
Ingredients:

4 quarts water plus extra to cover the turkey 
1 cup salt  
4 bay leaves  
1 tablespoon whole peppercorns  
1 teaspoon mustard seeds  
1 teaspoon coriander seeds  
1/2 teaspoon fennel seeds  
1 bottle dry white wine  
1 onion coarsely sliced 
4 stalks celery roughly chopped 
4 cloves garlic mashed 
5 sprigs fresh thyme  
4 sprigs fresh sage  
14 pounds turkey  
1 cup unsalted butter  
1/2 bottle dry white wine  
2 tablespoons sage minced 
2 tablespoons thyme minced 
1 tablespoon rosemary minced 

A Classic Thanksgiving Turkey
Yield: 4 min

Total Time: 90 min

Recipe from: https://www.recipeschoose.com/recipes/thanksgiving-turkey-recipe-rosemary-thyme
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