Apple cider TURKEY BRINE

I too was skeptical about brining a turkey…but once I’d tried this, I will never roast a turkey another way.  Absolutely moist, flavorful and delicious!
INGREDIENTS:

3 cups Apple Juice or Apple Cider 

2 gallons Cold Water 

4 Tablespoons fresh Rosemary Leaves 
1 Tablespoon fresh Thyme, crushed

1 Tablespoon fresh Sage, crushed
5 cloves Garlic, Minced 

1-1/2 cup Kosher Salt 

2 cups Brown Sugar 

3 Tablespoons Peppercorns 

5 whole Bay Leaves
¼ cup craisins

1 tablespoon juniper berries

Peel from 3 large Oranges
HOW I MAKE THIS:
Combine all ingredients in a large pot. Stir until salt and sugar dissolve. Bring to a boil, then turn off heat and cover. 

Allow to cool completely, then pour into a large brining bag or pot. Place uncooked turkey in brine solution, then refrigerate for 16 to 24 hours. 

When ready to roast turkey, remove turkey from brine. Submerge turkey in a pot or sink of fresh, cold water. Allow to sit in clean water for 15 minutes to remove excess salt from the outside. 

Discard brine. Remove turkey from clean water, pat dry, and cook according to your normal roasting method
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