Herb and Citrus Stuffed
Turkey

e Prep Time: 15 minutes

e CookTime: 3 hours

e Total Time: 3 hours, 15 minutes (plus 24 hours to brine)
e Servings: 8

Ingredients:

1 gallon water

e 3/4 cup Stonemill lodized Table Salt

e /Lapples, cored, quartered and divided

e 4 oranges, quartered and divided

e /4lemons, quartered and divided

e /4 mandarins, quartered and divided

e 6 sprigs sage, divided, 2 chopped, 4 whole

e 6 sprigs thyme, divided, 2 chopped, 4 whole

e 5cloves garlic, smashed

e 2tablespoons ground Stonemill Sea Salt Grinder, plus
additional to taste

e Butterball 10-14 Ib Whole Turkey, thawed, neck and

giblets removed*

e 1 tablespoon ground Stonemill Peppercorn Grinder,
plus additional to taste

e 2 cups Chef’s Cupboard Turkey Stock*

e 1/2 cup Countryside Creamery Unsalted Butter, melted

e 2 stalks celery, cut into chunks

¢ 1 onion, quartered

*These are ALDI Find or Seasonal items that are

only in stores for a limited time and may no longer

be available.

Directions:

1. ForBrine: In alarge pot over high heat, combine water and salt. Bring to a boil until salt is completely dissolved.

Reserve and cool completely.

2. Place turkey in a 5 gallon bucket or large cooler. Pour salt water over turkey. Add 2 apples, 2 oranges, 2 lemons, 2
mandarins, 2 sprigs sage, 2 sprigs thyme and garlic to the turkey. Brine for 24 hours.

3. Heatovento325°.

Remove turkey from brine and rinse. Pat completely dry with paper towels. Discard brine. Sprinkle salt and pepper
inside cavity and outside on the skin. Set in roasting pan with rack, breast side up. Tuck wings under to avoid
burning. Pour 2 cups turkey stock in the bottom of the pan.

5. Chop 2 sprigs each of sage and thyme and combine with melted butter. Brush all over turkey.

6. Stuff the cavity with the rest of the apples, oranges, lemons, mandarins, celery, onion and the remaining 2 sprigs of

sage and thyme.

Roast turkey for 3 hours or until internal temperature reaches 165°, basting once every hour.
8. Melt butter in a saucepan with pineapple juice and cook 2 minutes. Set aside. Add salt and pepper.
Truss legs together with butcher’s twine, then brush the turkey with the melted butter mixture.

10. Bake for 2 1/2 to 3 hours or until internal temperature reaches 165°, occasionally basting the turkey with pan

drippings. Cover with foil when the bird starts to brown.

Tip: For a quick gravy, return roasting pan to stove, over low heat. Skim off fat from pan drippings and
sprinkle flour in pan drippings. Slowly whisk in stock until thickened and smooth.

Recipe Courtesy of:
ALDI Test Kitchen



