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Roasted Turkey 

*(Adapted from Roast Salted Turkey from Cook’s Illustrated) 

Ingredients: 

 1 turkey (10-14 lbs), rinsed, giblets and neck removed and reserved if making gravy 

 1 large yellow onion, peeled and roughly chopped 

 1 stalk of celery, washed and roughly chopped 

 1 large carrot, peeled and roughly chopped 

 1 lemon, sliced 

 4 cloves of garlic, peeled and slightly crushed 

 5 tbsp. melted unsalted butter 

 Dried thyme 

 Dried rosemary 

 Kosher salt and black pepper 

*You can choose to brine your bird ahead of time but if you are using a Butterball it is advised 

against it since these birds are injected with a salt solution prior to freezing 

Directions: 

 Preheat oven to 425 degrees F with the rack in the lowest position 

 Prepare a roasting pan with a rack in it and the rack covered in heavy duty aluminum foil 

with about 20 small holes poked in it 

 Pat the turkey dry after rinsing.  

 Tuck the drumsticks into the skin at the tale 

 Brush melted butter all over the entire bird and season liberally with the salt, pepper, 

thyme and rosemary. Sprinkle seasonings into the cavity of the bird as well 

 Place the garlic, onion, celery, carrot and lemon slices in the cavity of the bird 

 Place the bird breast-side down carefully on the rack in the roasting pan and cook for 45 

minutes  

 Remove pan from oven and carefully flip the bird over. Tuck the wing tips under the 

back 

 Reduce oven heat to 325 degrees F 

 Continue to cook until the turkey is an internal temperature of 150-160 degrees F (it will 

carry-over cook a bit when you remove it from oven). Place the pan in the oven with the 

legs of the turkey in the back part of the oven since this is the hotter part of the oven and 

dark meat takes a bit longer to cook than the breast meat. 
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 Remove from oven and tent loosely with foil. Allow to rest about 30 minutes 

 Remove from pan, carve and serve 


