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edible traditions

recipes for the season
by dan barber chef/co-owner of blue hill at stone barns  

and creative director of stone barns center for food and agriculture
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MUSHROOM STUFFING

1 quart cooked mushrooms 
6 Tbsp. butter 
1 cup onion 
2 garlic cloves 
2 shallots 
4 cups chicken stock 
1 pound bread, cut into cubes 
2 tsp. thyme 
¼ cup chopped parsley 
3 extra-large eggs 
2 cups cream 
hazelnuts, halved and toasted 

Sweat the onions, garlic, and shal-
lots. Mix with mushrooms and 1 
cup of stock and cook until there 
is no more liquid. 

Butter the serving dish.  Com-
bine bread, thyme and parsley in a 
bowl. Add eggs, cream and stock.  
Add mushroom mixture. Season 
and mix. Spread in serving dish, 
cover with foil and bake 45 min-
utes. Remove foil and bake 20 
minutes more. 		

BRINED, ROASTED  
AND BAKED TURKEY  

WITH ITS OWN ‘GRAVY’

For the cure: 
1½ cups kosher salt 
½ cup + 3 Tbsp. sugar 
2 bay leaves 
2 sprigs of thyme 
7 cloves 
½ Tbsp. whole allspice berries, cracked 
½ tsp. juniper berries 
1 14-pound turkey 

½ pound butter, so�ened 
salt and pepper 

In a large stockpot add two gallons of water and 
all the spices. Bring to a simmer and remove from 
the stove. Cool liquid completely. Add turkey, 
breast side down, and refrigerate overnight. 

�e next morning, drain and let turkey come 
to room temperature. Preheat oven to 475 de-
grees. 

Carefully separate skin from the breast meat 
and rub so�ened butter onto turkey breast. Sea-
son liberally with salt and pepper. 

Set the turkey, breast side up, on the rack of 
a large roasting pan. Tie the legs together with 
kitchen string. 

Roast for 20 minutes. Lower the oven tem-
perature to 350 degrees and cover turkey loosely 
with foil. Roast for about 3½ hours, or until a 
thermometer inserted into the inner thigh regis-
ters 150 degrees. 

Transfer turkey to cutting board. Let stand 
for at least 45 minutes to cool down. 

Remove legs and thighs, careful to not take 
too much skin with you. Place thighs, skin side 
up, on a roasting pan and continue cooking 40–
45 minutes or until juices run clear. 

Separately slice breast and thigh and plate 
while still warm. 		
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