Ingredients

J/J&J (5alt, ffte..fé(' Zcumf black pepper, onon fiowa’.'ext) j/lcma(afed' G?aﬂ/zj: fmwcz‘fm)
tarragon, parsi /é’{: : ) basd and paprka)

3 Tésp A ce Extra Virgen ﬂszjam;: Coconut O
f.wo?/c olwe od o cover turkey.

Preparing The Bod -

L Y
At the buod s in cold water For 2% hours lbe swre to C./mx?a the walet ev
oncte tn awhide) f U%
HAfter the 24 hours are up take the gblels out of the éﬂwy and stuff & from
both ends with tea towels
Agftafm a wel tea towel over the 15/; .o]f the fmézy and /aaf & in the f/ﬁw?a fa/z
another 24 hours "

=

Method

/. Preheat yom oven to 160 A{/;Z/LLLJ

2. Take yom fwuéz# out of f/z.:d'jg and

Aather olwe od

3. Jpankle wdh Fam’bl;; JmJam}?

4. MaJdajz the fmé7 mj:? swre &5 covered in olwe od and Spuces

e olsit open a paget éa? measule Aow qu’&" need to drape the i?
over the fM&%} fmvc}? cnough room. o that the éa? can be tucked in on bo
Secdes

b. Wrench the bag in melled coconud od and place over the turkey, fuu‘u? i af
éaé&". Sedes a? é%

7 \:ﬂn..fe/!f tféf. Mﬂmée/! c.&fo tsz:; Jede .9][ é};’,& é and f?(’aﬁa (n oven.

A 12kg bod wdl took 6.5 hrs at 160 Hegrees C bu mo-éz}?, time wd! va/%
d‘efi r? on ﬁ’m SeZe cfﬁam bord and’yowt oven.

A11 Specialist Ingredients Available From

Discount
Supplements

www.discount—-supplements.co.uk




