TURDUCKEN

Basic Needs:

16-20 Ib whole turkey

4-5 |b whole duckling

3-4 Ib whole chicken (or use a larger chicken aladethe duckling inside it)
1 to 3 of your favorite stuffings (I used a crangewalnut and a cornbread)
large roasting pan and rack

3 to 6 long metal skewers

cotton string

large needle and cotton thread

Debone the birds:

Sharpen those knives! Maximize your work area sohave plenty of room and light.
Use the kitchen table if there's not enough couwsptace. If it is your first time deboning

a fowl, it is advisable to practice first on theakten rather than the turkey since mistakes
will be hidden inside the bigger birds.

Rinse the turkey and remove the neck and any gidRéace the turkey, breast side down,
on a clean flat surface. Cut through the skin alihreglength of the spine. Using the tip of
a knife and starting from the neck end, gently sespameat from rib cage on one side.
Toward neck end, cut through the meat to exposstibalder blade; cut meat away from
and around the bone, severing bone at the joirgrtmve shoulder blade. Disjoint wing
between second and third joints. Leave the wingeb@nd keep the wing attached to the
meat.

Continue separating meat from frame, heading towsdhighbone and being careful to
keep the "oyster" (pocket of meat on back) atta¢beskin, rather than leaving it with the
bone. Cut through ball-and-socket joint to relesethighbone from the carcass (bird



will be open on one side, exposing bones left & dath). Keep the leg attached to the
meat.

Repeat boning procedure on the other side of tlte Garefully remove the carcass and
use it to make stock. Stock is needed for makinffisy and more stock is needed for
gravy. To make stock, put the turkey carcass ar@el pot and cover with water. Bring to
a boil, and then simmer on low heat overnight.

You should end up with a flat boneless (excepivimgs and legs) turkey with the skin
intact in one large piece. Put the boned turkey liarge dish or bowl and cover with
plastic wrap to keep it from drying out. Placenithe refrigerator.

Repeat the deboning process on the duckling andhiicken, but debone both stumps of
wings and leg drumsticks. Cut through flesh atttienest point and trim around these
bones with a knife until they can be removed. Bathchicken and duck will be stuffed
inside the turkey and need not be kept "perfecttéct.

Trim excess skin and fat from the birds. Duckamticular, have a lot of excess fatty
skin that should be saved to render fat to be letedfor making gravy. We usually
completely remove the skin from the chicken, buggkeome duck skin which adds
flavor.

We saw a turducken recipe mentioned in a newspapetried it for the first time in

1990. It is so much better than a regular turkey te have made many more turduckens
over the years. The juices from the duck and theage stuffing really help to add flavor
to the turkey and keep it moist without bastingisTik what we do:

The Turducken will need to cook for approximatelgdurs at 225 degrees F so begin
preparation well in advance. The fowls can be deddhe day before and kept
refrigerated overnight. Save the turkey carcassiaking stock and some duck skin to
render fat. We sometimes make the sausage sttiffengight before and store it in the
refrigerator, but it helps to warm it in the micrave before final assembly.

Assembly:
At least 10 to 11 hours before dinner, assembld thiducken.

Spread the turkey, skin down, on flat surface, skgpas much meat as possible. Rub 3
tablespoons of seasoning mix evenly on meat (yeorfte bird seasoning). Spread your



stuffing over the turkey in an even layer approxsha3/4 inch thick.

Place duck, skin down, on top of stuffing. Seasqrosed duck meat with about 1 tbsp.
of seasoning mix. Spread your stuffing in an et (about 1/2 inch thick) over the
duck.

Arrange the chicken, skin down, evenly on top ahdaread stuffing. Season chicken
meat with seasoning mix. Spread remainder of ytuffisg on top of chicken. The
assemblage will look something like this.




