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Roasted Brined Tuwkey or Chicken
2/3 cup galt
1 ‘l‘vrka’ or chicken
| head chopped 5.arﬁo
Fresh thyme, pardley
1 5_3"071 water

Combine above In largp pot that will also fit a twkey or chicken.
Water chovld completely cover the meat. For twkey, let it at
least 6 howg or ox/amigh‘l' (for chicken, 1 how).

When ready to cook, remove from brine, rinse with cold water,
pat dry.  Seacon with olive oil, Seasoned alt, paprika and ¢liced
onions.  Fut a few teagpoons of scasoned butter wnder the ¢kin of
the breast meat. Flace in roacﬁng. pan, on rack, breast Side
down, into hot oven 400% and immediately tum down to 325%.
Cook 20 minvtes fo the pound, bag’h'ng. with own jvices or orange
vice, wa’r&hing_ carefully the [t howr with a meat thermometer.
Set at least 30 minvtes before oarving, 15 minvtes for chicken.
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