HOW TO MARLE THE PERFECT TURREY

No Leftovers:
# of guests x 1.25=
X pound turkey

Some Leftovers:
# of guests x 1.5 or 1.75= x
pound turkey

Tarkey Buining 707

Brining your turkey will make it super juicy, flavorful and tender! Here's a
basic turkey brine formula you can use for a delicious turkey.

In a large pot add 1 cup of salt, 1/2 cup sugar + 1 cup
aromatics/flavorings to a gallon of water.
Make sure the turkey is fully covered in brine. Combine & brine your turkey
for 6-12 hrs. Rinse the turkey well & pat it dry after brining.

Torkey Cisking Tones @ 325°F Porgoot Torkoy Toos

Before roasting, baste the top
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gorgeous browning! Always use
8 Ibs 3 hrs 2 + 3/4 hrs a roasting rack to avoid

. steaming & a soggy turkey.

10 Ibs 3+ 1/4 hrs 2 hrs + 55 mins When coeked. drein @ save

12 Ibs 3+ 1/2 hrs 3 hrs juices to use for gravy. Your
14 Ibs 3 + 3/4 hrs 3 + 3/4 hrs turkey is done when the temp in

16 |lbs 4 hrs 4 hrs the thickest part of the thigh
18 Ibs 4 + 1/4 hrs 4 + 1/4 hrs reads 165°F & juices run clear.

20 Ibs 4+ 1/2 hrs 4+ 1/2 hrs Allow turkey to rest covered

20-30 mins before carving.
22 |bs 4 + 3/4 hrs 4 + 3/4 hrs Enjoy!




