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A great item on your menu!

#32865 Turkey Breast Raw Bone-In 2/7kg
#32885 Turkey Breast Raw 2/3.5kg

#32864 Turkey Thighs Skinless 1/5kg

#32871 Turkey Semi Boneless 2/6kg

#32861 Turkey Small (5-7kg) 4/6kg

#32862 Turkey Utility Whole 2/cs 2/11kg
#32869 Turkey Cooked White Fresh 2/3.7kg
#32867 Turkey Breast Smoked/Cooked 2/2.8kg
#32860 Turkey Breast Cooked & Split 6/1.5kg
#27107 Sliced Turkey Breast Cooked 4/500gm
#32890 Turkey Roll White Meat 2/10Ib

REMEMBER:

1) Use your bird to the fullest.

2) Make sure to get as much of the trimming off the bones
as possible and reserve for soups, stews and turkey salad.
3) Use the carcass to make a flavourful turkey stock.
"There is 42% of waste when buying a whole bird. Unless
you have an experienced person cooking, slicing and
utilizing the whole bird to its fullest, consider getting a
boneless or fully cooked product. It might be a little more up
front, but it might save you quite a bit in labor and waste.
Ask your sales rep. to recommend the right turkey for you!"

Turkey Talk

"Turkey is an excellent source of lean
protein. It is tasty, and since it has a
fairly mild flavour, it can be presented in
many ways through the use of different
herbs and spices."

Cook it right!

Weight Roasting Time Roasting Time
(Unstuffed) (Stuffed)

10 to 15 |b 3 to 3-1/2 hrs 3-3/4 to 4-1/2 hrs

15 to 22 |b 3-1/2 to 4 hrs 4.1/2 to 5 hrs

22 to 24 1b 4 to 4-1/2 hrs 5 to 5-1/2 hrs

24 to 29 1b 4.1/2 to 5 hrs 5-1/2 to 6-1/4 hrs

Bake in a preheated 350 degree F (175 degrees C)
oven, until the skin is a light golden color. Cover
loosely with a foil tent. During the last 25 minutes of
baking, remove the foil tent to brown the skin. Basting
will promote even browning, but is not necessary. The
turkey is done when the thigh meat reaches an internal
temperature of 170 degrees F, be sure that your
thermometer is not touching the bone. If your turkey
has been stuffed, check the temperature of the
dressing; it should be 170 degrees F.

Turkey Brine Recipe

INGREDIENTS

1 gallon vegetable broth

1 cup sea salt (#13793)

1 tbsp crushed dried
rosemary (#14085)

1 tbsp dried sage (#14090)

1 tbsp dried thyme (#14125)

1 tbsp dried savory (#14095)

1 gallon ice water

"Brining makes it moist. Why are brined
turkeys so juicy? Salt causes the meat tissues
to absorb water and flavourings. It also breaks
down the proteins, resulting in a more tender
turkey. This means that, despite the moisture
loss during roasting and the long cooking time,

you end up with a juicy bird."

DIRECTIONS

In a large stock pot, combine the vegetable broth, sea salt, rosemary, sage, thyme, and savory. Bring to a boil,
stirring frequently to be sure salt is dissolved. Remove from heat, and let cool to room temperature.

When the broth mixture is cool, pour itinto a clean 5 gallon bucket. Stirin the ice water.

Wash and dry your turkey. Make sure you have removed the innards. Place the turkey, breast down, into the
brine. Make sure that the cavity gets filled. Place the bucket in the refrigerator overnight.

Remove the turkey carefully draining off the excess brine and pat dry Discard excess brine.

Cook the turkey as desired reserving the drippings for gravy. Keep in mind that brined turkeys cook 20 to 30

minutes faster so watch the temperature gauge.




Homemade Turkey Stock

DIRECTIONS

Place the whole turkey carcass in a large stockpot. Add
large chunks of vegetables and a few whole spices and
sprigs of herbs. Fill the stock pot with cold water to
cover the ingredients by about two inches.

Simmer for several hours, adding a bit of water as
necessary to maintain the volume. You do not want the
stock to boil, as this will lead to too much evaporation.
Also, the proteins and fats being released from the
bones can emulsify and make the stock cloudy. This will
not affect the final flavour of the dish, but if you want a
pretty and clear stock, make sure the stock does not
boil.

The stock is ready when you can snap a small turkey
bone in half with very little effort.

Strain the stock through a fine strainer, pressing down
on the solids. Discard the solids, and strain the stock
again. If you are going to use the stock immediately,
carefully skim off the fat that rises to the top. If not, you
can leave the fat on as it can be more easily removed
when solidified.

Standard Turkey Stock:

1 turkey carcass

1-2 yellow onions (skin on), cleaned and cut in half
2 large carrots, scrubbed and cut in half

2 ribs celery (leaves included), cut in half

Parsley stems

2.3 bay leaves

10-12 whole peppercorns

Cold water, to cover by 1”

Other additions or substitutions

Use leeks, well washed, instead of onions

Add 1 head of garlic, cut in half (or just a couple of
whole cloves)

Chinese-Style Turkey Stock

In addition to the standard ingredients, add:
a Y2 piece of fresh ginger

2 whole star anise pods

Italian-Style Turkey Stock

In addition to the standard ingredients, add:
white wine (about 1/8 of the amount of water)
2 tomatoes, quartered and seeded

2.3 tarragon sprigs or stems

Savoury Turkey Gravy

INGREDIENTS

5 cups turkey stock

1/4 cup all-purpose flour (#09125)

1 cup water

1 teaspoon poultry seasoning (#1408
1 teaspoon salt (#13791)
1/2 teaspoon ground black pepper (#14030)
1/4 teaspoon celery salt (#13885)

DIRECTIONS

In a medium saucepan, bring the turkey stock to a boil.
In a small bowl, dissolve flour in water. Gradually whisk
into the turkey stock. Season with poultry seasoning,
salt, pepper, and celery salt. Bring to a boil, reduce
heat, and simmer for 8 to 10 minutes, or until thickened.

#03181 TRIO Turkey Gravy Mix | Step 8/560gm
#03157 KNORR Turkey Gravy Mix Instant 6/475gm
#03180 INSPIRATION Turkey Gravy Mix Instant 8/475gm

French Style Turkey Gravy

INGREDIENTS:

Neck and trimming from turkey

1 carrot, peeled and chopped

1 rib celery, chopped

1 yellow onion, peeled and chopped

2 cloves of garlic, peeled and chopped
2 sprigs fresh thyme, chopped

2 sprigs fresh rosemary, chopped
1/2 cup dry white wine

1 cup port wine

4 1/2 cups turkey stock

2 tbs. butter (#44110)

1 tbs. flour (#09125)

1/4 pound mushrooms, sliced A
salt & pepper, to taste

1/3 cup cream, optional (#44151)

DIRECTIONS

Sauté turkey neck & trimmings with carrot, celery,
onions, 1/2 the garlic, thyme and rosemary until celery
and onions are translucent. Deglaze with 1/2 cup of
white wine and 1 cup of port wine. Add Turkey stock.
Cook for 2 hours. Strain stock, return to the stove and
reduce by 1/3rd. Remove and set aside. In a sauté
pan, cook butter with 1 tbs. flour for 5 minutes to a light
brown color. Add stock to butter & flour (roux) with a
whisk. Cook for 1/2 hour. In a separate pan sauté
mushrooms with rest of garlic, salt and pepper until
mushrooms are tender and add to sauce. Add cream
for a richer consistency.
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