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How long for rotisserie turkey

Smoked turkeys are so juicy and flavorful, they put oven-roasted birds to shame. Ever since getting a smoker, no turkey has been cooked using any other method in my house. There's one big catch though—the smoke leaves the skin tough and leathery, and although I've known a few people willing to exert the extra effort needed to eat it; for the most
part, I consider it inedible. With the addition of a rotisserie to my arsenal, I could finally fix this conundrum and get an extremely flavorful bird with some self basting rotisserie action, and a delicious skin by avoiding the use of smoke. After an incredibly successful turkey at last year's Thanksgiving using Alton Brown's recipe, I gave this one the same
initial treatment: brined in a mixture of salt, vegetable stock, pepper, allspice, and candied ginger, then stuffed with some aromatics before cooking. It then went onto the spit and slowly turned until the breast meat hit 165°F. While I was right on with the skin, which turned out undeniably delicious, the meat did not quite live up to my standards set
by the smoker. It still beat out the oven-roasted version in terms of juiciness and overall taste, but it lacked that little extra imparted by the smoke which raises a turkey to great new heights, leaving me a new challenge for next year: smoked rotisserie turkey! Adapted from Alton Brown. 1 natural turkey about 12 to 14 pounds For the Brine: 1 cup
kosher salt 1/2 cup light brown sugar 1 gallon vegetable stock 1 tablespoon black peppercorns 1 1/2 teaspoons allspice berries 1 1/2 teaspoons chopped candied ginger 1 gallon ice cold water For the Aromatics: 1 red apple, sliced 1/2 onion, sliced 1 cinnamon stick 1 cup water 4 sprigs rosemary 6 leaves sage Bring vegetable stock, salt, brown sugar,
peppercorns, allspice berries, and candied ginger to a boil in large stockpot over medium-high heat, stirring occasionally to dissolve solids. Remove from heat, cool to room temperature, and refrigerate to 40°F. In large non-reactive container, combine brine with cold water. Set turkey in brine, breast side down, placing a weight on top to keep turkey
submerged if necessary. Place in refrigerator and let brine for 8 to 16 hours. Remove turkey from brine and pat dry with paper towels. Place turkey on rack over rimmed baking sheet and allow to air-dry overnight in refrigerator. (This step is optional, but will result in a crisper skin.) Combine apple, onion, cinnamon, and water in microwave-safe bowl.
Microwave on high for 5 minutes. Add to turkey's cavity, along with rosemary and sage. Close turkey cavity by threading wooden skewer through flaps of skin. Fold wings under body and tie legs together. Allow turkey to come to room temperature while you prepare grill. Light one chimney full of charcoal. When all charcoal is lit and covered with
gray ash, pour out and arrange coals on either side of charcoal grate. Place foil pan between two piles of coals to capture drippings to serve with turkey or to make gravy. Place turkey on rotisserie and cook over medium heat until instant read thermometer registers 155°F in thickest part of the breast, 2 to 3 hours. Remove turkey from rotisserie and
let rest for 20 minutes, carve and serve. Rotisserie Butterball, LLC strives to make its web experience accessible to all users. If you encountered any difficulties with the accessibility of this website, please contact Butterball by sending an email to [email protected] or by calling 1-800-BUTTERBALL (800-288-8372). Regarding BBQ, Inc. At a cooking
temperature between 300 F and 350 F, it takes a turkey around 20 minutes per pound to cook. A 15-pound turkey should take around 5 hours. When the internal temperature of the turkey reaches 160 F to 165 F, it is time to get it off the heat. As the turkey cooks, you might notice that it tends to plump up. As the turkey gets close to being done this
plumping goes away and the turkey shrinks. The skin of the turkey should be a dark, golden brown. These are clues that it is nearly done and time to start checking the internal temperature. To test the internal temperature, use a meat thermometer and take a reading in at least two different places. Test the center of the turkey breast and in the thigh
right above the drumstick. These are the densest parts of the turkey and the slowest to cook. When both of these places read above 165 F, it is time to take the turkey off the grill. Have a hot pad or fireproof glove and a platter or cutting board ready beside the grill. The metal rod of the rotisserie is going to be about 300 F when you grab it. It is easy
to burn yourself so be careful. When taking the rotisserie rod and turkey off the grill, start by turning off the burners and rotisserie motor. It is usually easier to lift up and pull off the motor first. Get a good hold of the rod on both ends and place the turkey on your platter and cutting board. Removing the drippings pan can be difficult. Use a turkey
baster to siphon off most of the liquid to transfer to a pan to make gravy. Continue to 8 of 8 below. Putting a chicken on the rotisserie is second nature, turkeys, however, do not seem to get as much spinning love. I find this a missed opportunity, as a rotisserie turkey is one of my favorite preparations. The self basting action of the rotisserie’s spin
makes for an almost foolproof dinner. I've never had a dry and disappointing turkey. Ever.Maybe the thought of spinning a 14 pound bird seems daunting. Don’t worry, it’s not. As the saying goes, if you can spin a chicken, you can spin a turkey. It’s that easy.While I have grilled rotisserie turkeys on both my Summit Grill Center and Performer, the
kettle is my grill of choice. Turkey’s are big, obviously, and the Kettle Rotisserie ring provides more than enough vertical space for such a big piece of poultry.If you are planning to wow your guests at your next holiday gathering, look no further than the rotisserie. There is nothing more tasty than a dizzy turkey.What you need : 1 fresh or thawed
turkey, 12-16 pounds olive oil salt and pepper butcher twinePrepare the grill for indirect medium high heat, 350-400 F. When using the rotisserie, I mound all of my charcoal to one side of the grill. Use a Char-Basket Charcoal Fuel Holder and an aluminum drip pan to help out.With a pair of kitchen shears, remove the wing tips. Wing tips do not have
a lot of meat and worse, they are apt to burning if they stick out from the body. They are worth losing.Generously salt and pepper both the inside and outside of the turkey. Lightly rub olive oil all over the skin.Truss the turkey. For a rotisserie turkey, I up my trussing. Not only do I tie the legs together and wrap the body, I also add additional
trussing up over the wings. The last thing we want after hours of spinning is a wing to break loose and burn. Mount the turkey on the spit.Push the forks together before tightening the set screws, so that the turkey is compact and secured. Place the spit on the grill.If grilling with the rotisserie ring, be sure to set the counterweight to the side
opposite of the breast meat. This helps balance out the turkey and reduces stress on the rotisserie motor.For a 14 pound turkey, figure about 2 to 2 ¥4 hours of grilling, when the deepest part of the thigh reads 170 F with an instant read thermometer or iGrill to easily monitor your turkey's temperature. The slow, even cooking of rotisserie grilling
results in an irresistible rotisserie turkey that has a nicely browned outer skin that is crispy and full of flavor, along with delicious moist meat inside. Use our Turkey Cooking Guide to learn more about cooking turkey. Instructions Checklist Be the first to rate and review! No ratings or reviews yet. © Copyright 2022 MyRecipes. All rights reserved.
Printed from 04/01/2022 this link is to an external site that may or may not meet accessibility guidelines. An herb-infused butter rub goes all over the skin of this juicy rotisserie turkey, which is roasted over the grill, so it frees up your oven for all the Thanksgiving fixins. You know how there are some things that are just too good not to be

shared? Secret ingredients. The best place to get a pedicure. Your opinions. A bicycle built for two. An easy going, laughter-filled dinner with friends. Add this herb butter turkey to the list. It’s one of those things just begging to be shared. I have several turkey recipes I love, like my best juicy turkey (roasted in the oven), buffalo oven roasted turkey,
and my roast turkey breast (great for a smaller crowd). And while you definitely can’t go wrong with any of them, I'm here to make a case for cooking your turkey on the rotisserie. This herb butter turkey recipe isn’t grilled, but it IS cooked on a rotisserie on the grill. The rotisserie spun this turkey right round baby right round, like a record player
right round, round, round. Preparing a turkey this way is totally hands off. I let it do all the work. This is the juiciest turkey recipe and the bird is so flavorful thanks to its hours of spinning and an herb-flavored, buttery rub. And let me tell you here and now, Costco’s rotisserie chickens got nothin’ on this bird! What’s in This Herb Butter Rotisserie
Turkey? This herb butter turkey requires minimal ingredients to achieve a buttery, rich flavor. Here’s what you need to make this ultra juicy turkey recipe: 13-15 lb turkey Salted butter Fresh herbs Kosher salt and pepper Paprika Apples Onion Garlic What Are the Best Herbs for Turkey? For that classic Thanksgiving turkey flavor, I prefer using a
mixture of fresh sage, thyme, rosemary, and parsley. I think fresh herbs flavor this rotisserie turkey better than dried as they’re not as potent and are more fragrant. How to Make Rotisserie Herb Butter Turkey Brine your bird. For an extra juicy bird, I suggest first brining your turkey with my wet turkey brine recipe here before cooking on the grill.
Make the herb butter. In a medium sized bowl, mix the butter and chopped fresh herbs with the salt, pepper, and paprika until well combined. The flavor builder and juice enhancer continues with a fresh herb-infused butter that’s rubbed under, and over the skin. Be gentle but firm when prying the skin from the meat. The resulting crispy crust is
something you don’t want to tear because it’s just too pretty to behold. Stuff your turkey with aromatics. Next, I loosely stuffed the cavity with apples, onions and more herbs. Like all poultry, flavor exudes from the inside out and these loose ingredients still keep the hot air flowing. Truss the turkey. Tie the turkey wings back with twine and place the
bird on the rotisserie accessory. Let the bird cook over the grill until the juices run clear and the internal temperature registers 165°F. How Long Does it Take to Rotisserie a Turkey? The exact turkey cooking time varies depending on how big your bird is. In general, I recommend cooking this herb butter turkey for roughly 15 minutes per pound.
Tips for Making Rotisserie Herb Butter Turkey When using a rotisserie on the grill, be aware of your rotisserie’s weight limitations. My Saber Grill rotisserie accessory can only hold up to a 20 1b bird, so feeding a college football team with this version of a turkey won’t be in your cards. I don’t recommend stuffing this bird with dressing or stuffing
because it will lengthen the cooking time because it restricts the airflow in the turkey, and by the time the dense stuffing is heated through your turkey will be overcooked. This is just my humble opinion, so if you want to give it a try, let me know how it goes. The biggest thing with using a rotisserie is one word: BALANCE. Make sure the rod goes
through the turkey evenly and the forks of sit evenly too. Make sure the wing nuts that tighten the forks are exactly that — tight! Otherwise, you may lose an end as the bird spins. You may need to wiggle and jiggle a bit to get the turkey tightly into place, so don’t feel like you have to make the love connection on the first try. Use homemade stock for
your gravy. The only drawback to preparing a turkey this way is no drippings for gravy. But homemade chicken stock worked a-okay. It’s the price I paid for a beautiful bird. What to Serve With Your Rotisserie Turkey If you make this recipe, please let me know! Leave a [ rating on this recipe below and leave a comment, take a photo and tag me
on Instagram with #foodiecrusheats. Print An herb-infused butter rub goes all over the skin of this rotisserie turkey, which is roasted over the grill, so it frees up your oven for all the Thanksgiving fixins. Cook Time 3 hours 15 minutesTotal Time 3 hours 50 minutes One 13-15 1b turkey1/2 cup salted butter softened1 heaping tablespoon chopped fresh
sagel heaping tablespoon chopped fresh thymel heaping tablespoon chopped fresh rosemaryl heaping tablespoon chopped fresh Italian flat leaf parsleyl tablespoon kosher saltl tablespoon freshly ground black pepperl teaspoon paprika2 apples sliced into large chunks1 onion sliced into large chunks4-5 cloves garlic smashedhandful of various fresh
herbs Prepare your grill with a rotisserie attachment. Preheat a 3 burner grill on high.Remove the neck and giblets from the turkey, rinse and pat dry with paper towels.In a medium sized bowl, mix the butter and chopped fresh herbs with the salt, pepper, and paprika until well combined. Gently work your fingers under the skin of the turkey breast
and legs. Work 3/4 of the herbed butter evenly under the skin, then rub the top of the skin with the rest of the herb butter mix. Season with more kosher salt and pepper.Stuff the cavity of the turkey with the chopped apple, onion and smashed garlic then add the herbs. Tie the wings to the sides of the turkey with twine. Insert the rod of the rotisserie
attachment through the middle of the turkey stem to stern. Then, attach the forks so they firmly hold and tighten the wing nuts tight so the turkey doesn't shift during cooking.Place the rotisserie attachment with the turkey on the grill and cook for 10 minutes, then turn the center burner off and outer burners to low for indirect heat. If this is your
first time cooking on a rotisserie, you'll want to test the internal temperature of the turkey as it cooks and adjust cooking temperatures of the grill burners so it cooks evenly (so the middle isn't cooking faster than the outsides, etc.).Cook the turkey 15 minutes per pound. Always check the internal temperature of the turkey in the thigh without
touching the bone or rotisserie rod for a finished cooking temperature of 10 degrees less than the temperature you feel safe for cooking (we go for 155°F) and juices run clear. Suggested final temperature for poultry is 165°F, but remember, it will continue to cook as it rests. Remove from the grill, tent with aluminum foil and let rest for 15 minutes or
so until the temperature registers 165° F. If it doesn't come to temperature, pop in the oven at 350°F or on the grill to finish cooking to temperature. Calories: 1241kcal | Carbohydrates: 12g | Protein: 163g | Fat: 58g | Saturated Fat: 21g | Cholesterol: 582mg | Sodium: 2142mg | Potassium: 1804mg | Fiber: 2g | Sugar: 8g | Vitamin A: 1105IU | Vitamin
C: bmg | Calcium: 103mg | Iron: 7mg More Turkey Recipes You’ll Love We send good emails. Subscribe to FoodieCrush and have each post plus exclusive content only for our subscribers delivered straight to your e-mail box. Follow me on Instagram, Facebook, Pinterest and Twitter for more FoodieCrush inspiration. As always, thank you for reading
and supporting companies I partner with, which allows me to create more unique content and recipes for you. There are affiliate links in this post of which I receive a small commission. All opinions are always my own.
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