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[HOW TO COOK A PERFECT TURKEY|

by ELANA HORWICH

t ook a lot of stress and hard work to come up
ith this hassle-free turkey. Don't think | didn't
personally skave just because | say it's the easi-
St ever. It wasi't easy to get here. Cookbooks
were scoured, recipes were sent from fniends,
Favies were made and thrown out, my refrig-
erator was packed to the brim with cooked and
uncooked turkey, butchers were consulted, and
ends were summoned over to taste and cri-
tque. Finadly, it has arrived

l:‘s start with what makes this bird so
easy.

L. Nobrining, | call for a kosher turkey, which
eliminates the need for brining. Kosher meat is
salted and., in general, this creates automatically
RECY poultry. Buying kosher, whether you 're Jew
ishor not, will save vou time, stress and a mess.

2. No basting The idea of having to open
the oven at reguiar intervals to baste completely
obliterates all desires in me to make a turkey. |
don't know why. [ am sure
It's simply a psychological
0 overcome. My food is good.

snot such a big deal

e I don't want

I own a cooking

school. People pay me to learmn to make my food
| have never ever basted, and I'm not starting
now. | don't even own a baster. The End

3. Quick cooking, We're talking just under
two hours fora small bird. And less than three for
a larger one. Quicker doesn't necessarily mean
easier, 1 admit. If the turkey was in the oven for
five hours and I didn't have to touch it, I'd be
equally as happy. But cooking the bird at a high
temperature (450 F) as culinary queen Ruth
Reichl recommends in Gourmet actually locks in
the juices. And who's complaining that our tur
key will be done so soon!

4. No skin lifting and fancy flavorings. It's

not needed. I've tried. We're sticking to olive oil

salt and pepper. The flavors will come from our

pan juices ... see below
Now here are the tricks to make our easy
turkey extra h

We're going to start roasting the turkey

breast down so all the juice

meat breast. T

brown all over. T

Interested in philosophy and politics?
(are about the Jewish future?

Spend rwo weeks this summer \md»mg with
world-class faculey

Politics, Economics, and the Jewish Person

A Tiowah High School Summer Institute at Yale University
www.tikvahsummer.org
hine 22-July 6, 2014
For cuevene 1 1ch and | 2th gradens. Admicted students atiend FREF!
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class.
ik au jus, meaning with dollied-up pan juices and
no floury thickening agents that would technical.
ly make it gravy. Also, we are not putting stuffing
into this turkey. That would not make it The Easi-
est Turkey Ever. Please see my Nobel Prize-Win-
Continued on page 42

B. We're going to stuff the turkey cavity with
some roughly chopped and whole vegetables.
his will “insulate” our turkey i
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