perfect herbed roast turkey
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This is the best recipe I have ever found and used for Roast Turkey…it turns out moist, flavorful and perfect every time!  Herbed butter is placed under the skin of the turkey before roasting.  After years of roasting turkeys, I now only start with a FRESH turkey, and always brine the day before with my Apple Cider Turkey Brine recipe.  Allow 12 minutes per pound for roasting.  If you prefer, you can also cook in a Turkey Cooking bag, adjusting the cooking time accordingly.  I usually make Make-Ahead Herb Turkey Gravy the day before, so that there isn’t a lot of last-minute craziness the day of serving!
INGREDIENTS:

12 – 18 pound whole turkey (fresh, brined & rinsed)
8 tablespoons butter (room temperature)

2 onions (peeled and quartered)

2 stalks celery (chunked)

2 carrots (chunked)

2 cloves garlic, peeled

1 tablespoon fresh thyme (chopped)
1 tablespoon fresh sage (chopped)

1 tablespoon rosemary (chopped)

2 tablespoons Italian parsley (chopped)

kosher salt & freshly ground pepper
½ fresh orange 
1 cup chicken broth

HOW I MAKE THIS:
1. The day before roasting, remove the turkey’s giblets and neck – look in both cavities and make sure you remove everything so that you don’t have any surprises when serving!  Rinse cavities out and brine using my Apple Cider Turkey Brine recipe.
2. Roasting Day:  remove turkey from brine, rinse well with cold water and drain, pat dry with paper towels.

3. Heat oven to 450 degrees and arrange a rack in the lower third of your oven.  

4. In a small bowl, blend the butter, herbs, kosher salt and pepper until well combined.  

5. Loosen the skin on the turkey’s breast and using your hand, distribute the seasoned butter mixture evenly UNDER it.

6. Season the turkey’s cavity with additional kosher salt and pepper, and put the chunked onion, celery, carrot, garlic and orange inside.

7. Place the turkey on a rack in a large roasting pan, pour chicken broth into bottom of roasting pan, and place in the oven.

8. Roast the turkey for 30 minutes, then lower the temperature to 350 degrees.  

9. Baste the bird with pan drippings every 30 minutes.  Continue to roast until the internal temperature reaches 160 degrees on an instant-read digital thermometer (measure the temperature on the inside of the thigh – making sure not to touch the bone).  Allow 12 minutes per pound for roasting.

10. Cover with heavy duty aluminum foil once the turkey is golden and before it gets too brown.

11. Remove the turkey from the oven and let it rest 30 minutes before carving.
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