
Roasted Thanksgiving
Turkey

Ingredients
1 ea - Turkey, Whole, 12-14lb 

1 cup - Butter, Unsalted, softened

1 sprig - Rosemary, fresh, leaves only, finely chopped

6 sprigs - Thyme, fresh, leaves only, finely chopped

6 leaves - Sage, fresh, finely chopped

8 cloves - Garlic, fresh, finely minced

To Taste - Kosher Salt

To Taste - Black Pepper, freshly ground

6 - 8 servings
PREP TIME: 90 minutes

COOK TIME: 13-15 minutes per pound

DIFFICULTY:  3 of 5

COOKING METHOD: Baking/Roasting

SUPPLIES: Roasting Pan with Rack, Cutting Board, Chef Knife, Mixing

Bowl, Disposable Gloves, Meat Thermometer

BEST SERVED WITH: Mashed Potatoes and Gravy along with Friend and

Family!



Roasted Thanksgiving
Turkey

Directions 
Defrost the Turkey in the fridge prior to preparing. This usually takes

about 1 day for every 5 pounds.

Remove the Turkey from the refrigerator about 45 minutes before

cooking, this will allow it to cook more evenly. Also be sure to remove

the Neck, Gizzards, and other meat from the cavity of the Turkey. Don’t

forget to save these for your homemade gravy!

Adjust your oven racks to accommodate the size of the turkey to allow

enough air circulation during the cooking process. Preheat the oven to

325 degrees Fahrenheit.

Prepare the herb butter by mixing the softened butter and the

chopped herbs in the mixing bowl.

Place the Turkey on a roasting pan, and using paper towels, dry the

Turkey.

Wearing the disposable gloves loosen the skin around the breasts and

rub some herb butter inside the skin on the meat. 

Rub the remaining butter evenly over the outside of the Turkey. Tuck

the wings under the breast, and then place the Turkey on the roasting

rack on the pan. 

Season liberally with Kosher Salt and Black Pepper.

Roast at 325 degrees Fahrenheit for about 13-15 minutes per pound.

The target is 165 degrees internal temperature with the meat

thermometer. 

Check on the Turkey about half way through the estimated cooking

time to ensure that the turkey isn’t getting overly roasted and is an

even golden brown. If the turkey is looking too roasted, lightly cover it

with foil and continue cooking until the temperature of 165 is achieved.

Once the turkey is ready remove from the oven and allow it to rest for

about 15-20 minutes. Carve and enjoy!


