
THANKSGIVING – Roasted Turkey

INGREDIENTS

12 lb. turkey (Anything from 11-15 lbs will work, but bake time will vary – see below)
Salt & Pepper for the inside and outside of the bird
1 large onion quartered (no peeling)
4 garlic cloves halved (no peeling)
½ bunch parsley
1 lemon quartered

For the Flavored Butter:
1 cup 2 sticks unsalted REAL butter, softened
2 TBSP olive oil (not extra virgin), plus more to drizzle the top
4 TBSP fresh lemon juice from 1 large lemon, plus ½ TBSP lemon zest
3 large garlic cloves, pressed
¼ cup freshly chopped parsley
½ TBSP salt (I used sea salt)
½ tsp black pepper freshly ground

What you’ll need:
Kitchen String
Heavy duty foil
A heavy roasting pan that accommodates your bird but isn’t over-sized
A temperature probe to ensure a fully-cooked turkey
A baster that won’t melt (mine did, I bought a new one after Thanksgiving!)

INSTRUCTIONS

Seasoning, Stuffing and Tying up a Turkey:
Season inside turkey cavity generously with 1 tsp salt and ¼ tsp pepper.



In a mixing bowl, combine: 
2 sticks softened butter, 2 TBSP olive oil, ½ Tbsp lemon zest, 4 TBSP lemon juice, 3 pressed garlic cloves, 
¼ cup parsley, ½ TBSP salt, ½ tsp pepper. Mash/stir with fork until combined (lemon juice doesn’t easily 
blend into butter, but keep mixing a few minutes and it will happen...this took quite awhile for me, but it 
eventually blended).

Separate skin from the turkey breast by carefully pushing your fingers under skin from the front and the 
back of the turkey. Do not tear the skin.

Stuff 2/3 of the butter mix under skin then massage over the top of the skin to spread the butter around.
Quickly pat dry the outside of turkey and rub with remaining 1/3 butter mixture. Drizzle turkey with olive oil 
and generously season with salt and pepper for a crisp, salty skin.

Stuff turkey with quartered lemon, ½ bunch parsley, quartered onion, and 4 halved garlic cloves, Tie turkey 
base and legs together with kitchen string; crossing the legs to better close up the turkey cavity.

How to Roast a Turkey:
Prep: Pre-heat the oven to 430˚F with rack in the lower part of your oven.

Fold a square sheet of foil into a triangle. Rub one side of triangle with olive oil and place it (oil-side-down) 
over the turkey breast to shape it into a shield. Remove foil and set aside (you'll put it back on in step 3).

Place oven-safe meat thermometer into turkey beneath the drumstick and deep into the dark meat. Start 
roasting at 430˚F for 20 min.

Remove from oven; quickly baste with liquid from bottom of pan using a baster or large spoon. Re-apply 
prepared foil triangle to turkey breast area.

Reduce oven to 350˚F and bake for another 2 hours 30 min for a 12 lb. bird. (Once you have reduced the 
oven to 350˚F, you will bake about 13 min for every pound of turkey). The turkey thigh should register at 
170˚F on the temperature probe and the breast at 160˚F to make sure it's fully cooked through then remove
from the oven (keep in mind the turkey temp continues to rise slightly after it's out of the oven).

Transfer to serving platter and cover fully but loosely with foil. Let turkey rest at least 1 hour for it to 
tenderize. (I did NOT rest for an hour, we rested maybe 20 mins. so the turkey was still nice and 
HOT)  

Keep the drippings for a most amazing gravy (which you can make with our pantry item “Thick-It-Up”)!

Recipe Notes
!Required Prep for Roast Turkey Recipe:
*If using frozen turkey, defrost it in its original bag in refrigerator 3 days.
*Let turkey sit at room temp 30 minutes before you begin (it will bake more evenly). *Remove the neck and 
bag of giblets from the turkey.
*Rinse turkey under cold water and pat dry with paper towels. Let turkey sit in on paper towels to soak up 
excess water.
*Fold wings behind/under the turkey or they will be the quickest to dry out.
*Cooking temps based on the USDA which now says the safe poultry temp is 165˚F but the deeper thigh 
parts really should be at 170˚ to be fully cooked through.

Thanks to Natasha of Natasha's Kitchen for this WONDERFUL recipe and instructions! (the photo shown 
above is our own turkey we roasted following her recipe). 

#lowcarbjc


