Kikoman Brined Turkey
http://www.kikkomanbrine.mktg.com/recipe_savoryturkey.php
Savory Turkey Brine and Leftovers Made Simple

  

  

For the juiciest turkey, start with this savory brine recipe and then follow with our easy roasting and carving tips. 

Recipe is for a 16-24 pound fresh turkey 

Ingredients

2 gallons cold water
10 ounces Kikkoman Soy Sauce
½ cup kosher salt
½ cup sugar
2 tablespoons dried sage
2 tablespoons dried celery seed
1 tablespoon dried thyme 

Directions

The night before roasting, remove giblets and turkey neck; rinse turkey inside and out. In a large stockpot, or 5-gallon bucket, mix water w ith remaining ingredients. Stir well until all the salt is dissolved. Place turkey in the pot, cover with a lid and refrigerate overnight, or at least 8 hours. Remove turkey from the brine, rinse well. Follow our easy roasting instructions on the next page.

Leftovers Made Simple 

Chinese Turkey Salad Turkey Fried Rice Spanish Turkey Ole Elegant Creamed Turkey Terrific Turkey Tetrazzini More Recipies 
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Roasting a Turkey

Preparation

1. Complete Savory Brine Recipe, rinse turkey and pat dry.

2. If using stuffing, fill cavities lightly with the mixture—don’t press it in! Stuffing will expand as it cooks. 

3. Skewer cavity openings to secure stuffing. Tie legs together or return to oven-safe nylon leg clamps; twist wing tips under the back. 

Roasting

4. Place turkey, breast up, on a rack in shallow roasting pan at least 2” deep. Heat oven to 325°F. 

5. Brush turkey with vegetable oil, melted butter, or margarine to prevent drying. Insert meat thermometer into thickest part of inner thigh, not touching the bone. 

6. Cover turkey loosely with a tent of aluminum foil to prevent splattering and over browning. For additional browning, uncover turkey for the last half hour of roasting. 

7. Roast at 325°F using the roasting timetable as a guideline. The turkey is cooked when the meat thermometer reads 180°F at the thigh, or 165°F at the breast, and center of stuffing reaches at least 160°F. The drumstick should twist easily in its socket, and juices should run clear, with no traces of pink when pierced with a fork. 

8. For easy slicing, let turkey stand 20 minutes after removing from oven. 

Turkey Roasting Timetable

Roasting times will vary due to oven type, oven temperature and temperature of turkey before roasting. Begin checking turkey for doneness about one hour before the end of the recommended cooking time. 

· Whole Turkey (Pounds)

8 - 12 12 - 14 14 - 18 18 - 20 20 - 24 

· Unstuffed (Hours)

2.75 - 3.0 3.0 - 3.75 3.75 - 4.25 4.25 - 4.5 4.5 - 5.0 

· Stuffed (Hours)

3.0 - 3.5 3.5 - 4.0 4.0 - 4.25 4.25 - 4.75 4.75 - 5.25 

· Whole Turkey (Pounds)

8 - 12 12 - 14 14 - 18 18 - 20 20 - 24 

· Unstuffed (Hours)

2.75 - 3.0 3.0 - 3.75 3.75 - 4.25 4.25 - 4.5 4.5 - 5.0 

· Stuffed (Hours)

3.0 - 3.5 3.5 - 4.0 4.0 - 4.25 4.25 - 4.75 4.75 - 5.25 

High Altitude Roasting: At altitudes of 5,000+ feet, add approximately 5-10 minutes per pound to recommended “Turkey Roasting Timetable at 325°F.” Use a meat thermometer to verify doneness. The thermometer should read 180°F in the thickest part of thigh (not touching bone) for whole turkey, or 165°F in the thickest part of the breast. 

 

Carving a Turkey

Carving a turkey can be intimidating, but it doesn't have to be. Follow these step-by-step instructions to make carving easier. 

After cooking the turkey, let it rest for at least 20 minutes before you begin carving. These instructions create the most attractive cuts, so you can even carve the bird tableside. You’ll need a large cutting board with wells around the edges to catch juices during dark meat carving. 
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With a long, extra- sharp carving or chef’s knife, remove legs by slicing down and back to where the thigh attaches to the bird. Cut through the joint until leg comes off; remove to cutting board. 
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With skin side up, knee facing you, separate the drumstick from the thigh, slicing through the joint, which is closer to the drumstick bone than the thigh. 
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Drumstick may be served whole or cut in thin slices on all four sides, parallel to the bone. Cut away thigh meat in strips parallel to the thighbone. 
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Steady the turkey by holding the fork against the breastbone. Just above the wing, make a long, deep horizontal base cut straight into the turkey as far as the knife will go. 
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Make downward diagonal slices, with each slice a little higher up on the breast, and end at the base cut. Slices will fall away onto the platter. When the first side is done, repeat on the other. 
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To steady the bird, leave wings on until you’ve carved both sides of the breast. To remove the wing, slice into the joint, which attaches it to the body, carving as much meat from the body as possible. 

[image: image10.png]


[image: image11.png]


[image: image12.png]



