n a separate bow!l,  From Flavors of Fall one of the Gooseberry

13/ €. cobd water, divided combine comatirch, remamang water and  Patch coshbosks. Awailable everywhers

2 T. cornttarch pepper; stin well Gradaally add oom- books ane sold, or at wwwgoosebemy-

pepper bo taste stirch mivtune W sooccpan, [Bodl gently pateh.com.



