Idiot’s Kitchen Recipe – How to Spatchcock a Turkey
Recipe from idiotskitchen.com – Adapted from Serious Eats
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Ingredients:

whole turkey – preferably fresh, thawed – not frozen

3-4 Tablespoons softened butter

1 carrot, chopped

1 rib celery, chopped

½ medium onion, chopped

¼ cup water

salt & pepper

Equipment needed:

extra large sheet pan (15x21 or similar) with baking rack

kitchen or clean cooking dedicated gardening shears

instant read thermometer

Preheat the oven to 450 degrees.

Remove any gizzards, parts, or plastic from the cavity of the turkey. Rinse and pat dry. Place the turkey breast side down on a large cutting board. Grab the stub of the neck and cut down both sides of the backbone to remove. Save the backbone for stock and gravy.

Open the turkey carcass and use a sharp knife to cut a small slit in the top of the turkey by the wish bone. Turn the bird over and use both hands to push on the breast of the turkey until it pops and flattens.

Cover the large sheet pan with foil. Place the chopped vegetables on the pan and cover with the cooking rack. Add ¼ cup water to the veggies. Place the flattened turkey on the rack, skin side up, with the legs slightly splayed out. 

Rub softened butter over the skin of the turkey. Slightly loosen the skin and rub butter directly onto the breast meat. Season with salt & pepper. Roast at 450° for 45 (small, 10 lb. bird) -90 minutes (17-18 lbs.) depending on size. The turkey is done when an instant read thermometer inserted into the thigh reads 165°. 

Tent the turkey lightly with foil and allow it to rest 15 minutes before carving.

© Idiot’s Kitchen 2015
