big green egg turkey cheat sheet

big green egg turkey cheat sheet serves as an essential guide for anyone
looking to master the art of cooking turkey on the Big Green Egg ceramic
grill. This comprehensive cheat sheet consolidates crucial information on
preparation, cooking temperatures, timing, and techniques to ensure a
perfectly cooked, juicy turkey every time. Whether you are a novice or an
experienced griller, understanding the nuances of using a Big Green Egg for
turkey can elevate your culinary results. This article covers everything from
prepping the bird and setting up the grill to advanced tips like brining,
smoking, and resting the turkey. Additionally, the guide includes temperature
charts, recommended accessories, and troubleshooting tips to help you avoid
common pitfalls. With a focus on SEO-optimized content, this cheat sheet
provides detailed, step-by-step instructions and expert advice tailored
specifically for Big Green Egg users. Explore the key aspects of turkey
cooking on the Big Green Egg and transform your holiday or special occasion
meal into a memorable feast.

Preparing Your Turkey for the Big Green Egg

Setting Up the Big Green Egg for Turkey Cooking

e Cooking Times and Temperature Guidelines

Advanced Techniques: Brining, Smoking, and Rotisserie
e Resting, Carving, and Serving the Turkey

e Common Troubleshooting and Tips

Preparing Your Turkey for the Big Green Egg

Proper preparation of the turkey is the foundation for a successful cook on
the Big Green Egg. Selecting the right bird, cleaning, seasoning, and
optional brining will all play a significant role in the final flavor and
texture. This section outlines the essential steps to get your turkey ready
while maximizing flavor infusion and moisture retention.

Choosing the Right Turkey

When using the Big Green Egg, it is important to select a turkey size that
fits comfortably inside the grill. The 18-inch Big Green Egg works best with
turkeys between 10 to 14 pounds, whereas the larger 24-inch model can
accommodate birds up to 20 pounds or more. Fresh, organic, or free-range
turkeys often yield better flavor and juiciness compared to frozen ones.
Additionally, consider whether you want a whole turkey, turkey breast, or
spatchcocked bird based on your cooking preferences.



Cleaning and Drying the Turkey

After thawing (if applicable), remove the giblets and neck from the cavity.
Rinse the turkey under cold water to remove any debris and then pat dry
thoroughly with paper towels. Drying the skin is essential for achieving
crisp skin during cooking. Leaving excess moisture on the skin can hinder
browning and result in a less appealing texture.

Seasoning and Optional Brining

Seasoning the turkey adequately is crucial for enhancing flavor. A simple rub
of salt, pepper, garlic powder, and herbs such as thyme or rosemary works
well. For deeper flavor and moist meat, consider brining the turkey for 12 to
24 hours before cooking. Brining solutions typically consist of water, salt,
sugar, and aromatics. Rinse and pat dry the turkey after brining to ensure
optimal skin crispness.

Setting Up the Big Green Egg for Turkey Cooking

The Big Green Egg’s versatility allows for both direct and indirect cooking
methods. For turkey, indirect cooking is preferred to ensure even heat
distribution and prevent burning. This section explains how to set up the
grill for optimal turkey roasting, including charcoal placement, heat
deflectors, and temperature control.

Charcoal Arrangement and Heat Deflector

Use lump charcoal for consistent heat and superior flavor. Arrange the
charcoal on one side of the firebox or fill the entire firebox for even heat.
Place a plate setter or convEGGtor heat deflector between the charcoal and
cooking grate to create indirect heat, preventing direct contact between the
flames and the turkey. This setup allows for slow, even roasting at
controlled temperatures.

Temperature Control and Vent Settings

Maintaining the Big Green Egg at a steady temperature is critical for cooking
turkey properly. Aim for a cooking temperature between 325°F and 350°F.
Adjust the bottom vent and top daisy wheel to regulate airflow and
temperature. Start with the bottom vent open about one inch and the top vent
half open; adjust as necessary to maintain the desired temperature.

Using a Thermometer for Precision

Invest in a reliable digital probe thermometer to monitor the turkey’s
internal temperature throughout the cook. Insert the probe into the thickest
part of the breast and thigh without touching bone. This helps ensure the
turkey reaches a safe internal temperature without overcooking, preserving
moisture and texture.



Cooking Times and Temperature Guidelines

Understanding the correct cooking times and target temperatures is essential
for a perfectly cooked turkey on the Big Green Egg. This section provides
detailed time estimates based on bird size and cooking temperature, along
with internal temperature targets for safety and quality.

General Cooking Times by Weight

Cooking time varies depending on the size of the turkey and the set
temperature. Generally, allow approximately 13 to 15 minutes per pound at
325°F to 350°F when cooking indirectly on the Big Green Egg. Below is a
general guideline:

10-pound turkey: 2.5 to 3 hours

e 12-pound turkey: 3 to 3.5 hours

14-pound turkey: 3.5 to 4 hours

e 16-pound turkey: 4 to 4.5 hours

20-pound turkey: 4.5 to 5.5 hours

Target Internal Temperatures

For food safety and optimal texture, the USDA recommends cooking turkey to an
internal temperature of 165°F. Measure the temperature in both the breast and
the thickest part of the thigh. Removing the turkey once it hits this
temperature ensures it is fully cooked but not dried out. Carryover cooking
will raise the internal temperature slightly during resting.

Monitoring and Adjusting Temperature

Check the Big Green Egg temperature regularly and adjust vents to hold a
consistent heat level. Avoid opening the 1lid frequently, as this causes
temperature fluctuations. Use a remote thermometer probe to monitor internal
meat temperature without lifting the 1id.

Advanced Techniques: Brining, Smoking, and
Rotisserie

Enhancing turkey flavor and texture on the Big Green Egg is possible through
advanced cooking techniques. This section covers brining methods, smoking
options, and rotisserie cooking to diversify your turkey preparations.



Wet and Dry Brining Methods

Wet brining involves soaking the turkey in a saltwater solution, while dry
brining applies salt and seasonings directly to the bird’s skin. Both methods
improve moisture retention and flavor penetration. Dry brining can be done up
to 48 hours before cooking, while wet brining typically requires 12 to 24
hours. Rinse wet-brined turkeys before cooking to avoid excessive saltiness.

Adding Smoke Flavor

For a smoky turkey, add wood chunks or chips such as apple, cherry, or
hickory to the charcoal. Soak wood chips in water for 30 minutes before
adding to the fire to create slow, aromatic smoke. Smoking at lower
temperatures (225°F to 275°F) for longer periods imparts rich flavor but
requires patience and precise temperature control.

Using the Rotisserie Attachment

The Big Green Egg rotisserie kit allows for even cooking and self-basting of
the turkey. Spatchcock the bird or use a smaller turkey breast for rotisserie
cooking. Maintain a steady temperature of 325°F to 350°F and monitor the
internal temperature closely. The rotisserie method enhances tenderness and
skin crispness by rotating the turkey evenly over the heat source.

Resting, Carving, and Serving the Turkey

Proper resting, carving, and serving techniques are vital to preserving the
turkey’s juiciness and flavor after cooking on the Big Green Egg. This
section details best practices for handling the turkey post-cooking to
maximize enjoyment.

Resting the Turkey

After removing the turkey from the Big Green Egg, tent it loosely with
aluminum foil and allow it to rest for 20 to 30 minutes. Resting permits the
juices to redistribute, resulting in moist meat. Skipping this step often
leads to dry, less flavorful turkey.

Carving Techniques

Use a sharp carving knife to separate the legs, thighs, wings, and breast
meat. Carve the breast meat into thin slices across the grain for tenderness.
Presenting the turkey on a warm platter enhances the dining experience. Avoid
carving too early to retain moisture.

Serving Suggestions

Serve the turkey with complementary sides such as roasted vegetables,
stuffing, cranberry sauce, or gravy. The flavor profile from the Big Green
Egg pairs well with both traditional and modern accompaniments. Garnish with



fresh herbs for visual appeal.

Common Troubleshooting and Tips

Even experienced Big Green Egg users may encounter challenges when cooking
turkey. This section offers solutions to common problems and tips to optimize
the cooking process and results.

Preventing Dry Meat

Dry turkey is often caused by overcooking or insufficient moisture retention.
Use a reliable thermometer to avoid exceeding 165°F internal temperature.
Brining and proper resting also help maintain juiciness. Consider basting
periodically with melted butter or broth during cooking.

Avoiding Undercooked Turkey

Ensure the thermometer probe is placed correctly in the thickest part of the
meat to get accurate readings. Cook the turkey until it reaches the
recommended internal temperature. If unsure, cook a few minutes longer, but
monitor closely to prevent drying out.

Maintaining Consistent Grill Temperature

Temperature swings can affect cooking times and results. Control airflow
through vents carefully, avoid opening the 1lid unnecessarily, and use quality
lump charcoal. Keep a chimney starter handy to add hot coals if needed
without cooling the grill excessively.

Enhancing Skin Crispness

Dry skin before cooking and avoid covering the turkey tightly during
roasting. Increasing grill temperature toward the end of cooking for a few
minutes can help crisp the skin. Applying o0il or butter under the skin can
also promote browning.

Frequently Asked Questions

What is a Big Green Egg turkey cheat sheet?

A Big Green Egg turkey cheat sheet is a quick reference guide that provides
essential tips, temperature settings, and cooking times specifically for
roasting turkey on a Big Green Egg grill.

How long should I cook a turkey on the Big Green Egg?

Typically, roast the turkey at 325°F (163°C) for about 13-15 minutes per
pound, but times may vary depending on the bird size and whether it is



stuffed.

What temperature should the Big Green Egg be set to
for cooking turkey?

Maintain a consistent temperature of around 325°F (163°C) for even cooking
and to achieve a crispy skin while keeping the meat juicy.

Should I brine my turkey before cooking it on the Big
Green Egg?

Brining is recommended as it helps keep the turkey moist and flavorful,
especially when smoking or roasting on the Big Green Egg.

How do I set up the Big Green Egg for indirect
cooking a turkey?
Use the plate setter (convEGGtor) for indirect heat, place the turkey on the

grill grate above it, and maintain steady charcoal and airflow to control
temperature.

What internal temperature should a turkey reach when
cooked on the Big Green Egg?

The turkey's internal temperature should reach 165°F (74°C) in the thickest
part of the breast and 175°F (79°C) in the thigh for safe consumption.

Can I smoke a turkey on the Big Green Egg using the
cheat sheet?

Yes, the cheat sheet often includes smoking tips such as using wood chunks,
maintaining lower temperatures (225-275°F), and longer cooking times for
flavorful smoked turkey.

Are there any tips for achieving crispy skin on a Big
Green Egg roasted turkey?

To get crispy skin, pat the turkey dry before cooking, cook at a steady
325°F, avoid covering the bird during the last hour, and let it rest
uncovered after cooking.

Additional Resources

1. The Big Green Egg Turkey Bible: Mastering the Art of Smoking and Roasting
This comprehensive guide dives deep into the techniques of preparing the
perfect turkey using the Big Green Egg. It covers everything from brining and
seasoning to temperature control and timing. Ideal for both beginners and
seasoned grillers, the book offers tips and recipes that ensure juicy,
flavorful results every time.

2. Big Green Egg Basics: Your Essential Turkey Cheat Sheet
Designed as a quick-reference guide, this book distills all the crucial



information needed to cook a turkey on the Big Green Egg. It includes step-
by-step instructions, temperature charts, and troubleshooting advice. Perfect
for those who want a straightforward approach without the fluff.

3. Smoke & Sear: The Ultimate Big Green Egg Turkey Cookbook

Combining smoking and searing techniques, this cookbook provides a variety of
turkey recipes tailored for the Big Green Egg. Readers will learn how to
infuse smoky flavors while achieving a crispy skin. The book also explores
different wood types and their flavor profiles.

4. The Big Green Egg Turkey Cheat Sheet: Time, Temp, and Tips

This concise manual focuses on the critical elements of cooking turkey on a
Big Green Egg—timing, temperature, and technique. It offers cheat sheets for
quick reference during cooking and includes troubleshooting sections for
common issues.

5. From Brine to Plate: Big Green Egg Turkey Recipes and Secrets

Explore the full journey of turkey preparation on the Big Green Egg, starting
with brining methods and ending with plating suggestions. The book features
unique marinades, rubs, and side dish pairings to complement your turkey
feast. It’s a great resource for holiday cooks aiming for spectacular
results.

6. Big Green Egg Holiday Turkey: A Step-by-Step Guide

Specially crafted for holiday celebrations, this guide walks you through
preparing a festive turkey on the Big Green Egg. It emphasizes flavor
enhancement, presentation, and timing to ensure your holiday meal impresses
guests. Bonus tips include carving techniques and leftover recipes.

7. The Complete Big Green Egg Turkey Companion

This all-in-one companion covers every aspect of turkey cooking on the Big
Green Egg, from equipment setup to serving suggestions. Detailed chapters
address common challenges and offer solutions, making it a reliable resource
for anyone serious about outdoor cooking.

8. Quick & FEasy Big Green Egg Turkey: A Cheat Sheet for Busy Cooks

Perfect for those short on time, this book provides simplified recipes and
shortcuts for preparing delicious turkey on the Big Green Egg. It highlights
efficient brining, seasoning, and cooking methods without sacrificing flavor
or quality.

9. Big Green Egg Turkey Mastery: Tips, Tricks, and Cheat Sheets

This book compiles expert advice and insider tips for achieving turkey
perfection on the Big Green Egg. It includes cheat sheets, flavor pairing
suggestions, and troubleshooting guides to help readers elevate their outdoor
cooking skills. A must-have for enthusiasts looking to master their grill.
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big green egg turkey cheat sheet: The Cheat to Lose Diet Joel Marion, John Berardi,
2007-08-14 How many times has this happened to you? You start a new diet with every intention of
sticking to it, cutting out all of your favorite foods and eating exactly what the diet tells you to. At
first, you're thrilled to see the numbers on the scale go down, but after a short while, weight loss
slows and you hit a plateau. Then, you're feeling quite the opposite - frustrated, weak, and
unsatisfied. So what do you do? Exactly what we all do when a diet simply isn’t working: quit. Many
times, author, fitness expert, and Body-for-Life champion Joel Marion found himself in a similar
place. But through a series of classic diet “screwups,” Joel discovered a startling truth: cheating on
your diet can actually accelerate fat loss. Based on cutting-edge medical research, The Cheat to Lose
Diet reveals the hormonal connection between strategic cheating and fat loss that will change the
way you diet forever. Special features include: ¢ An easy-to-follow three-phase program: Priming,
Core, and Maintenance ¢ A simple weekly plan in which more carbohydrates are deliberately added
with each passing day, leading up to the “Cheat Day” * The CTL Cardio Solution: a revolutionary
eighteen-minute, fat-melting cardio workout that has been shown to burn up to nine times the fat of
traditional cardio ¢ Tips for staying on track, including twelve weeks of daily menu plans and
seventy-five recipes, so you're never in doubt of the types of foods and meals to enjoy while following
the plan On Cheat Days you'll cheat BIG with all your favorite foods-chocolate chip cookies, pizza,
ice cream-whatever you'd like and as much as you’d like of it. But never again will you feel guilty for
indulging in the foods you love because you’ll learn and come to know that dietary cheating is
absolutely vital to your fat-loss success. Here, finally, is a diet that works with your body to help you
lose fat faster than restrictive dieting ever could. So start cheating-and losing-today!

big green egg turkey cheat sheet: Summary of The Full-Body Fat Fix by Stephen Perrine GP
SUMMARY, 2024-05-25 DISCLAIMER Please note that this book contains a summary of the original
content, which is a condensation of the key ideas and information found in the original book.
Therefore, it is recommended to read the original book for a comprehensive and detailed
understanding of the topics discussed. This summary is provided for informational purposes only and
is not intended to infringe upon the intellectual property rights of the original book. Summary of The
Full-Body Fat Fix by Stephen Perrine: The Science-Based 7-Day Plan to Cool Inflammation, Heal
Your Gut, and Build a Healthier, Leaner You! IN THIS SUMMARIZED BOOK, YOU WILL GET:
Chapter provides an astute outline of the main contents. Fast & simple understanding of the content
analysis. Exceptionally summarized content that you may skip in the original book Stephen Perrine's
book, The Full-Body Fat Fix, offers a new approach to weight management that reverses
inflammation, heals the gut, and improves overall health, fitness, and athletic performance. By
consuming a variety of plant-based foods, including vegetables, fruits, whole grains, seeds, nuts,
herbs, and legumes, and not sticking to traditional healthy foods, we can reduce obesity and its
related diseases and achieve sustainable weight loss.

big green egg turkey cheat sheet: Navigantium Atque Itinerantium Bibliotheca Or, a
Complete Collection of Voyages and Travels John Harris, 1764

big green egg turkey cheat sheet: Indianapolis Monthly , 2003-05 Indianapolis Monthly is
the Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and
entertainment, each issue offers compelling narrative stories and lively, urbane coverage of Indy’s
cultural landscape.

big green egg turkey cheat sheet: Reading Comprension Workbook , 1998

big green egg turkey cheat sheet: Los Angeles Magazine , 2002-08 Los Angeles magazine is
a regional magazine of national stature. Our combination of award-winning feature writing,
investigative reporting, service journalism, and design covers the people, lifestyle, culture,
entertainment, fashion, art and architecture, and news that define Southern California. Started in
the spring of 1961, Los Angeles magazine has been addressing the needs and interests of our region
for 48 years. The magazine continues to be the definitive resource for an affluent population that is
intensely interested in a lifestyle that is uniquely Southern Californian.



big green egg turkey cheat sheet: Cincinnati Magazine , 2001-08 Cincinnati Magazine taps
into the DNA of the city, exploring shopping, dining, living, and culture and giving readers a ringside
seat on the issues shaping the region.

big green egg turkey cheat sheet: Wallaces' Farmer and Iowa Homestead , 1943
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