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_the peanut oil heats to 325 degrees.
 “Peanut oil gives the turkey a beautiful, dark
~ brown color on the outside, plus it has less trans
~ fat than many other mls 4 smd Sperry, a Rxh
lountain resident. :
De ismdhehkesthemorembustﬂaver;.
_'-_peanut oil adds to the turkey. He said he serves
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- suggested by Brian Larson of the Lil' Ole
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“A deep—fned turkey is the perfect eomerstnne

or any holiday meal or Packers party”’said =~
‘Denzin, a Schofield res1dent “Have fun w1th 11;,
_ butplayitsafe”

- Preptlmelsvery 1mportant L

- “Ktis imperative that the turkey be thawed

~ and completely dried before immersing it in oil,”
wmg an ice cube i m 2

Safe frying

The Culinary
Institute of
America
recommends
following these
additional safety
precautions:

B Keep a safe
distance from the
fryer.

M Ensure you

- read and

understand the
manual that
comes with your
fryer.

I Never attempt
to deep-fry
indoors.

M Never leave
fryer unattended.
M Do not allow
pets or children
near fryer.

M Do not attempt
to fry a turkey in
rainy weather.

Il Wear long,
thick gloves and
goggles.

I Do not cover
with lid while
frying.

H Allow oil to
cool to 110
degrees before
handling or
cleaning up.



Deep-fried
turkey

Marc Denzin and Greg Sperry
- follow a recipe developed by The
LGulinary Institute of America.

For the brine

1 gallon water

1 gallon ice

2 cups Kosher salt

1 cup light brown sugar

6 bay leaves

4 onions, peeled and halved

4 garlic heads, halved

2 tablespoons cayenne, to taste

2 cups Worcestershire
For the turkey

1 12- to 15-pound whole tur-
key, fully defrosted

3 gallons fresh, unused peanut
oil
For the brine: Bring all of the
brine ingredients, except for the
ice, to a boil. Remove from heat
and pour into a bucket with gallon
markings. Add ice until you reach
the 2-gallon mark. The turkey
should rest, completely covered
in the brine, in a cool spot for
about one hour per pound of
turkey.

For the turkey: When ready

to fry, rinse the turkey well in
cold water, ensuring all salt is
removed. Dry thoroughly, inside
and out.

Heat peanut oil to 325 degrees.
Fry turkey 3% minutes per pound,
or until internal temperature
reaches 165 degrees. mmE
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