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The Turkey

Ingredients
Butcher Girls fresh turkey
8L Butcher Girls turkey brine (or your 
favorite recipe)
Bouquet garni
One lemon, cut in half
One head garlic, cut in half
Mirepoix: one carrot, one celery rib, one 
onion, chopped

Method
1. Two days before Thanksgiving, brine 

your turkey! Combine brine kit with 
4L of hot water, stir to dissolve salt & 
sugar. Add 4L ice water and stir until 
cool. Submerge the bird in brine for 
12 hours (or up to 24). Remove it from 
brine, pat it dry and leave it uncov-
ered in your refrigerator to let the 
skin dry out.

2. The morning of Thanksgiving, take 
your bird out of the fridge to temper 
on the counter for at least 2 hours. 
Preheat your oven to 500°F. Insert the 
probe thermometer into the breast 
near the wishbone. Make sure that 
the probe is not touching any bones 
and is right in the center of the meat.

3. Stuff bird with the bouquet garni, 
mirepoix, head of garlic and lemon. 
When the turkey is tempered and 
the oven is hot, place your bird on a 
roasting rack in a pan. If you don’t 
have a rack, use foil to fashion a tin 
foil snake of sorts - an ad-hoc foil 
spiral to elevate the bird off the bot-
tom of the pan. This will help with air 
flow. Put the bird into your very hot 
oven, uncovered, to brown for 20-25 
minutes.

4. When the bird is nice & brown, turn 
the oven down to 225°F. Crack the 
door to let heat escape. You can flap 
it open and shut a few times. Wave a 
dish towel. People will be impressed!

5. Roast until the internal probe reads 
165°F - pull the bird, tent it with foil 
and let it rest for at least 45 minutes 
or up to 1.5 hours.
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Turketta

Ingredients
Butcher Girls Turketta
Kosher salt
One or two onions, halved
Head of garlic, halved
Herbs
Olive oil
Maldon sea salt flakes
Optional: White wine or poultry stock, 
butter

Method
1. The day before you’re going to cook 

the roast (ostensibly Wednesday but 
we don’t make the rules), remove the 
turketta from the vac seal bag and 
pat dry. Season all sides liberally with 
kosher salt (like Diamond brand) and 
leave uncovered on a plate in the 
fridge. (The salt will both season the 
bird and help to dry out the skin be-
fore cooking.)

2. An hour or so before cooking, remove 
the turketta from the fridge to temper 
on the counter. Place the roast on a 
rack in a roasting pan. Preheat your 
oven to 325°F.

3. When the oven is preheated and your 
roast is tempered, toss a halved on-
ion or two, a halved head of garlic 
and the herbs you bought but didn’t 
use (rosemary, thyme and sage are 
all great here) in the bottom of the 
pan. If you have extra, pour in a few 
glugs of white wine or poultry stock 
and a few pats of butter.

4. Put the whole roast into the oven 
and cook until a thermometer in the 
thickest part of the roast reads 155°F. 
Pull the turketta from the oven to rest 
(you should too!). Slice and garnish 
with olive oil and Maldon.
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Method
1. An hour or so before cooking, remove 

the confited legs from the fridge to 
temper on the counter. 

2. Put legs skin side down in a cast iron 
skillet or other heavy bottomed pan 
and heat over medium high heat. As 
the pan heats up the fat will melt and 
the legs will crisp up. Be patient!

3. When the legs are GBD (golden 
brown and delicious), flip them skin 
side up and pop the whole pan in a 
v325°F for another 15 minutes (or so) 
until the legs are warm through. Let 
them rest 5 minutes, then either slice 
to plate or give each person a whole 
leg and go beast mode.

Turkey Leg 
Confit

Ingredients
Butcher Girls Turkey Leg Confit
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Cornbread 
and Heritage 
Pork Sausage 
Stuffing

Ingredients
1 lb Butcher Girls stuffing sausage
4 quarts cornbread
¼ cup fresh sage, finely chopped
¼ cup fresh parsley, finely chopped

1 large onion, finely diced
4 ribs celery, finely diced
2 cloves garlic, microplaned
½ to 1 quart Butcher Girls turkey stock

Method
1. Make (or, dang, just buy) your favor-

ite less sweet cornbread. Break the 
bread into smaller pieces and leave 
it on a sheet tray in your turned-off 
oven for a day or two to dry out. If 
you don’t have time, gently toast in a 
low oven.

2. Brown sausage in a cast iron skil-
let, breaking it up with the back of 
a wooden spoon. Cook until almost 
cooked through - about 8 minutes. 
Remove meat from the pan onto a 
paper lined plate. Drain some of the 
fat from the pan, reserving a few 
tablespoons. Add diced onion, celery, 
and garlic. Saute for 10 minutes un-
til tender and wilted but not brown. 
Remove veg from heat.

3. Toss cooked veg with sausage, dry 
cornbread, and fresh herbs. Mix 
in stock. You can make this a day 
ahead.

4. Preheat oven to 350°F. Fill a 10x13 
buttered baking dish with stuffing. 
Bake 45-60 minutes or until hot 
through and GBD (golden, brown & 
delicious).
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Gravy

Ingredients
Ingredients
Turkey drippings
2 cup Butcher Girls turkey stock
One roux bar, or ¼ cup butter or turkey 
drippings
¼ cup (34g) all purpose flour
Kosher salt to taste
White or black pepper to taste
A lemon

Method
1. While your turkey is tented and rest-

ing, pour all your drippings into a 
pitcher measuring cup. Try to bring 
all the brown bits from the bottom of 
the pan with you. Allow for this to cool 
for 10-15 minutes and then skim off all 
the fat you have the patience for.

2. In a second pan, make a roux. This 
thickens gravy and creates the silky 
smooth texture dreams are made of. 
Melt your roux bar (or 4 tbsp turkey 
fat or butter and ¼ cup all-purpose 
flour) and cook until it’s a lovely cara-
mel brown.

3. Slowly drizzle warm drippings/stock 
mixture into the roux, whisking until 
all 4 cups are added. Go nice and 
slow or you’ll get lumps. Lumps are 
the worst. Taste the gravy for salt 
- because we used drippings, you 
won’t need much. Season with pep-
per.

4. Bring the mixture to a simmer and let 
it roll for at least five minutes. If you 
like thick gravy, keep simmering! Take 
it as long as you like - until you have 
the consistency you prefer. Just be-
fore serving, season with lemon juice 
to taste. TA-DA! GRAVY!
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Stuffing 
Scotch Egg

Ingredients
6 eggs
1 cup leftover stuffing
1 cup all-purpose flour
1 cup panko
Dijon mustard
Gravy
Maldon sea salt flakes

Method
1. Place four eggs in a saucepan and 

cover with cold water. Bring to a boil, 
then immediately remove from heat 
and let stand for 3 minutes. Remove 
eggs from water directly into an ice 
bath. Once cool, peel under cold wa-
ter and leave in ice bath. (You can do 
this ahead and pop the whole bowl in 
the fridge until you’re ready to fry.)

2. If your stuffing is chunky, blitz it a 
bit in a food processor (or mush by 
hand) until it’s nearing homogenous. 
Taste it for salt. If your stuffing is on 
the sweet side, season until savory.

3. Season with salt and pepper. Divide 
stuffing into four equal portions. Pat 
1 portion of stuffing into a thin pat-
ty over the length of your palm. Lay 
1 soft-boiled egg on top of stuffing 
and wrap it around the egg, sealing 
it completely. Repeat with remaining 
stuffing and eggs.

4. Pour flour and panko into separate 
shallow bowls. Season flour with 
salt and pepper. Whisk remaining 2 
eggs in a bowl with a healthy dollop 
of dijon. One at a time, toss stuff-
ing-wrapped eggs into flour. Shake 
off excess then dip in egg mixture. 
Allow excess egg to drip off, then roll 
in panko. Repeat with all eggs.

5. In a deep pan, heat oil to 375°F. Using 
a slotted spoon, lower eggs into oil. 
Turn occasionally, until breading is a 
deep brown, 5-6 minutes. Transfer 
eggs to paper towels to drain. Season 
with Maldon. Serve warm with mus-
tard and hot gravy.
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Turkey N 
Dumplings

Ingredients
1 lb leftover turkey, shredded
5 cup Butcher Girls turkey stock (or 
homemade!)
4 tbsp turkey drippings or butter
¼ cup all-purpose flour
2 leeks, cleaned and thinly sliced into 
half moons
2 carrots, peeled and cut into obliques
For the dumps:
1½ cup all-purpose flour
1½ tsp baking powder
¾ tsp kosher salt
¾ tsp black pepper

¾ cup buttermilk
1 egg
2 tbsp melted butter

Fresh herbs and lemon wedge to serve

Method
1. Warm turkey stock in a saucepan. 

Do not boil. Meanwhile, in a sizeable 
dutch oven, melt 4 tbsp butter over 
medium heat. Sift in flour, stirring 
constantly until it’s cooked and pale 
golden.

2. Slowly pour the warm stock into the 
butter & flour (aka roux). It will thick-
en dramatically (relax, roux!). Bring 
it to a boil. Add turkey, chopped car-
rots, sliced leeks. Lower the flame. 
Simmer for 15 minutes until the liquid 
has thickened and veg is cooked. 
Season with salt & pepper.

3. Meanwhile, make the dumplings: In a 
large mixing bowl, whisk together the 
flour, baking powder, salt and pep-
per. In a small bowl, whisk together 
buttermilk, the egg, and the slightly 
cooled melted butter. Create a well 
in the middle of the dry ingredients. 
Pour in the wet. Mix quickly - do NOT 
overmix!

4. With a soup spoon, dollop 2” blobs of 
dumpling dough on top of simmering 
stew. Try to space them out as best 
you can. Cover the pot and drop the 
heat to low. After 20 minutes, cut a 
dumpling in half. There should be no 
raw dough. If cooked, divide among 
the bowls. Garnish with fresh herbs 
and a lemon wedge.
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Spicy Turkey 
Ramen

Ingredients
4 servings ramen noodles (we like Sun 
brand)
Sesame oil
2 cloves garlic, grated
½ inch ginger, peeled and grated
2 tbsp Doubanjiang (spicy fermented 
bean paste)
2 cup Butcher Girls turkey stock
2 cup dashi
2½ tbsp soy sauce

½ tbsp sake
1½ tbsp kosher salt
1 tsp sugar
Your favorite toppings: leftover turkey, 
jammy egg, bamboo shoots, nori, etc.

Method
1. Before you do anything, get your 

toppings ready. Ramen noodles cook 
in 3 minutes so now is the time to get 
bowls out and topping ready. Once 
you’re set up, boil a large pot of wa-
ter. Kill the heat and cover with lid.

2. Heat sesame oil in a 2-quart sauce-
pan. Saute garlic and ginger until 
fragrant. Add Doubanjiang and stir to 
combine.

3. Add stock, dashi, soy sauce, sake, salt 
and sugar. Bring almost to a boil and 
simmer for 5 minutes. Strain the soup 
through cheesecloth or fine sieve 
then return to pot. Bring the soup 
back to a simmer.

4. Time to cook the noodles! Bring your 
already hot pot of water back to just 
below a boil (do not boil). Cook the 
noodles 30-60 seconds less than the 
package calls for (your noodles will 
continue to cook once plated in the 
bowl).

5. Fully drain the noodles and divide 
amongst four bowls. Pour your turkey 
ramen broth over the noodles, ar-
range your toppings, photograph ag-
gressively and devour immediately.
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Stuffing     
Waffles

Ingredients
Leftover stuffing
Cranberry sauce
Softened butter
Cooking spray
Maldon sea salt flakes or coarse sea salt
Optional: pancake syrup, gravy

Method
1. Heat your waffle maker according 

to the manufacturer’s instructions. 
When hot, spray with cooking spray.

2. Once hot, spread ¼ to ½ cup of stuff-
ing on the waffle maker. Close and 
cook until crisp, 6-10 minutes.

3. Meanwhile, mix softened butter with 
leftover cranberry sauce. Season with 
flaky salt like Maldon or coarse sea 
salt.

4. When the waffle is cooked and crispy 
AF, transfer to a plate and serve with 
cranberry butter, syrup or gravy. If 
you’re up for it, top it with a sunny 
egg!
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Salsa Verde

Use up all your herbs and make a 
banging sandwich!
Yields 3 cups

Ingredients
2 cup parsley, chopped
1 cup mint, chopped
½ cup marjoram, chopped
1 tbsp capers
12 anchovy fillets or 2 tbsp anchovy 
paste
1 garlic clove, grated
2 cup olive oil
1 tbsp dijon mustard
Red wine vinegar to taste

Method
1. Mix anchovy, garlic and capers: chop 

into a fine paste by hand or in a mor-
tar and pestle.

2. Chop herbs into paste until very fine 
but be careful not to over-chop and 
bruise them. Add to anchovy paste.

3. Add dijon and stir to fully incorporate. 
Drizzle in olive oil while stirring to 
combine.

4. Let rest at least 15 minutes, season 
with vinegar just before serving.
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Turkey & The 
Wolf’s Gravy 
Mayo

Ingredients
½ cup mayonnaise
2 tbsp white miso
1 tbsp fresh lemon juice
1 cup chilled leftover gravy
2 tbsp chopped chives
1 tbsp chopped thyme
Kosher salt
Freshly ground pepper

Method
1. Vigorously whisk mayonnaise, miso, 

and lemon juice in a medium bowl, 
breaking up miso with whisk, until 
almost completely smooth. 

2. Add gravy and vigorously whisk, 
breaking up lumps, until almost com-
pletely smooth. 

3. Stir in chives and thyme; season with 
salt and pepper.
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Pear and 
Radicchio 
Salad

Ingredients
2 heads radicchio, thinly sliced
3 heads endive, thinly sliced
Stilton cheese
Shredded turkey

For the roasted pears:
3 pears, halved lengthwise
1 tsp allspice
Olive oil
2 tbsp honey
Butter

For the dressing:
2 oz walnuts, toasted then chopped
1 shallot, minced
4 tbsp red wine vinegar
2 tbsp walnut oil 
Salt + pepper to taste

Method
1. Vigorously whisk mayonnaise, miso, 

Preheat oven to 400°F. Place 2 pears 
(4 halves) cut side down on a baking 
sheet lined with parchment. Drizzle 
with olive oil and honey - and top 
with a small pat of butter. Roast for 
20 minutes. Let cool.

2. Make the dressing: rinse shallot un-
der cold water. Drain and place in a 
small bowl. Add vinegar and 1 tbsp 
warm water. Allow it to sit for about 2 
minutes, then whisk in walnut oil and 
toasted walnuts.

3. Toss sliced radicchio with dressing 
and arrange on a plate. Top with 
roasted pears, shredded turkey and 
crumbled stilton. Finish with grated 
fresh pear. 

Back to Table of Contents


