Roasted Brined Turkey
Ingredients
1 12-14 lb. whole turkey
1 orange, cut into wedges
1 sweet onion, cut into wedges
1 lemon, cut into wedges
2 whole heads of garlic, top cut off
3 sprigs rosemary
3 sprigs thyme
3 sprigs sage
Big Green Egg Savory Pecan Seasoning
Extra virgin olive oil or canola oil
Kosher salt
Brine Ingredients
4 qts water
1 ½ cup kosher salt
½ cup sugar
2 bay leaves
2 tbsp black peppercorns
1 tbsp dried sage
1 orange, cut in half
1 lemon, cut in half
1 onion, cut in half
8 cloves of garlic
Enough ice to fill the bottom of the brining bucket about 3 inches
Equipment
Big Green Egg Rectangular Drip Pan
convEGGtor
Big Green Egg Roasting Rack
Method
A day before your cook, put all the brine ingredients, except for ice, into a pot and boil for 10 minutes.
Pour liquid over ice into the brining bucket. Once the liquid is cool place the turkey into the bucket,
making sure the turkey is completely submerged. Cover tightly, and put into the fridge and brine for 824 hours. When ready to cook, remove the turkey from the brine and rinse thoroughly.
Set the EGG for indirect cooking with the convEGGtor at 350°F/204°C.
Pat the turkey dry and coat with oil, season with salt and Big Green Egg Savory Pecan Seasoning.

Place half of the onion, one whole head of garlic, half the orange, half the lemon, and two sprigs of each
herb inside the cavity of the turkey. Fold the wings back behind the turkey so that they cook evenly. Put
the turkey on the roasting rack and place into the drip pan. Add the remaining garlic, onion, orange,
lemon and herbs around the turkey in the drip pan.
Place on the EGG and cook 3-4 hours or until the internal temperature is 165°F (white meat) and 185°F
(dark meat). During the cook, cover the turkey with aluminum foil once the skin has the desired color
and texture.
Remove from the EGG, let rest for 15 minutes. Carve and enjoy!

