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Cooking Guidelines for your
Free Range Bronze Turkey

Bronze turkeys tend to need shorter cooking times than intensively farmed
white turkeys. (This is because they have grown slowly, to maturity, and
developed a natural level of fat, which speeds up the cooking)

Here are our suggestions to help you get the best results from your turkey:

Preset oven to: 180°C/gas mark 4/fan oven 160°C
. Cooking times: 15 minutes per kg, plus 60 minutes (calculated for you on the
next page)

. Place the turkey, breast side down, in a roasting tin. (The fat deposits are
mainly in the turkey’s back. These will melt and run down into the breast,
allowing it to cook in the turkey’s own juices)

Do not cover with foil — this would steam, rather than roast your turkey.

Do not stuff — this reduces air circulation through the meat. You may wish to
place an onion in the cavity to add extra flavour to the roasting juices.

. Place in the preheated oven.

. Halfway through the cooking time, carefully turn the turkey over.

. If using a meat thermometer: Insert the probe in to the deepest part of the breast.

Remove the turkey from the oven when themperature reaches 65 °C.

Or: Using a skewer: Begin checking around 15 minutes before the end of the
calculated cooking time. Insert a skewer into the thigh — if the juices run clear, the
turkey is cooked. If not, return to the oven and test again after 10 minutes.

Don’t allow your turkey to overcook, as it will start to dry out.

. Remove from the oven. Lift the turkey out of the roasting tin, cover
with foil and leave to rest for 30 minutes.

. To serve: carve into slices. Layer slices in a warmed serving dish. Pour over
some of the juices from the roasting tin and leave to stand for 10 minutes
before serving. This is the secret to really succulent, tender turkey.

. You should still have plenty of juice left from the roasting tin to make some
delicious gravy.

Your turkey weighs:

Recommended cooking time:

Using the Giblets

We advise using the giblets to make a stock — ideally do this before Christmas
Day, while the giblets are still fresh. The stock can then be stored in the fridge
and used to finish off your gravy on Christmas Day.

e Wash the giblets then place them in a pan with:
1 stick celery, chopped 1 carrot, chopped
1 onion, chopped 1 bay leaf
a few peppercorns a pinch of thyme

¢ Add just enough water to cover the ingredients.

¢ Bring to the boil, then reduce the heat and simmer gently for about 1 %2
hours.

e Strain through a sieve, season to taste then allow to cool. Store in the fridge
until needed.

Gravy

When your turkey has finished cooking, you will find the most delicious stock in
the bottom of the roasting tin. Simply skim off any excess fat, add your giblet
stock and bring to the boil. Season and thicken with cornflour if desired.

Don’t forget to keep some of the turkey stock to pour over the carved turkey.





 




 

