
1.1.1 Roast turkey 

20 lb turkey 
½ lb compound butter 
1 tbl cardamom ground 
1 tbl salt 
1 tbl pepper  
 
Directions 

1. Preheat oven to 350 
2. Debone turkey and reserve bones for stock 
3. Lard turkey with compound butter 
4. Place turkey breast side up on sheet pan 
5. Mix salt, pepper and cardamom together and sprinkle liberally over turkey. 
6. Cook until internal temperature reaches 165 in the thickest part of the breast 

 
1.1.1.1 Compound butter 

½ lb unsalted butter- softened 
1 tbl parsley chopped 
1 tbl sage chopped 
1 tbl rosemary chopped 
1 tbl thyme chopped 
1 tbl garlic minced 
 
Directions 

1. Mix all ingredients together in the softened butter. 
1.1.1.2 Sauce 

1 quart of stock 
1 tbl grains of paradise 
1 tbl whole cardamom 
½ cup of flour 
½ cup of warm water 
 5 cloves of garlic minced 
¼ cup of parsley 
¼ cup of thyme 
Salt and pepper to taste 

1.1.2 Brouet de Savoie 

1.1.2.1 Modern recipe 

2 quarts chicken stock 2 liters 
4 oz ham- chunks 
1 lbs chicken livers 
2 bunches parsley- ground 
1 cup crushed burnt bread as thickener 
1 tbl each ginger, cinnamon, salt, pepper, grains of paradise  
 

1. Heat stock, ham and liver together until ham and livers are cooked 
2. Remove ham and liver, grind 
3. Add ground meats and parsley back to the stock 
4. Add bread crumbs until stock begins to thicken 
5. Add spices to flavor 



1.1.3 Armored Turnips  

1.1.3.1 Modern recipe 

3 large turnips slices 1/8” thick 
½ cup butter 
¼ lb blue cheese- crumbles 
¼ lb brie- remove rind 
½ lb fresh goat cheese 
1 package cheddar- shredded  
½ lb fontina  
1 tbl ground pepper 
1 tbl ground grains of paradise 
2 tbl butter 
 
Directions 

1. Start large pot with water to boil and pre-heat oven to 375 
2. When boiling, add sliced turnips and cook until mostly soft. 
3. Remove from water and cool. 
4. As turnips cool, make cheese “sauce” (reserve ¼ lb of cheddar for topping) 
5. Melt ½ cup butter and cheese together in a non-stick pot until smooth and creamy (this 

should be done over low heat) 
6. Take 2 tbl butter and  grease bottom of baking dish 
7. Apply a layer of cheese sauce 
8. Layer cooled turnips so that they just over lap each other in the bottom of the pan. 
9. After the first layer is done, sprinkle pepper and grains of paradise over the layer 
10. Repeat steps 7-9 until pan is filled (about 4 layers) 
11. Add last layer of cheddar and bake for 30 minutes. 

1.1.4 Salt crusted baked fish 

1.1.4.1 recipe 

2 lbs of salt 
3 egg whites 
5 pounds of whole fish- filleted 
¼ thyme bunch 
2 large rosemary stick 
2 cloves of garlic- minced 
1 tsp each of ground pepper, grains of paradise 
1.1.4.2 Directions 

1. Preheat oven to 400 
2. Combine salt and egg whites together 
3. Put 1/3 of the salt on a parchment lined sheet pan 
4. Season 1 side of the fillet 
5. Put skin side down on the salt 
6. Season inside of both fillet 
7. Add rosemary, thyme, and garlic to flesh side of fish (on the parchment) 
8. Put second fillet on top of aromatics 
9. Season top of fillet 
10. Add rest of salt to the top of the fish, and create a sealed crust. 
11. Cook for 30 minutes 
12. Remove from oven and allow to sit for 5 minutes 
13. Crack salt shell and remove from fish 
14. Portion and serve 

1.1.4.3 Butter sauce 

½ cup browned butter (clarified) 



1 tsp parsley 
1 tsp sage 
1 tsp thyme 
1 tsp minced garlic 
¼ cup white wine 
¼ tsp grains of paradise 
Salt, pepper 
 
Directions 

1. Set sauce pan on the stove (same stove as fish cooking or any warm oven/burner) 
2. Add all ingredients to pan 
3. Do not turn pan on  
4. The heat of the oven will melt the butter 
5. Stir occasionally 

 
 


