
- see recipe to the left

from Chef Dan Barber of Stone Barns and Blue Hill, NY

Ingredients
BN Ranch Heritage Turkey
butter
salt and pepper

Preheat oven to 475 degrees.

Let turkey come to room temperature. Carefully separate Let turkey come to room temperature. Carefully separate 
skin from the breast meat and rub softened butter on to 
breast.

Season liberally with salt and pepper.

Set the turkey, breast side up, on the rack of a large roasting
pan. Tie the legs together with kitchen string. Roast for 20
minutes. 

Lower the oven temperature to 350 degrees and coverLower the oven temperature to 350 degrees and cover
turkey loosely with tin foil. Roast until the thermometer 
inserted into the inner thigh registers 150 degrees (2 to 3 
hours, depending on turkey size).

Transfer turkey to cutting board. Let stand for at least 45 
minutes to cool down. Remove legs and thighs, careful to 
not take too much skin with you. 

Place thighs, skin side, on a roasting pan and continue Place thighs, skin side, on a roasting pan and continue 
cooking 40-45 minutes or until juices run clear. Separately 
slice breast and thigh and plate while still warm.


