PETITE GOURMETS

AMERICAN

Kolay Fr'/nda Hindi

Kolay fr?nda hindi tarifi ile ?0kran Glnu sofran?z? stisleyin. 3 saatte mikemmel sonug, pratik marinasyon ve puf noktalar?.

30 180 210 6 Easy

HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Kolay F?r?nda Hindi

Malzemeler

* 1turkey

» 2o0nion

» 2 thsp tomato paste
+ 1tbsp chili flakes

« 2 tsp sunflower ail
« 2 thsp butter

Y ap?A?7?7?

Prepar e the oven and turkey
Preheat oven to 180°C (350°F) and position rack in the center. Remove turkey from packaging, rinse under cold water, and pat completely
dry with paper towels inside and out.

Dicethe 2 onions into small cubes and set aside.

Make the marinade
Combine 2 tablespoons tomato paste, 1 tablespoon salt, 2 teaspoons red pepper flakes, and 2 tablespoons sunflower oil in alarge bowl.

Mix until smooth and well combined.

Rub the marinade mixture all over the turkey, including inside the cavity and under the skin where possible. Massage thoroughly to ensure
even coating.

Stuff the diced onionsinto the turkey cavity and let the turkey rest at room temperature for 30 minutes to allow the flavors to penetrate.

Roast the turkey
Place turkey breast-side up on aroasting rack in alarge roasting pan. Roast for 3 hours, turning the turkey every hour to ensure even

browning.
Baste the turkey with melted butter using a pastry brush every hour during cooking to keep the skin moist and promote golden browning.

Check doneness by inserting a meat thermometer into the thickest part of the thigh - it should read 75°C (165°F). The juices should run
clear when pierced.

Rest and serve
Remove turkey from oven and let rest for 15 minutes before carving. Slice and serve with your choice of vegetables.



?puclar?

Hindiyi pi?irmeden dnce oda s?cakl ???nda 30 dakika bekletmek, etin homojen pi?mesini sa?ar ve marinasyonun dahaiyi nifuz
etmesini sa?lar.

Pi?irme sliresince hindi etini her saat ba?? tereya?? ile ya?2lamak, etin kurumas?n? onler ve alt?n sar?s? renkte bir d?? kabuk olu?mas?n?
saflar.

Hindi etinin pi?ip pi?medi?ini anlamak igin et termometresi kullan?n. Kal?n k?s?mdan 6l¢lim yapt???n?zdaic s?cakl %k 74°C olmal 2d?r.
Hindi eti cok biytikse, pi?me siresini art?r?n. Genel kural: her 500 gram icin 20 dakika pi7irme siiresi ekleyin.

Etin daha lezzetli olmas? icin marinasyon kar???m?na sar?msak, kekik veya biberiye ekleyebilirsiniz.

Hindi pi?erken f2r7n kapa??n? sk sk agmaktan kag?n?n, bu durum pi?me siiresini uzat ve eti kurutabilir.

Pi?en hindi etini do?ramadan dnce 10-15 dakika dinlendirin, bdylece etsular? dahaiyi da???r ve et daha sulu olur.

F2r?n tepsisinin alt?na so?an dilimleri yerle?tirirseniz, hem aromay? art??r hem de yanmas?n? dnlersiniz.
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