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How to roast the 
PERFECT  PORTERHOUSE  TURKEY

Congratulations!  Choosing our “oven ready” fresh turkey was a wise choice.  We have already removed the giblets, brined overnight, and seasoned using Starlight Herbs special turkey rub.  This bird will be the easiest, juiciest and tastiest turkey dinner you will ever prepare. You are miles ahead of your neighbor who is still home trying to pry the 
neck from the cavity of theirs and surfing the net to figure out the next step.  
Just follow these easy steps which we have detailed for you.

1 Adjust your oven rack to its lowest setting and preheat to 500 degrees.  Remove the plastic bag from around your turkey and dispose.  We do not promote stuffing your turkey with dressing.  Instead, bake your dressing in a separate dish covered for 45 minutes A great option is to loosely pack your bird with any combination of fresh herbs (thyme, rosemary, sage) plus one onion, two celery stalks, and two large carrots, all roughly chopped.  This will infuse the turkey with their essence as well as make your kitchen smell heavenly.

2  If you have a nice roasting pan and roasting rack, then place your turkey in it breast side up, otherwise you may use the disposable pan we sent home with you.  Place your turkey uncovered into the preheated oven and roast for 30 to 40 minutes at 500 degrees until the skin has browned.  This will seal in the moisture and eliminate the need for basting during the baking process.   After the breast has browned nicely, remove the turkey from the oven.  Caution!  Handle with care, the disposable pans are a bit flimsy and hot.
3 Reduce the oven temperature down to 325 degrees.  Pour 2 cups of turkey or chicken stock into the bottom of the roasting pan.  Tightly cover the entire breast area of the turkey with aluminum foil so it fits snug, leaving only the legs and thighs exposed.  This is key to achieve correct internal temperatures.  If you have a probe type (remote) thermometer (highly recommended), insert the tip of the probe into the meatiest, inside part of the thigh without touching the bone.
4 Now place the turkey back in the oven and roast undisturbed at 325 with your probe cable out the door and connected to your digital read-out.  Refer to the roasting chart on the reverse side to estimate you’re cooking time.  If the liquid in the pan evaporates much, replenish it.  Keep the foil on the breast.

5 Our goal for moist breast meat and tender dark meat is to achieve two different temperatures.  The dark meat is not tender until it reaches 180.  However, the breast would be over cooked and dry if allowed to go that high.  The foil on the breast deflects some heat allowing the breast to cook slower than the dark meat.  Remove your turkey once the thigh reaches 170 to 175, it will rise another 10 degrees resting on the counter.  Poultry at 165 is done, that is your goal for the breast.  
6 Once you have reached the desired temperatures, place the turkey on a carving platter and allow it to rest for at least 20 to 30 minutes before serving.  This will allow the juices to stabilize and mingle within the meat.  See carving tips on reverse.
APPROXIMATE ROASTING TIMES FOR TURKEY

TURKEY SIZE
CONVENTIONAL OVEN TIME
8 to 12 lb

         

2 3/4 to 3 hrs.

12 to 14 lb    
      

3 to 3 3/4 hrs.

14 to 18 lb


       
3 3/4 to 4 1/4 hrs.

18 to 20 lb


       
4 1/4 to 4 1/2 hrs.

20 to 24 lb

             
4 1/2 to 5 hrs.

Carving instructions

Remember to tent (loosely cover with tin foil) your turkey and allow to rest for at least 20 minutes before carving.  Carving your turkey can be a challenging task for all but those who consider themselves a handy knife wielding butcher.  But if you follow these tips, it’s really not too difficult.  After you have made your presentation of your masterpiece turkey, place it on a stable carving board capable of containing its juices.  First, remove each wing at the base of the breast by inserting a small tipped knife into the joint.  Next, using a larger boning knife, remove each whole breast lobe by slicing along each side of the keel bone and then following closely along the breast bone.  This will result in two entirely boneless pieces of white meat which you will now carve across the grain of the meat (crosscut).  Now remove each thigh/leg combo by cutting through the joint at the base of the hip bone.  Lay them flat and cut through the joint separating the leg from the thigh.  Carve the thigh and place on the platter with the carved white meat, pour all juices that have been released over the platter of meat.  Place the wings and drumsticks atop for the beast-like diners waiting at the table.  (It’s ok, every table has some).  And for those civilized ones, place some pretty garnishing about the platter such as cranberries, cut fruits, nuts and rosemary sprigs.  
Good bread, good meat – good God let’s eat!
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