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Alberta Turkey Brine  
4 cups water 

 6 Tbsp coarse salt 
 3 Tbsp sugar 
 1 tsp black pepper corns 

 1 tsp chili flakes 
 1 tsp fennel seeds 

3 bay leaf 
 1 Tbsp dry thyme 

1 dash liquid smoke extract 
1 thighs and breasts from one Alberta turkey  

 

 In a large piece of cheesecloth, wrap all the herbs and spices into a sachet). 

 In a large stockpot, bring water, sugar salt and spice sachet to boil on low heat.  

 Simmer brine for 10 minutes, transfer to a container and let cool completely. 

 In one bin or in a zippered freezer bag, place the turkey thighs.  Cover with the cold brine, add the liquid 
smoke and allow to brine, refrigerated, overnight. 

 In another bin or a zippered freezer bag, place the turkey breasts, cover with cold brine and allow to brine, 
refrigerated, overnight. 

 

Alberta Turkey Marinade 

5 sprig fresh rosemary, stemmed 
5 sprig fresh sage, stemmed 
5 sprig fresh mint, stemmed 

2-3 peeled garlic cloves 
3 Tbsp lemon juices 
1 tsp sherry vinegar 
1 tsp mustard seeds 

1 ¼ cup Canola oil 

½ cup extra virgin olive oil 

 

 In a blender, puree all the herbs and the lemon juice 

 Add in, drop by drop at first and then as a small stream the oils until the mixture is emulsified. Set aside 

 Remove brined turkey breast and turkey thighs, pat down with paper towel and coat with the marinade. 
 
 
 

 

Alberta Turkey Thighs 

2 boneless Alberta Turkey thighs 

 

 Lay out the brined and marinated turkey thighs evenly on sheet trays. 

 Preheat oven to 275F 

 Cook turkey thighs 40 minutes at 275F or until thighs reach 172 F in the center. 

Set aside to cool. Once cool dice turkey breasts. 
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Alberta Turkey Breast 
2 boneless Alberta Turkey breasts 

 

 Preheat oven to 475 F 

 Lay out the brined and marinated turkey breasts evenly on sheet trays. 

 Place turkey in oven and reduce oven temperature to 250F 

 Cook turkey for 50 minutes at 250F or until internal temperature reaches 160 F in the center. 

 Reserve to the side in a warm area.  

Medjool Date & Bourbon Sauce 

1/4 cup turkey fat (substitute: vegetable oil or butter) 
1/4 cup all-purpose flour 
1 cup pan drippings 

1 to 2 cups broth or water 
to taste salt and pepper 
1/4 cup date puree 
1 Tbsp bourbon 

 

 After you've removed the turkey from the oven and set it aside to rest, set the pan over medium-high heat 

on the stove-top. You may need to span two burners. When the pan drippings are hot and sputtering, pour 

in a cup of broth and begin scraping all the bits from the bottom of the pan.  

 Pour the deglazed pan drippings into a measuring cup and place this in the refrigerator or freezer, wherever 

there is space. In the 30 minutes it takes to rest the turkey, the fat and drippings will separate and the fat will 

begin to harden. This makes it easier to skim off just the fat for making the gravy.  
Separate the fat and drippings – set aside.  

You should ideally end up with about a 1 cup of pan drippings and 1/4 cup of fat.  

If you have less, you can make up the difference with broth for the drippings or oil for the fat.  

 Warm the separated fat in a saucepan over medium-high heat. When the fat is hot, whisk in the flour to 

form a thin paste. Let this cook for a few minutes until bubbly, this is called a roux.  

 Next up, pour in the pan drippings and whisk to combine with the roux. This will form a thick, gloppy paste 

to which you can add the date puree.  

 Finish the gravy by whisking in a half cup of broth and the bourbon. You can add more broth for a thinner 

gravy or let the gravy cook a few minutes for a thicker gravy. Taste the gravy and add salt, pepper, and any 

extras to taste.  
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Turkey Thigh and Sweet Potato Hash  
2 turkey thighs (brined , marinated,  cooked and diced) 
2 peeled carrots, cut into coins 
1 large red bell peppers, cut into strip 

3 ½ lb peeled sweet potato, diced 
3 medium red onion julienned 

¾ lb  turnip, peeled and diced 
to taste salt and pepper 
1/3 cup extra virgin olive oil 

 

 Preheat oven to 475 F 

 In a bowl, coat sweet potato dice in olive oil, salt and pepper. Remove Sweet potato cubes from bowl and 
lay out on a sheet tray, reserving leftover oil. 

 Roast sweet potatoes in the oven for 5 minutes until dark golden brown crust develop. 

 Meanwhile, in a skillet on medium heat, fry onions in reserved oil until starting to caramelize, about 5 
minutes. 

 Add in carrot and turnip; continue cooking for 3 additional minutes until carrots and turnip soften. 

 Add in red pepper and cubed thighs and cook for 2 additional minutes. 

 Combine with roasted sweet potato cubes.  

 Check seasoning and set aside. 
 

Quince Puree  
yield ¾ cup  

1 quince 
1 L water for soaking 

5 Tbsp  water for cooking 
pinch  salt 

To taste honey 

 
 Wash quince with a moist towel to remove fuzz.  Core with an apple corer and coarsely dice. 

 Reserve the quince dice in enough to cover the quince until ready to cook. 

 Drain diced quince and quickly transfer to an appropriate size pot, add in cooking water and salt and bring 
to a boil covered on low heat. 

  Simmer for 25 minutes or up to 4 hours. 

 Drain quince and reserve cooking liquid. This cooking liquid contains pectin which will give body to the 
puree it should seem syrupy. Puree in food processor or vitamix until a smooth puree is formed adding 
cooking liquid as needed (2000mL should suffice). The quince puree might need to be sweetened with a bit 
of honey if desired. 

 

To Assemble 

Heat all ingredients except quince puree. Carve the Turkey Breasts into 10 slices, set aside. Spoon ia portion 

of the  Turkey Thigh and Sweet Potato Hash in the center of the plate.  Place sliced Turkey Breasts on top and 

add a dollop of quince puree. Using the Medjool Date and Bourbon Sauce, drizzle around the edge of your 

plate. Garnish with fresh herbs.  

Enjoy 


