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Recipes: Poultry 

My Favorite Roast Turkey 

 1 turkey, brined, rinsed, and patted dry with paper towels 

 Olive oil 

 Sea salt and freshly ground pepper 

 Sage 

 Rosemary 

 Thyme 

 2 large onions (one quartered and the other sliced thickly) 

 4 celery sticks, cut into 3-4 inch sticks 

 Fresh sage, rosemary, and thyme sprigs 

 1 lemon, cut in wedges 

 4 celery sticks, uncut 

 3 large carrots, cut in half lengthwise 

 

Heat the oven to 400°F.  

 

Rub the turkey with olive oil, then sprinkle sea salt and fresh ground pepper on it, finishing 

with sage, rosemary, and thyme. Fill the cavity with 1 large onion cut in quarters, cut celery 

sticks, fresh herb sprigs, and lemon wedges. Tie the legs together.  

 

Lightly oil the bottom of a roasting pan. Lay the long celery sticks, carrots, and the sliced 
onion in the roasting pan to create a natural roasting rack. Place the turkey directly on the 
vegetables. As it roasts, the juices will mix with the roasting vegetables and the resulting 
broth is fabulous for gravy.  
 
Put the turkey in the oven. Check the cooking directions on the turkey packaging, but I 
recommend a cooking time of about 15 minutes for every pound and a thermometer with an 
alarm. You want a temperature of 175°F for the dark meat (thighs and legs) and 165°F for the 
white meat (breast). The temperature of the bird will continue to rise once you take it out of 
the oven, so take it out when the temperature reading for the thigh is 170°F, and for the 
breast 160°F. If you don't have a meat thermometer with an alarm, you can always use a 
regular meat thermometer and start checking for doneness about an hour before the turkey 
should be ready. You can also spear the breast with a knife. The turkey juices should be 
clear, not pink. This is my least favorite way of testing because it is not so precise and all the 
juices are released rather being reabsorbed by the meat.  
 
Cover with foil and allow to rest at least 15 minutes before carving. 
 
 
 


