	HOW TO BRINE A TURKEY

TIPS FROM DIAMOND CRYSTAL® KOSHER SALT 
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FOR MOIST, FLAVORFUL MEAT, TRY BRINING 
For moist, flavorful meat, many chefs and food experts recommend brining, which can transform chicken, pork, or even a whole turkey into a mouthwatering masterpiece. Many types of seafood also benefit from brining. 

What's brining? 
Brining is the process of soaking meat in a salt-based tenderizing solution. Thanks to salt's natural ability to draw out foods' true flavors and juices, brining plumps up meat with an extra amount of seasoned moisture, which retains flavor and tenderness throughout cooking. 

Your meat will not taste salty. It will simply taste good and juicier than usual. This means that not only will dinner be really good but also stock made from the meat carcass and leftovers will have more flavor. 

You can use any kind of salt you wish, but many chefs prefer kosher salt because it does not contain the iodine often found in table salt. For example, Diamond Crystal Kosher Salt has no additives or anticaking agents, so its taste is clean and pure. 

A simple solution
	
	
	Mix 3 tablespoons of Diamond Crystal Kosher Salt with one quart of water. Use approximately one quart of brine solution for every pound of meat. 
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	Place the meat in a container big enough to allow it to be fully immersed in the solution. Soak at the rate of one hour per pound. 
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	Drain the meat, pat it dry, and cook as you normally do without any change in temperature or technique.


http://www.cleverchef.com/clever_ideas/saltturkey.php
Talking Turkey

Unlock the Melt-in-your Mouth Poultry Secret

From The AdDelite 2004


The secret to moist turkey, chicken or pork is simple – brining.  Brining is a process of soaking meat in a saltwater solution prior to cooking it to effectively lock in the natural juices.  A secret of restaurant chefs for more than a century, it’s now being handed to a new generation of cooks.

Chicken, pork and turkey benefit from brining because they’re generally cooked at higher heat, which saps the moisture and flavor of the meat quickly.  The brining binds and locks in natural juices without leaving a salty flavor.

For the easiest and most effective brining, consider Morton Kosher Salt.  It dissolves quickly and has a clean, crisp taste.  Whether you’re making a basic saltwater brine or adding herbs and spices for more flavorful dishes, this sale can make a noticeable difference in the juiciness of your meats.

Soak the turkey in this recipe for a succulent bird.  For more brining recipes go to www.mortonsalt.com.

BRINED & ROASTED WHOLE TURKEY

2 cups Morton Kosher Salt

2 cups sugar

2 to 3 gallons of cool water

1 12 to 15 pound fresh, whole, bone-in skin-on turkey, rinsed & patted dry

8 tablespoons unsalted butter, divided (5 Tbsp. Softened; 3 Tbsp. Melted)

½ teaspoon ground black pepper

1 cup white wine, chicken broth, or water

To Brine:  

Combine Morton Kosher Salt and sugar in cool water in a large clean stockpot until completely dissolved.  Place whole turkey in the brine until completely submerged.  Cover and refrigerate 4 to 5 hours minimum, or up to 24 hours for best results.  Remove turkey from the brine, rinse inside and out under cool running water for several minutes to remove all traces of salt; pat dry with paper towel.

To Roast:

Mix the softened butter with the pepper.  Place turkey on rack in roasting pan.  Rub the seasoned butter under the skin.  Brush the skin with the melted butter.  Pour the 1 cup liquid (wine, broth or water) over the pan bottom to prevent drippings from burning.  Roast turkey at 450 F for 25 minutes, baste and then rotate the roasting pan.  Continue roasting until the skin turns golden brown, an additional 25 minutes and baste again.  Reduce oven temperature to 325 F; continue to roast, basting and rotating the pan once about halfway through cooking, until the internal temperature reaches 170 degrees F for turkey breast meat and 180 F for turkey thigh meat.  Remove the turkey from the oven.  Let stand 20 minutes before carving.
http://food.cookinglight.com/cooking/recipefinder.dyn?action=printCardA&recipe_id=385573#
Brining makes for a juicier bird, and the subtle flavors of the brine soak into the turkey. Kosher salt works well for the brine because it dissolves more easily than table salt. If you have time and refrigerator space, the brining procedure is worthwhile. If not, the turkey will still be quite good
Brine:
8 quarts water
3/4 cup kosher salt
3/4 cup maple syrup
3 tablespoons black peppercorns
8 garlic cloves, crushed
1 lemon, thinly sliced
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WILLIAMS-SONOMA
Turkey Brining: The Secret to Deep Flavor

For the most flavorful holiday turkey, you'll want to go beyond basting. Brining is a simple process--soaking the turkey in a seasoned saltwater bath the day before roasting--that ensures every bite will be moist, tender and rich with flavor.

Preparing the centerpiece of your holiday feast is even easier with our Turkey Brine Blend, Brining Bags and complete selection of Turkey Roasting Tools.

FEATURED PRODUCTS
Turkey Brine Blend:
http://service.williams-sonoma.com/21233844.353030.0.72854
Brining Bags:
http://service.williams-sonoma.com/21233844.353030.0.72855
Turkey Roasting Tools:
http://service.williams-sonoma.com/21233844.353030.0.72856
Click below to see all our Thanksgiving Recipes and Tips:
http://service.williams-sonoma.com/21233844.353030.0.72857
Cooking Heritage Turkey Websites:

http://www.reeseturkeys.com/CookingHeritageStyle.html

http://www.epicurious.com/bonappetit/cooking_class/turkey_glossary

http://www.williamrubel.com/turkey.prepare.html

http://www.localharvest.org/features/heritage-turkey-recipes.jsp
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