


SAFE THAW

THE RIGHT SIZE

ROASTING TIME

Turkey Weight | Unstuffed in Oven | Stuffed* in Oven| Barbecue (Unstuffed)
Roasting 325°F (160°C) 325°F (160°C) Medium Heat
Temperature
6 -10 Ibs
(3.0 - 4.5 kg) 2% -3hrs 3-3%hrs 1% -2 Y hrs
10 - 16 Ibs

97 (45-17.0 k) 3-3%hrs 3%-4hrs 21/4-3 hrs

: 15 2 3%hrs -4 hrs 4-4%hrs 3-3%hrs

(7.0 kg - 10.0 kg)

*Chef Jason-prefers to cook his stuffing on the side.
An unstuffed turkey will cook faster, more evenly and come out juicer.

farmer-owned poultry c
by Granny’s farmers for ove i .

Farming is close to our hearts. Many of us were raised on the farm, instilled
with Granny's values of quality, expertise and respect for our flocks. We
eat what you eat, and we take great pride in carrying on Granny's tradition
of bringing healthy, natural products from the family farm to your family’s
dinner table.




| Nicoise Salad with
% | RoastTurkey
1

Directions
) 1. Arrange romaine hearts on a platter.
.. White wine vinegar 2. Whisk dressing ingredients in a bowl.

3. Mix green beans, baby potatoes, eggs,
cherry tomatoes and olives in a bowl
with 3/4 of dressing and arrange on
platter.

4. Add sliced roasted turkey to platter.

5. Drizzle remaining dressing over salad
and serve.
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Cajun Slow Cooker

= | Cornbread-Stuffed Turkey

| R “:'h.i.” Roast with Collard Style
Spicy Greens

Ingredients
| ISR Granny's Slow Cooker Turkey Roast with Cornbread Stuffing
4 strips thick bacon, diced

1cup | 250 ml...... red onion, diced

1tbsp | 15 ml........ garlic, diced

1/4 cup | 60 ml..... homemade or low sodium turkey or chicken stock

1/4 tsp | 1.25 ml ... cayenne pepper
1/2tsp| 2.5 ml.... oregano

1/4 tsp | 1.25 ml ... ground black pepper
1/4 tsp | 1.25 ml ... ground white pepper

2 cups | 500 ml ... baby spinach, chopped

3. Place roast on top of m

 withicayenne pepper, orega
; Yo w_ersettiq 0 warm.
5. Remove roast and set a ide.
~ 6. Using a ladle or large spoon, skim frc
he mixture and discard (approx. 1/4 cup

2 » : ; ] > ~ Mix spinach and kale and place roast back

et Yy a2 B MR __ - -"‘UﬁtopsetsIowcookeron];ig__f_pr'm-.minutes

R . ' ¥ = 7. Stir sauce and serve with sliced roast.
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Ingredients ’ £
| SR SR ). o3 Granny's Sfpw Cooker Turkey Roast
]
2 tbsp | 30 ml...... butter 2;

3 cups | 750 ml.... onion‘,‘;;Iicaft:i 4
1tbsp | 15 ml........ garlic, finely cht")bped

2 tbsps | 30 ml.... ginger, finely chopped
2tsp |10 ml......... cumin, ground
2tsp|10ml........ cqnfélhﬁerfseed, ground
1tsp|5ml........... crushed red chillies
1/4tsp | 1.25 ml ... cloves, ground 1

1/4 tsp | 1.25 ml ... cinnamon, ground

1/2tsp| 2.5 ml....salt
1-400 ml can........ coconut milk

1tsp | 5 ml........... turmeric
L i

N

E-

~ Coconut Curr*ySlow "

4 Kl i A
Ly W5 i
¥ o 7
-|'I‘ j" ) { ":

€ i

Cookinj:: 1
Time |
Sh.rs .-l.'l &

Prep 'l'1me
15 min
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Cooker Turkey Roast

Directions
1.

b

Heat butter over low-medium heat in a heavy

bottomed pot and brown onions slowly, stirring
until they turn golden brown. ;

. Add garlic, ginger, ground cumin, ground

coriander seed, red chillies, cloves, cinnamon
and salt. Continue stirring for 5 minutes.

. Add coconut milk to mixture. Stir and simrher for

5 minutes.

. Place turkey roast in slow cooker. Cover with

sauce and sprinkle turmeric over top.

. Cook on low setting for a minimum of 6.5 hours..

When finished, set slow cooker to warm.

6. Remove roast and cover with foil to keep warm.

7. Using a ladle or large spoon skim froth from the

mixture and discard (approx. 1/4 cup).

8. Place sauce in a blender and puree.

9. Serve with sliced roast.
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Serves | Prep Time | Cooking
SeePage 2 for| 10 min Time
serving size. 2.5-5 hrs
- -
Ingredients
1whole.......ccoue... Granny's turkey, fresh or thawed

1/2 cup | 125 ml ... olive oil

2 tbsp | 30 ml...... garlic, finely chopped

1/4 cup | 65 ml..... lemon juice, freshly squeezed
2 thsp | 30 ml...... dried oregano

2 tbsp | 30 ml...... Italian parsley, chopped

11/, tsp [7.5 ml..... sea salt

1/2 tsp | 2.5 ml.... cracked black pepper
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Whole Roasted Turkey
with Greek Marinade

Directions

1. Preheat oven to 350°F (177°C) (convection
oven) or 375°F (190°) in a (reqular oven).

2. Place turkey on wire rack in large
roasting pan.

3. Mix olive oil, garlic, lemon juice, oregano,
parsley, salt and pepper in a bowl to make
marinade.

4. Pour marinade over turkey lifting skin from
breast and thighs and try to get as much
marinade on the meat as possible. Put any
extra marinade inside the cavity and on
outside skin.

5. Let turkey sit in fridge for 30 minutes.

6. Cover the top of the bird loosely with foil for
the first 1-2 hours of cooking depending on
the size of the bird.

7. A meat thermometer should read 170°F or
77°C when the bird is done or you can cut
into the joint between the thigh and the leg
when you think it is done. The juices should
run clear and the bone shouldn't be red in
colour.
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Serves Prep Time | Cooking
4-6 15 min Time
30 min

Ingredients

3 cups | 750 ml........ shredded roast turkey meat

1-127 ml can green chilies

Thunch.....cevuevvnnne green onions, chopped

2 /2 cups | 625 ml ...Jalapefio Monterey Jack Cheese, grated
2/> cups | 625 ml...tomato sauce

1tsp |5 ml..eeeeneee. oregano

1/2tsp|25ml...... cumin, ground

1/4tsp|1.25ml....... cloves, ground

8-10inch................ flour tortillas

Turkey Enchiladas

Directions
1. Preheat oven to 177°C.

2. In bowl combine tomato sauce, oregano,
cumin and cloves.

3. In another bowl mix the turkey, chilies,
onions and 3/4 of the grated cheese.

4. In a 10 x14 inch roasting pan pour in 1/8 of
an inch of tomato sauce on the bottom.

5. Place equal amounts of turkey mixture into
the center of each tortilla and roll them.

6. Place filled tortillas into roasting pan and
pour remaining tomato sauce on top.

7. Sprinkle with remaining 1/4 of grated
cheese and bake for 30- 40 minutes.
Serve hot.
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onion, diced
c_ar,rois; diced. 2

.celery, diced

hqméﬁy'adé or _Ioi{vhé_odium turkey or chicken stock
diced tomatoes

=540 ml can...

...red kidney beans, drained and rinsed
~2cups | 5001 wate )

...water -
macaroni Directions

....fresh parsley, chopped 1. Sauté turKey, onions, carrots, and celery
...fresh oregano, chopped : in oil until onion is soft and turkey is

'%It : cooked.
. ....l\)lack."b.ébpe.x,-'fre'shly ground 2. Add chicken or turkey stock, diced

: 5y ; tomatoes, red kidney beans and water.
............ Parmesan cheese, freshly grated . Bring to a simmer.

3. Add macaroni. Simmer until carrots are
- soft and macaroni is cooked.

4. Remove 2 cups of the soup and puree in
a blender until smooth. Return it to the
soup.

5. Add fresh parsley and oregano.

6. Season with salt and pepper. Serve with
freshly grated Parmesan cheese.

All recipes courtesy of Chef Jason Wortzman
Copywright 2016 Granny's Poultry Cooperative (Manitoba) Ltd. All Rights Reserved.

Photography Chronic Creative. Food Styling Marisa Curaloto.
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