
Slow-Roasted
Turkey with Gravy
WHY THIS RECIPE WORKS

For our roasted turkey recipe, we solved the problem of
bringing the dark meat up to temperature without
overcooking the white meat by forgoing a whole turkey in
favor of a breast and two leg quarters, which we roasted on a
rack over baking sheets to promote air circulation. Without
the insulation from the turkey’s backbone and breast meat,
the thighs and drumsticks reached 175 degrees just as the
breast �nished cooking, resulting in a tender and juicy roast
turkey recipe.

INGREDIENTS

TURKEY

3 medium onions, chopped
medium

3 medium celery ribs,
chopped medium

2 medium carrots, peeled
and chopped medium

5 sprigs fresh thyme

5 medium garlic cloves,
peeled and halved

1 cup low-sodium chicken
broth

1 whole bone-in, skin-on
turkey breast (5 to 7

INSTRUCTIONS SERVES 10 TO 12

Instead of drumsticks and thighs, you may use 2 whole leg
quarters, 1 1/2 to 2 pounds each. The recipe will also work with
turkey breast alone; in step 2, reduce the butter to 1 1/2
tablespoons, the salt to 1 1/2 teaspoons, and the pepper to 1
teaspoon. If you are roasting kosher or self-basting turkey parts,
season the turkey with only 1 1/2 teaspoons salt.

1. For the Turkey: Adjust oven rack to lower-middle position and
heat oven to 275 degrees. Arrange onions, celery, carrots, thyme,
and garlic in even layer on rimmed baking sheet. Pour broth into
baking sheet. Place wire rack on top of vegetables (rack will rest on
vegetables, not on bottom of baking sheet).

2. Brush turkey pieces on all sides with melted butter. Sprinkle salt
and pepper evenly over turkey. Place breast skin-side down and
drumsticks and thighs skin-side up on rack on vegetable-�lled
baking sheet, leaving at least 1/4 inch between pieces.



pounds), trimmed of
excess fat and patted dry
with paper towels (see
note)

4 pounds turkey drumsticks
and thighs, trimmed of
excess fat and patted dry
with paper towels (see
note)

3 tablespoons unsalted
butter, melted

1 tablespoon table salt

2 teaspoons ground black
pepper

GRAVY

2 cups low-sodium chicken
broth

3 tablespoons unsalted
butter

3 tablespoons unbleached
all-purpose �our

2 bay leaves

Salt and ground black
pepper

1. ADD AROMATICS

Aromatics and broth catch drippings and help
�avor gravy.

3. Roast turkey pieces 1 hour. Using wads of paper towels, turn
turkey breast skin-side up. Continue roasting until instant-read
thermometer registers 160 degrees when inserted in thickest part
of breast and 170 to 175 degrees in thickest part of thighs, 1 to 2
hours longer. Remove baking sheet from oven and transfer rack
with turkey to second baking sheet. Allow pieces to rest at least 30
minutes or up to 1 1/2 hours.

4. For the Gravy: Strain vegetables and liquid from baking sheet
through colander set in large bowl. Press solids with back of
spatula to extract as much liquid as possible. Discard vegetables.
Transfer liquid in bowl to 4-cup liquid measuring cup. Add chicken
broth to measuring cup (you should have about 3 cups liquid).

5. In medium saucepan, heat butter over medium-high heat; when
foaming subsides, add �our and cook, stirring constantly, until
�our is dark golden brown and fragrant, about 5 minutes. Whisk in
broth mixture and bay leaves and gradually bring to boil. Reduce
heat to medium-low and simmer, stirring occasionally, until
gravy is thick and reduced to 2 cups, 15 to 20 minutes. Discard bay
leaves. Remove gravy from heat and adjust seasonings with salt
and pepper. Keep gravy warm.

6. To Serve: Heat oven to 500 degrees. Place baking sheet with
turkey in oven. Roast until skin is golden brown and crisp, about 15
minutes. Remove baking sheet from oven, transfer turkey to
cutting board, and let rest 20 minutes. Carve and serve, passing
warm gravy separately.

Step-by-Step
Slow-Roasted Turkey with Gravy

https://www.americastestkitchen.com/taste_tests/548-unsalted-butter
https://www.americastestkitchen.com/taste_tests/548-unsalted-butter
https://www.americastestkitchen.com/taste_tests/13-all-purpose-flour
https://www.americastestkitchen.com/taste_tests/51-salt


2. ARRANGE MEAT

Arrange turkey on rack set over vegetables to
allow air circulation. Roast at 275 degrees.

3. FLIP BREAST

Flip breast partway through cooking to ensure
uniform doneness.

4. REST, THEN CRISP

Let turkey rest to allow juices to redistribute
before �nal crisping in 500-degree oven.

5. MAKE GRAVY

Strain vegetables and broth, then use this
�avorful liquid as a base for gravy.

Shopping
Turkey Parts

Most supermarkets carry whole bone-in turkey breasts as well as
leg quarters and individually packaged thighs and drumsticks. Try
to avoid breasts that have been injected with a saline solution
(often called “self-basters”), as we �nd it masks the natural �avor
of the turkey. Also, ignore any pop-up timer that may come with
the breast; the meat will be long overcooked by the time the
popper pops.


