3 Butter Ball Bacon Roasted Turkey
Ingredients















1 fresh, thawed young turkey however big you feel like
4 sticks of butter (if you want it healthy … you don’t want it juicy)
1 bulb of garlic
1 bunch of fresh sage
1 bunch of fresh thyme
1 bunch of fresh marjoram
3 bunch of fresh rosemary
1 bunch of fresh basil
4 ounces or so of olive oil (you just need some olive oil)
1 pound of bacon
2 tablespoon salt
2 tablespoon coarse ground pepper
1 onion
1 orange

Preparation











Step 1: Set out the butter and then wash the turkey very well and be sure to remove any
feathery mess. Remove the bag of mess that is often inside of the turkey. You can use this junk
to make gravy if you grew up in the Great Depression or you can just throw it away. To be fair
though the gravy you make from this mess is absolutely fantastic but we’re going for easy stuff
here. Then and this is essential dry the bird with paper towels and make sure it is very dry.
Step 2: Hopefully the butter is nice and soft but not melted. Set 2 bunches of rosemary aside
and take 1 bunch of rosemary and the rest of the herbs and chop them up being careful to
remove all of the stems. From the bulb of garlic take 4 cloves and mince it or press it or throw it
in a food processor or beat it with a hammer if you really need anger management. Then mix all
of the herbs, 1 tablespoon salt, and 1 tablespoon pepper with the softened butter and try and
roll it into 3 balls.
Step 3: Very gently lift up the skin and work 1 of the butter balls under the skin being very
careful to not tear the skin. You can work the butter under the skin as far as you can from the
back and then repeat the process from the front with the second butterball. Then with the third
butter ball rub the outside of the skin being sure to hit the legs.
Step 4: Take the Onion and the Orange and cut them in half and cram them inside the turkey
along with the rest of the bulb of garlic.
Step 5: Preheat the oven to 455 F Place the Turkey into a roasting pan being careful to tuck the
wings underneath the bird so they don’t burn. Cook the bird at 455 for 10 minutes then remove
from heat.
Step 6: Drop the heat to 350 F and take the bacon and cover just the breast. Cook the turkey at
350 for 15 minutes per pound. You’ll want to check on the bird and baste it every 30-45
minutes.

www.vastewine.com







Step 7: To test to see if the turkey is done either stick with a fork into the thickest part of the
thigh and if the juices run clear it’s done. Or use a meat thermometer in the same spot and you
want it to be right around 160-165 degrees. It will continue to cook a little while it rests.
Speaking of rest that’s the next part remove it from the oven and let rest covered in the roasting
pan for at least 2 hours.
Step 8: Remove the bacon use it as garnish for mashed potatoes, stuffing or run into a closet
and eat it all by yourself like a goblin. Also you can use all of the drippings and juice from the
resting bird to make your stuffing and gravy.
Step 9: Carve this bird and brag about it for the rest of the year
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