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Talking Turkey

Essential Roasting Equipment

Gravy Math: Figure 1/3 cup of gravy per person. For each cup of gravy use:
Here are a few of our staff favourites: 1 tbsp pan fat, 1-1/2 tbsp flour and 1 cup *liquid.

*Liquid: turkey giblet broth, plus degreased pan juices and homemade chicken or

e heavy bottom roasting pan urkey stock (if necessary).

e roasting rack & lifter
e dripless bulb baster

o flat sauce whisk glb[et StOCﬁfOT.}O&ln gravy
e thermometer The basic process: Make a stock from the turkey giblets and neck.
e food loop lace , - $
. ! »
e stuffing bag s |

e gravy separator

- . In medium saucepan, combine giblets, neck with rest of ingredients. Bring
e liquid measuring cups

) ) to a boil; skim off scum. Reduce heat and simmer, partially covered, for 2
e fine mesh sieve hours. Strain stock and reserve for making pan gravy.
e basting brush

e flexible cutting mats
e carving knife
e carving board

Theresa's classic pan gravy

4 cups liquid (giblet stock, degreased pan juices & homemade broth as needed)
1/4 cup fat from the turkey pan juices

e gravy boat 6 Tbs. all-purpose flour 6 sprigs fresh thyme
Kosher salt and freshly ground black pepper 1 bay leaf
!
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After straining, tailor the gravy to your taste. For a bright, fresh flavour, add 1 or 2 tbsp finely chopped fresh herbs
(chives, parsley, chervil, basil or tarragon); or 2 tbsp soaked, drained and chopped dried porcini mushrooms or
morels; for giblet gravy, finely chop the neck meat and cooked giblets and heat them in the gravy just before serving;
pureed roasted garlic adds great flavour, and for a richer gravy, add a little heavy cream.
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Roasted Garlic Mashed Potatoes
a staff favourite from Elicia

Roasting garlic mellows its flavour and brings out its natural sweetness. Adding it to the mashed potatoes
for your turkey dinner elevates an old-fashioned favourite side dish.

3 Ibs Yukon Gold or baking potatoes, peeled and cut into chunks 1 head roasted gatlic or to taste
1 cup milk or half-and-half, heated salt to taste
3-4 tbsp butter, cut into small pieces 2 tbsp chopped fresh parsley

Cook potatoes in a large pot of boiling salted water. Reduce heat; cook gently for 20-25 minutes, until potatoes are very tender.
Set potato ricer over the pot and pass potatoes through in batches. Squeeze gatlic into the mashed potatoes. Add the butter and
gradually add the hot milk, beating constantly with a large wooden spoon, until potatoes are smooth and creamy. Season with
salt and white pepper and transfer to a warm serving bowl. Sprinkle with chopped fresh parsley and 1 tbsp truffle oil, if desired.
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Turkey Math ) (

* To ensure ample servings for dinner as well as generous

leftovers, allow 1 - 1 1/4 Ibs of whole turkey per person. A flat whisk makes great gravy.
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* Estimate 3/4 to 1 cup stuffing per person. Remember s
4 !

leftover stuffing is great on a turkey sandwich.
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A meat thermometer ensures a bird 4 !
that’s cooked to the proper internal
temperature.

To test the breast insert into the meatiest

\__{ @ ” / *  injector head !

part, several inches above the wings. " Lace
To test the thigh insert away from bone, along -
side the opening of the main cavity beneath the $
drumstick. 5 the food loop lace
Turkey is done when inserted thermometer !
reads 185°F in the thigh and 165°F in the center Use the food loop lace in any pan on the stove
of the stuffing. top, in the oven, or in the freezer.
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STUFFING BAG"
Pt Stuff the bird just before putting it into the oven. Place stuffing bag in turkey cavity.

/(( /] Spoon the dressing loosely into the bag; knot and twist end. Cook as directed; when

e @) turkey is done pull stuffing bag out using oven mitt; cut bag open and transfer stuffing

¢ to a serving dish. An easy and safe way to flavour dressing with the turkey juices.

Tor easy removal of stuffing.
r2a. for turkey or chicken!
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