
Ingredients:

1 whole turkey 11-14 lb., giblets removed, patted dry 
1 1/2 tablespoons salt for turkey 
black pepper to taste, for turkey 
1/4 cup butter softened, for turkey 
2 tablespoons extra-virgin olive oil  
6 ounces day old bread  
1/2 onion about 3/4 cup diced 
1 stalk celery about 1/4 cup diced 
2 cloves garlic  
2 tablespoons butter for stuffing 
1 teaspoon dried thyme  
1 teaspoon dried rosemary  
1 teaspoon dried sage  
1/2 teaspoon salt for stuffing 
black pepper to taste, for stuffing 
1 egg white  
1 1/4 cups chicken broth for stuffing 
2 cups chicken broth for roasting 

Nutrition:

1. Calories: 1060 calories
2. Carbohydrate: 13 grams
3. Cholesterol: 400 milligrams
4. Fat: 57 grams
5. Fiber: 1 grams
6. Protein: 115 grams
7. SaturatedFat: 17 grams

Thanksgiving Roasted Turkey
with Stuffing

Yield: 9 min
Total Time: 270 min

Recipe from: https://www.recipeschoose.com/recipes/turkey-goulash-recipes

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/turkey-goulash-recipes


8. Sodium: 1890 milligrams
9. Sugar: 1 grams

Thank you for visiting our website. Hope you enjoy Thanksgiving Roasted Turkey with Stuffing above.
You can see more 17+ turkey goulash recipes Experience flavor like never before! to get more great
cooking ideas.


