TURDUCKEN / TURDUCKLET

COOKING INSTRUCTIONS

PREPARATION
Preheat oven to 200°F.

1 Add ¥ cup water to the bottom of the roasting pan.

2 Remove Turkey from plastic bag.

3  Wrap drumsticks with aluminum foil.

4 Place parchment paper over the entire bird (included).
5

Loosely tent the roasting pan with aluminum foil.

COOKING

Bake at 200°F:

1 TURDUCKEN: Cook for 12 hours or until the internal temperature reaches 165°F.
2 TURDUCKLET: Cook for 10 hours or until the internal temperature reaches 165°F.

Remove all foil and parchment paper during the last hour of roasting time and turn the temperature up to
325°F. Baste with drippings.

When done, remove from oven and let set in the roasting pan for at least 1 hour.

Using 2 heavy-duty spatulas, insert underneath and remove the Turducken/Turducklet from the rack to
place on a carving platter.

Remove all butcher twine, including pulling out the portion along the spine.

TO SERVE

Cut the Turducken/Turducklet in half lengthwise, then cut servings crosswise into approximately
1-inch-thick slices.




