
INGREDIENTS

Remove the neck and gizzards from the turkey (if 
included) and place in the bottom of a roasting pan with 
the carrot, celery, onion, thyme, rosemary, bay, garlic 
and 1 c chicken stock. 

Place a roasting rack in the roasting pan on top of the 
stock and set aside while you prep the bird. 

Place the turkey on a clean surface and pat dry. In a 
small bowl combine the butter with 1 T of the turkey rub 
and mix well. 

Using your hands work the butter mixture under the 
skin on top of the breast and spread evenly. Spread any 
remaining butter mixture on top of the breast and legs. 
Season the exterior with more turkey rub. 

Tuck the wing tips back behind the bird and tie the legs 
together. 

Transfer the turkey to the roasting rack.  

When ready to cook, set the temperature to 325 degrees 
F and preheat, lid closed for 10-15 minutes. 

Place the roasting rack directly on the grill grate and 
cook for 3-4 hours until the internal temperature 
registers 160 degrees F in the breast (start checking at 3 
hours and every 30 min or so after that). 

Remove the turkey from the grill. Place the turkey on 
a cutting board with a moat to rest tenting with foil if 
desired. 

Place the roasting pan over medium high heat and 
deglaze the pan with remaining chicken/turkey stock 
scraping up any browned bits. 

Strain the mixture through a fine mesh sieve into a fat 
separator and discard the solids. Place the liquid back in 
the roasting pan and bring to a simmer. 

While that comes up, place the flour and remaining room 
temp butter in a medium bowl and mash with a fork 
until fully incorporated. 

With the gravy simmering, spoon a little of the butter-
flour mixture at a time into the gravy whisking vigorously 
to work out any lumps. Continue adding a little more 
until it reaches the desired consistency. 

Carve the turkey and place on a serving platter with the 
gravy on the side. Enjoy!

TRADITIONAL ROASTED TURKEY 
WITH SCRATCH GRAVY

1 12-14 POUND TURKEY, THAWED
4 T BUTTER, ROOM TEMPERATURE 

TRAEGER TURKEY RUB
1 CARROT, CUT INTO 1” PIECES

1 CELERY STALK, CUT INTO 1” PIECES

1 ONION, QUARTERED
2 SPRIGS THYME

1 SPRIG ROSEMARY
1 BAY LEAF

1 CLOVE GARLIC

4 C CHICKEN/TURKEY STOCK, DIVIDED
1/4 C FLOUR

4 T BUTTER, ROOM TEMPERATURE

DIFFICULTY

3/5
PREP TIME

10 MINS
COOK TIME

 4 HRS
SERVES

12-14
HARDWOOD

TURKEY
BLEND

PREPARATION


