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of creuting magic in the kitchen — more often than not pussed down WHO LE TURKEYS

. from generation to generation. But for those who are slightly unsure
of how to get the most from your Christmas meat we have compiled
easy to follow instructions below.
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Feel free to add your own unique twist and remember... festive cook- 6108 --
- | 8t010 | 5 | 110 | 3hr40mins
ing should be a pleasure, not a chore.  GawllglEs L hn
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For the most succulent results we recommend French Roasting'your 41016 | 8| 176 | hr5omin |
joints. Fill a roasting tray with a half to one inch of boiling water and 161018 | 9 | 198 | 6hr35min |
then add your chosen herbs, spices, seasoning and a trivet’ of root
vegetables — onion, parsnip, carrot etc... roughly chopped to provide
a bose to place the meat. Alternatively, a metal cooling rack or meat

rack will suffice... but won't add half as much flavour as the vegetable - === -
bose. 'S IMPORTANT FOR THE MEAT TONOT BEIN THEWATER | TURKEYCROWN |

Placethe meat on top, season with salt and pepper and cover the
meat with foil. Loose ortight... it's your call. To achieve the final
browning of the meat, remove the foil for the last 20 minutes in the
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Pre-heat your oven to 190 degrees centigrade (375degrees Fahrenheit)
-E Gas mark 5, or 170 degrees centigrade for a fan oven.
.
IMPERIAL: 20 minutes per pound and 20 for the pot

h
ﬂ METRIC: 20 minutes per half KILO and 30 for the pot.
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i o 35 375 L Toensureyourme‘ut_lscooked,msertucleun.skgwermtothethlckestpurt.

375 . 4 m When cooked, the juices should run clear. If pinkish, return to the oven and
9020 | 4-425 "~ cook foralittle longer — then re-test. fou can cover your meat in butter,

495 . 45 Ghee, brandy butter, herbs garlic, fresh horseradish, olives, pickles or

3024 | 45 - 475 P citrus fruits. Go wild... it's Christmas.
241025 [ 475-5 |10 : 12| 3hr20hrs



