
Brined Thanksgiving Turkey 
http://butcherblockco.com/blog/thanksgiving-turkey/ 

Recipe courtesy of Chef J Whiting 

 

Brine: 

 1 gallon of water 

 4 cups kosher salt 

 2 cups honey 

 ¼ cup peppercorns 

 1 small bunch fresh rosemary 

 1 small bunch fresh thyme 

 

 1 small bunch fresh sage 

 1 TBS whole cloves 

 Zest of 1 orange 

 1 gallon cold water 

 Ice 

 

Bring the first gallon of water to a boil. Add the remaining ingredients (except the cold water and 

ice!), lower the heat and let the mixture simmer for a few minutes until everything has dissolved. 

Combine the hot brine with the cold water in a separate container; add ice until the mixture is 

cold. 

Place your turkey into a container large enough to hold it and the brine, but small enough to fit in 

your refrigerator, positioned so that the drumsticks and cavity opening are facing upward. 

Pour the brine over and into the bird, cover tightly, and refrigerate for 24 hours. 

When your bird has been sufficiently brined, remove it from the liquid. Give it a quick rinse and 

pat it completely dry. Let it sit at room temperature while preparing the rub and heating your 

oven. 

 

Rub: 

 4 oz unsalted butter, room temperature 

 1 tsp dried sage 

 1 tsp chopped fresh rosemary 

 1 tsp chopped fresh thyme 

 

 1 tsp ground white pepper  

 1 TBS orange zest 

 3-4 cloves of garlic, minced 

 

Combine all ingredients. 

Gently rub the mixture evenly under the skin of the entire turkey. 

 

Heat your oven to 325. 

Place the bird on a rack in a large roasting pan. Cover completely and tightly with heavy duty 

foil, tent it so that it is not touching the turkey. 

If you have a thermometer that can stay in the turkey while in the oven this is the time to use it! 

Roast until it reaches an internal temperature of 160 in the thigh. You can estimate about 10 

minutes of cooking time per pound, but this is really just a guess. The only accurate way to cook 

poultry is by temperature. 

Pull it out of the oven and turn the heat up to 375. When your oven is ready remove the foil from 

the turkey (but save it for later!) and place the bird back in until an internal temperature of 170 is 

reached and the skin has browned up a bit. 

If you like your turkey really brown you can help it out by brushing it with a bit of honey and 

finishing it with your oven on the convection setting. 

Remove from the heat, cover with foil and let it sit for 30-60 minutes before carving. 
 


