
Turkey 
 

Line large roasting pan with foil, shiny side up. 

 

Wash turkey with cold water, pat dry with towels. 

 

Fold back wings, tuck in neck skin, put bird in pan, butt up. 

 

Stuff interior of bird with: 

 1 onion, quartered 

 1 stalk celery, cut in 3” pieces 

 bunch of parsley 

 fresh Rosemary, Sage, and  Thyme (Trader Joes, Poultry Blend) 

 

Sprinkle top of bird with white pepper. 

 

Put bird into Reynolds Baking Bag, following directions.  

Roast turkey according to baking bag directions.  

 
 


