
Ingredients
FOR BRINE
1 1/2 gallons water   5 cloves garlic, minced
1/2 gallon apple cider   2 oranges, quartered
1 cup salt    6 sprigs thyme
1 cup brown sugar   4 sprigs rosemary

FOR TURKEY
1 (10-12 pound) turkey   1 stalk celery, cut into 1” pieces
1/2 bunch of sage   1 large carrot, cut into 1” pieces
3 or 4 sprigs parsley   4 Tbsp unsalted butter, room temperature
2 bay leaves    1 1/2 to 2 cups chicken stock, for basting
1 orange, quartered   salt & pepper 
1 onion, quartered

Instructions
For brine solution: Dissolve the salt and sugar in 2 gallons of water and cider in a large stockpot. Add 
garlic, oranges, thyme, and rosemary. Note: if you have a big turkey and need more brine, then use 
1/2 cup salt and 1/2 cup brown sugar for every gallon of water.

Bring solution to a boil, then immediately turn off heat and cover. Let brine cool to room temperature.

Remove neck, giblets, and liver from turkey and save for gravy. Rinse turkey, inside and out in cold 
water. Soak turkey in brine. Either:
  A) Carefully immerse your turkey into cooled brine, in the stock pot. This is best done in  
  the sink, as brine will spill out.
  --OR--
  B) Put turkey into a large plastic brining/roasting bag. Pour entire brine liquid over tur 
  key. Seal bag tightly. Put the turkey bag into the stock pot.

Refrigerate for at least 4 hours and up to 24.

To cook turkey: Preheat oven to 325° F.
Remove the turkey from the brine and gently rinse well under cold running water. 
Pat dry. Discard brine solution.

Place turkey breast side up in roasting pan. Rub breast side with orange segments. 
Rub outside and underneath skin with butter. Season lightly inside and out with salt and pepper.

Stuff turkey with onion, remaining orange, celery, carrot, bay leaves, thyme, rosemary, sage, and 
parsley. Loosely tie drumsticks together with kitchen string. Roast turkey, uncovered, breast side 
down for 1 hour.

Remove from oven and baste with 1/2 cup stock. Continue roasting with the breast side up until 
thermometer registers 165° in largest section of thigh, about 2 1/2 to 3 hours total cooking time. 
Baste turkey once every hour with 1/2 cup stock.


