
 
 
Roasting Turkey to Perfection 
 
While Gigi can take care of the sides, here’s how to nail the main event at home — whether you’re 
cooking a beautiful farm-fresh bird from one of our Hudson Valley neighbors or a supermarket 
turkey, with a bit of attention and patience, you’ll have a golden, juicy centerpiece worthy of your 
table. 
 
Fresh, local turkeys generally cook faster and deliver more flavor and moisture than the water-
injected, mass-produced ones.  
 
Either way, these tips will help you roast your turkey to perfection. 
 
🧂 Brining or Simply Seasoning 
If you have time, brining—either wet or dry—is one of the best ways to guarantee tenderness and 
flavor. 
Basic Wet Brine (1–2 days before roasting): 
In a large pot or container, combine 1 cup of kosher salt, ½ cup of sugar, several sprigs of thyme, 
rosemary, and sage, a handful of peppercorns, and two bay leaves in about 2 gallons of water (or 
enough to submerge your turkey fully). Refrigerate for 12–24 hours, then rinse and pat dry before 
roasting.  
Dry Brine (1–3 days before roasting): 
Rub salt, pepper, chopped herbs, and lemon or orange zest under and over the skin. Leave 
uncovered in the fridge to air-dry slightly—it helps the skin crisp beautifully. 
If skipping the brine, season generously right before roasting: 

• Classic Herb Butter: Mash softened butter or olive oil with minced garlic, 
rosemary, thyme, sage, salt, and pepper, then spread under and over the skin. 

• Citrus & Herb: Stuff the cavity with lemon or orange halves, onion, and fresh 
herbs; brush the outside with olive oil and sprinkle with sea salt, black pepper, and 
paprika. 

• Smoky & Savory: Mix olive oil with smoked paprika, garlic powder, thyme, and a 
touch of cayenne or chili flakes for a rich, flavorful crust. 

• Maple & Mustard Glaze: In the last hour of roasting, brush with a mix of maple 
syrup, Dijon mustard, melted butter, and a pinch of cayenne for a glossy finish. 

 

🔥 Tips for Roasting Success 
1⃣ Preheat the Oven 
Set your oven to 325°F. 
 
2⃣ Set Up for Success 
Place your turkey on a rack in a sturdy roasting pan (or a disposable one set on a sheet tray for 
support) on the lowest oven rack. 
 
3⃣ Roast and Baste 
Roast until beautifully golden, basting occasionally with pan drippings or a mix of broth, butter, 
and a splash of white wine or cider. 

• For turkeys up to 20 pounds: about 15 minutes per pound 
• For larger birds: 12 minutes per pound 
• If stuffed, add about 30 extra minutes 
• Begin checking about 30 minutes before the estimated finish time. 

 



4⃣ Check for Doneness 
• Temperature: 160–165°F in the breast, 180–185°F in the thigh. 
• Juices: run clear (no pink). 
• Leg test: the drumstick should move easily when done. 
• If the turkey browns too quickly before it’s fully cooked, tent loosely with foil. 

 
5⃣ Rest Before Carving 
Let your turkey rest 15–30 minutes before carving—this locks in juices and makes slicing easier. 
Note: farm-fresh birds may show a little pink near the bone even when fully cooked—that’s 
perfectly normal! 
 
6⃣ Handle Leftovers Smartly 
Refrigerate within 2 hours or wrap tightly and freeze. 
 
🧮 How Much Turkey Do You Need? 
Weight Serves  
6 lbs 4–6 people  
8 lbs 6–8 people  
12 lbs 8–10 people  
15 lbs 10–15 people  
18 lbs 12–15 people  
22 lbs 15+ people 🥪  
 


