i For the brine:

‘ l 1/2 cups kosher salt

|5 lcmons cut in half

1/2 cup I’xoncg

1 bunch thyme

1bunch Parsleg

2 bag leaves

Zgarlic heacls, sliced in half crosswise

3 tab[espoons whole black peppercorns
6 quarts ice water

18- to ZO—Pound turlccg, thawed if frozen

For the turkeg:
3/4 cup (11/2 sticks) unsalted butter, cutin Pieces

4 medium ge”ow onions, Pceled and cut into 2-inch wedgcs

6 medium carrots, cut into 2-inch Plcces
| 4 celerg rxbs cutinto 2-inch Plcccs

3 tablespoons canola oil

b) tablespoons kosher salt

1bunch rosemary

1 bunch thyme

2 bag leaves

1 garlic head, sliced in half crosswise

Special Equipmcnt:
20 quart Pot
largc roasting pan with rack
kitchen twine

WOOdCﬂ SPOOHS

- Make the brine:
| ina20-quart Pot combine 4 quarts of water in the Pot
w#ch the salt lcmon honcg, t]’agme Parsleg, bag Ieaves
h garhc and peppercorns. cover and brnngto a boil. stir
w until saltis cllssolvecl then remove from the heat and
add ¢ quarts of ice water. let cool complcte] .
lower the turkeg into the brine and remcrigerate for24
hours.
after 24 hours, remove the turkcg from the brinc, Pat
drg, and Placc on a rimmed balcing shcct, breast-side
up, to air dry for a minimum of 24 hours in the
re]crigcrator. once the turkeg is dried, it is readg to
roast.
Roast the tu rkeg:
reheat the oven to 450°F with the rack in the lower
third of the oven. remove the turlccg from the
rcFrigcrator] hour before roasting,
in a medium saucepan, melt the butter over low heat.
remove and let stand % minutes. skim off the froth and
discard. slowlg pour butter into a medium bowl, leaving
mi”<9 solids behind in the pot. discard solids and
reserve clarified butter in Eowl‘
Placc the vegetablcs in the roasting pan and toss with
oil. Placc roasting rack on toP of vegc’cchs. stuff the
cavity of the bird with the rosemary, thgme, bag leaves,
and garlic, and tie the ]egs together with kitchen twine.
Placc the air-dried turkcg on the roasting rack, breast
side up.
brush the turkcg skin with the clarified butter and
season the skin gcnerouslg with salt. roast the turkeg
for 1 hour. rotate the pan and cook until a thermometer
inserted into the thickest part of the thigh reaches
150°F, 1to 11/2 hours more.
allow the turkcg to rest at room tcmPcraturc for 30
minutes before carvmg this will allow tlﬁCJUICCS to be
locked in and the turkcg to carry over to an internal

temperature of 165°F




