
Roast turkey 
Period recipe- To bake a Turkie. 
Take and cleaue your Turkie on the backe, and bruise all the bones: then season it with salt, and 
pepper grose beaten, and put into it good store of butter: hee must haue five houres baking.1 
 
Roasted 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 

 
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. 
 
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 
 
Notes 
Turkey is “traditionally” a new world food, and therefore usually not served at most SCA feasts. 
However turkeys were domesticated in Europe in the early 1520s and, by 1558 was becoming 
popular at banquets in England and throughout Europe.2 
 
Larding a turkey, or “put into it good store of butter “. Turkey is a very lean meat.  Larding the 
meat adds an additional layer of moisture. Separate the skin (but do not remove) between the 
breast and the turkey.  Add compound butter in this area, and rub over the whole breast. Smooth 
skin back over the buttered breast.   
 

                                                      
1 The good Huswifes Handmaide for the Kitchin. London 1594, 1597 
2 Sherman, David M. Tending Animals In The Global Village 2002 


