refrigerator. Remove the
giblets if they are inside and also

keep in the cool. The bird is best cooked
within 2-3 days of purchase.

Cooking on Christmas Day:

Our method should help you to produce a
truly tasty turkey with especially
succulent breast meat. If your turkey is
trussed, it is best to remove the string
before cooking.

If you wish to stuff your turkey, prepare
your favourite stuffing recipe and fill the
neck cavity only. You may like to put a large
Bramley apple or peeled onion into the
body cavity.

Sprinkle the bird with salt and pepper
then place it breast side down (covered
with foil if you prefer) in a roasting tin.

The oven should be pre-heated to
230°C/450°F/Gas Mark 8 and the bird
cooked at this temperature for 30 to 60
minutes depending on size, before reducing
the heat to 190°C/375°F /Gas Mark S.

About 30 minutes before the end of
cooking (see table below for suggested
total times), open the foil if used and turn
the bird onto its back to brown the breast.
Do try to avoid over-cooking. Test with a
fork on the inside of the thigh - the bird is
ready when the juices run clear.

After cooking, allow the turkey to rest for
about 15 to 20 minutes, and then carve.

Carving:
You will find the following sequence
makes for easy carving

1. Hold the leg by the end knuckle. Cut
close to the body and twist off.
Carve this dark leg meat.

2. Similarly remove the wing and cut
in half.

3. Slice the breast meat from one side.
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Repeat for the other side.

WITH FOIL
Hrs Mins

WITHOUT FOIL
Hrs Mins

UKIENIAL 1UKINLEY

1 dstsp sweet chilli sauce

2 tblsps hoisin sauce

2 tblsps sesame seed o0il

1 dstsp grated fresh root ginger

450g (11b) cooked turkey meat cut into strips
2 tblsps light soy sauce

2 tblsps sunflower oil

6 spring onions cut into short lengths

2 tblsps sherry

175g (60z) mange tout

1 red and 1 yellow pepper cut into thin strips

100g (40z) bean sprouts

Mix chilli sauce, hoisin sauce, sherry,
sesame seed oil and ginger together and
combine with the turkey.

Leave to marinate for 30 minutes.

Heat the sunflower oil in a wok or frying
pan and, when it is almost smoking, stir-fry
the vegetables for about 2 minutes.

Add the turkey with the marinade and stir-
fry for another 2 minutes.

Add the soy sauce, mix well and serve
with rice.

CELEBKAIIUN 1UKKEY
MAYONNAISE

Good knob of butter

1 small onion chopped
Half a clove of garlic
1tblsp tomato puree

Half level tsp curry powder
2tblsp lemon juice

2tblsp apricot jam

Half pt mayonnaise

About 11b cooked turkey cut into bite
sized pieces

80z mixed green and black grapes seeded
and halved

Salt and fresh ground black pepper
1oz flaked almonds toasted
Watercress or parsley to garnish
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Melt butter and cook garlic and onion until
soft. Add tomato puree, curry powder,
1tblsp lemon juice and apricot jam and
bring to boil, stirring all the time. Puree the
mixture in a blender. Transfer to a bowl,
add mayonnaise and turkey and chill
overnight in a refrigerator.

Toss grapes in remaining lemon juice
and stir into turkey mayonnaise. Check
seasoning. Place in serving dish, sprinkle
with almonds, and garnish with parsley
or watercress.

GOLDEN
PROMISE

IRADITIONAL
FARMIRESH TURKEYS



