Turkey and Dressing




Mary Powell

Dressing (enough to stuff a 25# turkey)

3 loaves of French bread

2 cups diced celery

1 diced onion

2 sticks of butter

4
ounces of sage (cut to two if you like it more mild)

3 cups of turkey stock (boil the neck)

boiling water

French bread: cut into small cubes, toast under the broiler and aside at room temperature to finish drying for 1-2 days.

Prepare ahead: melt the butter (keep heat low) add celery and onion.  Cook until transparent.

Just before you are ready to stuff the turkey, combine cooked vegetables and broth and bring to a boil.

With cubed French bread in large container, add the sage, add broth / vegetable mixture and mix very well.  If dressing is not moist enough then add boiling water until it is the consistency and moisture that you prefer.

Turkey

Thaw for several days in the refrigerator.  25# turkey can take up to three days to thaw.  Completely clean out and wash the turkey (be sure to get all the giblets out from both cavities).  Drain the turkey in the sink.  Stuff several paper towels in the cavity to soak up extra moisture.  Set in frig until ready to stuff.  Do not put in stuffing the night before.
When ready to stuff and roast the turkey, be sure that the dressing is put in hot, this helps the turkey to warm from the inside.  After you have assembled the dressing, then stuff both turkey cavities.  Secure the neck end with a small scure. 

Start roasting temperature at 425(.  Let the turkey start to brown at this temperature, usually takes 20-40 minutes.  

Rouge

2 sticks of butter

3 tablespoons of salt

Flour

Melt butter, add salt, then slowly add flour until the mixture is thick, but still able to spread it.

When the skin has started to brown then cover the turkey with rouge mixture, return to 425(oven and let the rouge set up and brown slightly, about 20-30 minutes.  When rouge is set up, then cover the turkey with heavy foil, turn the temperature down to 325( and let the turkey finish roasting.  I usually cut a small hole in the foil so I can see the pop-up timer by just peeking in the oven.  Total roasting time for 25# turkey will be about 6 hours.

