                                  Рецепты традиционных блюд ко Дню Благодарения.

                                                        Конкурс «Кулинары».

The Roast Turkey The recipe
A turkey
200 gr. of butter
mayonnaise
species and chili peppers
green Vegetables
apples
Instructions.
Take a big, quite fat turkey, wash it under the cold water. Put 200 gr. of butter into the pan and warm butter until it becomes liquid. Make a stuffing from the green vegetables (cauliflower, broccoli, etc) and apples. Chop vegetables and apples add species and then stuff the turkey. Put the turkey into the oven for 40 minutes. White it is roasting, make same sauce from mayonnaise, species and pour roast turkey after you had taken it out of the oven.
STUFFHD TURKEY.
INGREDIENTS:
1 turkey
1 loaf of white bread
2 celeries
1 onion
3/4 cup of butter
1 teaspoon of salt
1/2 teaspoon of saffron
1/4 teaspoon of black pepper
greens
INSTRUCTIONS.
Stuff the turkey, sprinkle it with salt, pepper and butler. Put it on a frying pan, cover with foil and put into a hot oven. Roast for 1.5-2 hours. Eat with beans and vegetables.

Turkey filled with rice and fruits.
Ingredients: 1 turkey, rice - 150g, raisins - 80g, almonds - 80g, dried apricots - 80g, butter - 80g, clove, cinnamon, salt.

Scald, peel and slice almonds. Take raisins and dried apricots, give them a wash and fry with almonds in butter on the frying-pan for 2 min. Mix everything with boiled rice, add some clove, cinnamon and salt. Fill the turkey with this mixture, then sew up the cut. Bake it till ready. Wrap up a ready turkey in foil and give cool.
Marinated Thanksgiving Turkey Recipe

1 1/2 cup Chicken broth
2 cups Water
1 cup Soy sauce
2/3 cup Lemon juice
2 cloves garlic
1 1/2 teaspoon Ground ginger 1 teaspoon Pepper
14 pounds turkey
Combine the first seven ingredients; reserve 1 cup for basting. Pour remaining marinade into a 2 gallon resealable plastic bag. Add the turkey and sea! bag; turn to coat. Refrigerate overnight, turning several times. Drain and discard marinade- Heat grill according to manufacturer's directions for indirect cooking or roast in a conventional oven. Tuck wings under turkey and place with breast side down on grill rack. Cover and grill for 1 hour. Add 10 briquettes to coals; turn the turkey breast side up. Brush with reserved marinade. Cover and cook for 2 hours, adding 10 briquettes to maintain heat and brushing with marinade every 30 minutes until meat thermometer reads 185 degrees. Cover and let stand 20 minutes before carving.
Conventional Roasting Method: Place turkey on a rack in a large roaster. Bake, uncovered, at 325F degrees for 4 to 4-1/2 hours or until meat thermometer reads 185 degrees. Baste frequently with reserved marinade. When turkey begins to brown, cover lightly with a tent of aluminum foil.

Traditional Thanksgiving Fried Turkey
l. Take a big turkey (about 4 to 5kg).Wash it and
then dry it with a paper towel. 2. Put inside the turkey a  mixture  of chopped
bacon, pieces of potatoes, fried onions, some
nuts, dill and garlic. Add some spicy sauce. 3.Salt the turkey, add some pepper and chopped
garlic.
4.
Mix   some  olive  oil  and  mustard   .Pour this
sauce on the turkey.
5. Put the turkey on a big frying dish.
6. Cook the turkey for 90 minuets in a hot oven.
7. Put the turkey on a beautiful dish and decorate
it with tomatoes, green peas and apples. Pour some lemon juice on the turkey. 8.Put the dish with your Thanksgiving turkey in the     middle of the table and enjoy yourself!!!
