
Main
TRADITIONAL ROAST

TURKEY
CHRISTMAS DINNER

INGREDIENTS

3-3.5kg Turkey Crown
2.5-3kg White Potatoes (peeled & quartered)
1kg Carrots (peeled and rough diced)
500g Brussel Sprouts (halved)
500g Parsnips (peeled and rough diced)
250g Fresh Beetroot (peeled and rough diced)
800g Butternut Squash (peeled and rough diced)

12 Stuffing Balls
12 Pigs in Blankets
Vegetable Oil
150-200ml Maple Syrup
Salt & Pepper
Turkey or Chicken Gravy
Cranberry Sauce

CHEF’S TIP
Rough diced

veg is approx.
4cm square 

Either use the combi oven on steam setting to steam on 100°C for 
8 minutes or part boil the potatoes on the hob for 8 minutes.

Drain well and leave to cool.

Next heat the oven to;

Put the meat in an oven tray, oil and season the skin well.

Place in the oven, cover with foil for the first 60 minutes.

If using an oven with a probe set this to 76°C

If using a conventional oven roast for 60 minutes plus 20 minutes 
per kilo.

About 40 minutes before the turkey is ready, place the prepared 
vegetables in a deep oven tray and drizzle with oil, maple syrup 
and season well.

Place in the oven without foil. (Approx. 40 minutes)

Take another deep oven tray and pour about 1cm of oil  in the tray 
and place in the oven. After 10 minutes take the oil tray from the 
oven and carefully put the part steamed potatoes in the tray and 
shake, season well  and shake again.

Place this back into the oven for 30 minutes.

Lift the vegetables from the oven and stir well. Place the stuffing 
balls and the pigs in blankets around the outside of the veg tray 
and place back into the oven.

(If you are serving vegetarians then you can place these on a 
separate tray.)

Once the turkey is cooked remove from the oven, cover with foil, 
rest and keep warm.

Always remember to ensure that meats are fully cooked, and the 
juices run clear.

Once the turkey is out you can check the potatoes and 
vegetables. To crisp and colour a little more you can increase the 
oven temperature for the final 10 minutes to;

 
As the potatoes and vegetables finish cooking, heat the gravy on 
the hob.

Remove the rest of the food from the oven and place in suitable 
serving dishes.

Un-cover the turkey and slice accordingly.

Serve with a side of cranberry sauce and enjoy.

USING STEAMED VEGETABLES

If you wish to use steamed vegetables such as carrots, broccoli, 
beans, peas etc.

These can be either steamed at 100°C for 14 minutes  
in the combi oven once the potatoes are finished or  
they can be boiled on the hob just before the  
potatoes come out.

COMBINATION OVEN

COMBINATION OVEN

180°C / Humidity 90%
Fan Standard

200°C / Humidity 30% / Fan Standard

STANDARD OVEN

STANDARD OVEN

THIS RECIPE SERVES 12 RESIDENTS

190°C / Gas 4

210°C / Gas 6
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