SOMATUS

More Lives, Better Lived?

KIDNEY-FRIENDLY & HEART-HEALTHY

Herb-Roasted Turkey

Makes 8 servings

DIRECTIONS
Preheat oven to 350°F.

Remove the giblets and any excess fat
from the turkey. Wash the inside and
out and pat the outside dry.

Place the turkey in a large roasting pan.
Sprinkle pepper inside the turkey and
stuff the thyme, lemon, onion, and

garlic.
INGREDIENTS Brush the outside of the turkey with
1(12 pound) fresh turkey butter and sprinkle with pepper.

Pepper, to taste
1large bunch fresh thyme
1lemon, halved

Tie the legs together with a string and
tuck the wing tips under the body of

the turkey.
1yellow onion, quartered © turkey
1head garlic, halved crosswise Roast the turkey for 2 1/2 hours,
4 Tbsp unsalted butter, melted basting from time to time with pan
juices, until the juices run clear when
Nutrition Calories 207 you cut between the leg and the thigh.
Facts Per Carbohydrates Og
Serving Protein 32¢g Remove the turkey to a cutting board
(4 oz breast Total Fat 8¢ and cover with foil; let it rest for 20
with skin) Phosphorus 246 mg minutes.
Potassium 266 mg
Sodium 106 mg Slice the turkey and enjoy!
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