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THE 48-HOUR DRY BRINING SECRET (WHY WET BRINING MAKES RUBBERY SKIN):

Rub 1/2 tsp Diamond Crystal kosher salt per pound across bird. Refrigerate UNCOVERED on a wire rack for 24 to 48 hours to dry skin for glassy blistered crunch.

TURKEY WEIGHT ROASTING SCHEDULE (BASED ON 325°F / 163°C UNSTUFFED)

Bird Weight (lbs) Guest Servings Thawing Days (Fridge) Roasting Time (325°F) Pull Temp (Carryover to 165°F)

10 - 12 lbs (Small) 6 - 8 Guests 2 - 3 Days (38°F) 2.75 - 3.0 Hours 155°F Breast / 170°F Thigh

12 - 14 lbs (Standard) 8 - 10 Guests 3 Days (38°F) 3.0 - 3.5 Hours 157°F Breast / 170°F Thigh

15 - 18 lbs (Crowd Favorite) 10 - 14 Guests 4 Days (38°F) 3.5 - 4.25 Hours 160°F Breast / 175°F Thigh

19 - 22 lbs (Large Family) 14 - 18 Guests 5 Days (38°F) 4.25 - 5.0 Hours 160°F Breast / 175°F Thigh

23 - 26 lbs (Monster Feast) 18 - 22 Guests 6 Days (38°F) 5.0 - 5.75 Hours 160°F Breast / 175°F Thigh

THE 4-STEP PROFESSIONAL ANATOMY CARVING PROTOCOL

Step 1: The 45-Minute Resting Law (No Early Slicing):
Never carve turkey straight from oven. Residual heat contracts muscle fibers. Rest turkey loosely tented with foil for 30-45 minutes. Core temperature will rise 5°F to 8°F to hit food-safe
165°F while juices fully reabsorb.

Step 2: Remove the Legs and Thighs as Whole Units:
Slice skin connecting thigh to breast. Pull leg outward until the ball joint pops from socket. Slice cleanly through joint with chef knife. Separate drumstick from thigh by slicing straight
through the knee joint cartilage.

Step 3: Remove Whole Breast Lobes (Do NOT Slice on the Bone):
Never shave turkey breast downward along the rib cage (destroys crispy skin). Slice straight down along the keel bone, follow the curved rib cage closely, and remove each breast lobe as
a single massive whole piece.

Step 4: Crosswise Slicing on the Cutting Board:
Lay the whole breast lobe flat on your cutting board. Slice crosswise against the natural grain into neat 1/2-inch thick slices. Every single guest receives juicy tender meat crowned with an
intact ring of crispy browned skin.

THANKSGIVING DAY EXECUTION SECRETS

Never Cook Stuffing Inside Bird: Stuffing traps raw poultry juices. Cooking stuffing to 165°F inside the bird requires overcooking breast meat to dry 185°F. Bake stuffing in a separate casserole dish!

Herb Compound Butter Under Skin: Carefully separate skin from breast meat with fingertips. Spread compound butter (softened butter + minced sage, rosemary, thyme, garlic) directly onto meat beneath the skin.

Ice Bags on Breast Technique: Place two zip-lock bags of ice over breast meat for 20 minutes before roasting while leaving legs warm. This gives dark meat a 15-minute head start so both finish at perfection.
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