Roasting a big bird

Bigger birds can be brined and air dried following the same
recipe; try to follow the maximum amounts of time for brining and
drying (24 hours). When it comes to cooking, the recipe will work
with a turkey that weighs up to 16 pounds.

Birds more than 16 pounds should be roasted at a lower temper-
ature — 350 degrees. Cover the breast tightly with foil for the first
half of the cooking time, then remove the foil and baste with stock
and pan drippings every 30 or 40 minutes for the remainder of the
time. An 18-pound bird should be done in about 4 hours, or when
the thigh temperature reaches 170 degrees.




