
Turkey Marinade:
1 (1.38oz/39g) envelope onion soup mix
2 cups apricot jam
1 cup French salad dressing
1 tbsp honey mustard
1 tbsp paprika
1 tsp garlic powder
1 tsp celery salt
1 tsp freshly ground black pepper

16-18 lb whole turkey
1 turkey-size (19"x23") oven bag
1 tbsp flour

Keep only bottom rack in oven. Preheat oven to 350°F.

In a medium bowl, combine envelope of onion soup mix, jam, French dressing, honey mustard,
paprika, garlic powder, celery salt and pepper. Mix well and set aside.

Make sure the turkey cavity is empty. Rinse and pat the turkey dry. Sprinkle the bottom of the oven
bag with flour and shake around the bag to prevent the bag from bursting during cooking. Place the
oven bag in a large roasting pan with sides at least 2-inches high. Place the turkey in the bag and pour
onion soup mixture over the turkey, making sure the entire turkey is covered with sauce. Seal the bag  
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Makes: 10-12 servings
Prep Time:  10 minutes  Cook Time:  90 minutes
Total Time:  2 hours 



with the twist tie provided in the package. Cut 6 slits (each ½-inch long) in the top of the bag to allow
the steam to escape. NOTE: You do not turn or baste the turkey during cooking.

Place the turkey in the oven until an instant-read thermometer inserted into the thickest part of the
thigh reaches 180°F and the breast of the turkey at the thickest point reaches an internal temperature
of 170°F. Don’t be surprised if the turkey takes under 2 hours as the bag dramatically speeds up
cooking time…go by the thermometer dial, not the time in the oven.

When the turkey is done, slit the bag and lift out the turkey placing it on a large cutting board. Allow
the turkey to rest for 20 minutes before carving.

For the gravy, take the sauce that remains in the roasting pan and strain it into a large saucepan. Allow
it to sit for a few minutes and then skim off any fat that has come to the surface. Over high heat,
reduce sauce to desired consistency. Taste for salt and pepper and pour over sliced turkey.

Recipe from Bite Me More
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