
Rub the turkey thoroughly (inside and out) with the kosher salt. Place the turkey in a large stock 
pot, and cover with cold water. Cover, and place in the refrigerator, allowing the turkey to soak 
in the salt and water mixture for 12-24 hours.

Preheat oven to 350°F (175°C). Thoroughly rinse the turkey, and discard the brine mixture. 
Pat the turkey dry with paper towels or clean dish towels.

Brush the turkey with half of the melted butter. Place breast side down on a roasting rack in a 
shallow roasting pan. Stuff the turkey cavity with half of the vegetables and all of the aromatics.  
Scatter the remaining vegetables around the bottom of the roasting pan, and cover with the 
white wine.

Roast uncovered 3.5 to 4 hours in the preheated oven, until the internal temperature of the 
thigh reaches 185°F (87°C). Carefully turn the turkey breast side up when about 2/3 through 
the roasting time, and brush with the remaining butter. Allow the turkey to rest for about 30 
minutes before carving.

1 (16-18 lb)  whole turkey, neck and   
  giblets removed

2 1/2 cups kosher salt

1 1/2 cups  dry white wine

1/2 cup  unsalted butter, melted

2 large  onions, peeled and   
  chopped coarsely

4  carrots, peeled and chopped

4 stalks celery, chopped

Aromatics:

1  small  bunch of sage

4-6  sprigs fresh thyme

2  bay leaves

INGREDIENTS

DIRECTIONS

Classic Roast Turkey



SIZE OF TURKEY  UNSTUFFED STUFFED
8 to 12 pounds 2¾ to 3 hours 3 to 3½ hours

12 to 14 pounds 3 to 3¾ hours 3½ to 4 hours

14 to 18 pounds 3¾ to 4¼ hours 4 to 4¼ hours

18 to 20 pounds 4¼ to 4½ hours 4¼ to 4¾ hours

20 to 24 pounds 4½  to 5 hours 4¾  to 5¼ hours

APPROXIMATE TIMETABLE FOR ROASTING A TURKEY AT 325°F (160°C)

FIGURE ON 1 TO 1½ POUNDS OF TURKEY PER PERSON.
To buy the right size turkey for your party, simply tally up the turkey-eating guests. 
Add a few pounds on for bones and you’ve got your turkey weight. For example, 8 
people will require a 12 to 14-pound turkey.

COOK THE TURKEY ON A RACK OF VEGETABLES
Create a natural roasting rack for your turkey by layering carrots, onions and celery 
on the bottom of the roasting pan. Lifting the turkey off the base of the pan helps to 
increase hot air circulation around the whole bird so that it will get crispy all over. 
And the vegetables add great flavour to the gravy.
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