
 

 

Feast Your Eyes’ Holiday Turkey Recipe 
Chef Lynn Buono 
 
Turkey Brine Ingredients: 
 
1 c kosher salt 
1 gal water 
1 Tbl sugar 
2 bay leaves crushed 
3 peppercorns 
1 clove garlic smashed 
1 plastic bag large enough to hold turkey and be tied closed 
 
Turkey Spice Rub Ingredients: 
 
1 tsp dried sage 
1 tsp thyme 
1/4 tsp rosemary 
1/4 tsp black pepper 
 
Turkey:  
 
1 natural turkey 
2 carrots peeled and coarsely chopped 
1 parsnip coarsely chopped 
1 celery coarsely chopped 
1 med onion 
4 cloves garlic smashed 
1 tomato diced large (optional) 
2 bay leaves 
1 c white wine 
1 qt turkey or chicken stock, or water 
2 Tbl butter melted 
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Holiday Turkey , page 2 
Chef Lynn Buono 
 
Turkey Recipe: 
 
place turkey and all brine ingredients in plastic bag while sitting in a pot, tie bag closed 
 
soak turkey 1/2 hour per pound, turning bag occasionally so entire turkey is exposed to brine 
   brine no longer then 6 hours. 
 
preheat oven to 350° 
 
remove turkey from brine, set aside 
 
 
place all the vegetables on the bottom of a large roasting pan 
 
optional: If you’re making stuffing you can place 1/2 cup between the skin and the breast on each side, to help keep 
the breast moist 
 
place turkey, breast up,  on top of the vegetables 
 
coat top of turkey with butter and rub on the spice rub mixture 
 
add wine plus stock (or water) to vegetables 
 
cover tightly with foil and bake at  350°� for 1 1/2 hour  
 
check temperature regularly in the thigh section of the bird 
 
once the temperature reaches 110° uncover the bird and baste with the liquid in the bottom of pan every 20 minutes 
until the internal temperature reaches 155°.  Remove the turkey from the oven and let it rest for 20 minutes before 
carving. 
 
Depending on your oven, an un-stuffed turkey takes approximately 15 minutes per pound to roast. 
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Holiday Turkey , page 3 
Chef Lynn Buono 
 
 
 
 
Gravy Recipe: 
 
For a healthy gravy, separate the turkey juices from the vegetables, and de-fat the liquid.  
 
Return the liquid and cooked vegetables to a medium saucepan and cook for an additional 15 minutes to further 
soften the vegetables. Add a little more liquid if necessary. 
 
Purée the mixture with a handheld blender, food processor or food mill.   
 
Strain the gravy for a silky sauce or leave it as is for a natural gravy. 
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