
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.


