
america's test kitchen from cook's
illustrated porchetta-style turkey and
fennel
america's test kitchen from cook's illustrated porchetta-style turkey and
fennel is a unique culinary creation that combines traditional Italian
porchetta techniques with the classic American turkey. This recipe elevates
the holiday centerpiece by infusing the turkey with aromatic fennel and a
blend of herbs, resulting in a flavorful and moist roast. The approach from
America's Test Kitchen and Cook's Illustrated offers detailed guidance on
preparing the bird porchetta-style, ensuring even cooking and a crispy,
herbaceous skin. This article explores the origins, preparation methods,
ingredient selection, and cooking tips for this standout recipe. Whether for
Thanksgiving or special occasions, the porchetta-style turkey and fennel
blend promise to impress guests with rich, savory flavors. The following
sections will cover the recipe’s background, essential ingredients, step-by-
step preparation, cooking techniques, and serving suggestions.
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Understanding Porchetta-Style Turkey
Porchetta is a traditional Italian pork roast known for its crispy, herb-
crusted skin and tender, juicy interior. Adapting this method to turkey
involves rolling the bird with a flavorful herb and fennel stuffing, then
roasting it to achieve a similar textural contrast. America's Test Kitchen
from Cook's Illustrated porchetta-style turkey and fennel recipe capitalizes
on this technique to transform a standard turkey into an aromatic and
succulent centerpiece. This style of preparation emphasizes the importance of
seasoning under the skin and incorporating fennel both in the rub and the
stuffing to impart a distinctive flavor profile.



Origins of Porchetta and Its Adaptation to Turkey
Porchetta originates from central Italy, traditionally using pork belly or
loin rolled with herbs, garlic, and fennel pollen. The adaptation to turkey
involves a similar rolling technique but uses a deboned or spatchcocked
turkey. This change accommodates the larger bird’s anatomy and ensures even
cooking. The fennel component remains critical, providing a subtle anise-like
aroma that complements the rich poultry flavor. America's Test Kitchen from
Cook's Illustrated porchetta-style turkey and fennel recipe carefully
balances these elements to retain authenticity while catering to American
holiday traditions.

Benefits of Porchetta-Style Preparation for Turkey
Preparing turkey porchetta-style offers several benefits:

Even cooking throughout the bird due to rolling or spatchcocking

Enhanced moisture retention by seasoning under the skin

Crisp, herbaceous skin that adds texture and flavor

Unique flavor profile with fennel and Italian herbs

Visual appeal with a rolled, uniform shape for slicing

Key Ingredients and Flavor Components
The success of America’s Test Kitchen from Cook's Illustrated porchetta-style
turkey and fennel depends on carefully selected ingredients that contribute
to both flavor and texture. The recipe highlights the use of fresh herbs,
fennel seeds or pollen, garlic, and quality turkey meat. Understanding these
components helps replicate the recipe’s distinctive taste profile.

Turkey Selection
Choosing the right turkey is essential. A fresh, high-quality bird weighing
between 12 to 16 pounds is preferred for optimal cooking times and flavor
absorption. The turkey should be thoroughly thawed if previously frozen, and
deboned or spatchcocked according to the recipe’s instructions to facilitate
rolling and even roasting.



Fennel and Herb Mixture
Fennel, in both seed and pollen form, is the cornerstone of the flavor
profile. It imparts a sweet, slightly licorice-like aroma that pairs well
with poultry. The herb mixture typically includes rosemary, sage, thyme, and
parsley, which contribute earthiness and freshness. Garlic and lemon zest add
brightness, while salt and black pepper balance the seasoning.

Additional Ingredients
Olive oil or butter is used to help the skin crisp and enhance the herb
mixture’s adherence. Some versions incorporate breadcrumbs or pancetta in the
stuffing for added texture and richness. Proper seasoning of the turkey
cavity and skin ensures that the flavors penetrate deeply.

Preparation and Seasoning Techniques
Preparation is a critical phase in America’s Test Kitchen from Cook's
Illustrated porchetta-style turkey and fennel recipe. It involves deboning or
spatchcocking the turkey, applying the seasoning mixture under the skin,
rolling or folding the bird, and securing it for roasting. Each step
contributes to the final texture and flavor.

Deboning or Spatchcocking the Turkey
Deboning the turkey breast allows for rolling the bird porchetta-style, which
helps maintain moisture and facilitates even cooking. Alternatively,
spatchcocking — removing the backbone and flattening the bird — offers a
simpler method for even heat distribution. Both techniques require careful
knife skills and preparation.

Applying the Herb and Fennel Rub
For optimum flavor infusion, the seasoning blend is massaged directly under
the skin, ensuring the meat absorbs the aromatic herbs and fennel. This layer
also promotes crispy, flavorful skin during roasting. The rub is often
combined with olive oil or softened butter to improve texture and adherence.

Rolling and Trussing
Once seasoned, the turkey breast is rolled tightly, similar to a porchetta
roll, and secured with kitchen twine. Trussing keeps the bird compact, aiding
in uniform cooking and presentation. This technique helps the bird retain
juices and develop a consistent crust.



Cooking Methods and Tips
Proper cooking techniques maximize tenderness and flavor in America’s Test
Kitchen from Cook's Illustrated porchetta-style turkey and fennel. The recipe
outlines roasting parameters, temperature control, and resting protocols to
achieve a perfectly cooked bird.

Roasting Temperature and Time
Roasting at a moderate temperature, usually between 325°F and 350°F, allows
the turkey to cook evenly without drying out. The rolled porchetta-style
turkey typically requires around 2.5 to 3 hours, depending on size. Using a
meat thermometer to check for an internal temperature of 165°F in the
thickest part ensures food safety and optimal doneness.

Achieving Crispy Skin
To create the signature crispy, herb-crusted skin, the turkey skin is patted
dry before applying the herb rub. Some cooks recommend starting the roasting
at a higher temperature for the first 20 minutes, then lowering it to finish
cooking. This method helps render fat and crisp the skin without burning.

Resting the Turkey
Resting the turkey for at least 20 minutes after roasting allows juices to
redistribute, resulting in moist slices. Keeping the bird loosely tented with
foil during resting preserves warmth without causing the skin to soften.

Serving Suggestions and Pairings
America’s Test Kitchen from Cook's Illustrated porchetta-style turkey and
fennel pairs well with a variety of side dishes that complement its rich,
herbaceous flavors. Presentation and accompaniments enhance the overall
dining experience.

Recommended Side Dishes
Traditional roasted vegetables such as carrots, Brussels sprouts, and
parsnips complement the fennel’s subtle sweetness. Creamy mashed potatoes or
a celery root purée provide a smooth contrast to the crispy skin and tender
meat. A fennel and apple salad can echo the turkey’s flavors in a fresh,
bright way.



Wine Pairings
Medium-bodied white wines like Chardonnay or Viognier work well with the
herbal and slightly anise notes of the turkey. For red wine lovers, a Pinot
Noir with balanced acidity can complement the richness without overpowering
the dish.

Presentation Tips
Slicing the porchetta-style turkey into uniform rounds showcases the rolled
layers and herb crust beautifully. Garnishing the platter with fresh fennel
fronds or sprigs of rosemary adds visual appeal and hints at the flavors
within. Serving family-style encourages sharing and highlights the dish as
the centerpiece.

Frequently Asked Questions

What is America's Test Kitchen's porchetta-style
turkey recipe?
America's Test Kitchen's porchetta-style turkey recipe is a method of
preparing turkey by rolling and seasoning the bird with fennel and other
herbs to mimic the flavors of traditional Italian porchetta, resulting in a
juicy and flavorful roast.

How does Cook's Illustrated incorporate fennel in
their porchetta-style turkey?
Cook's Illustrated incorporates fennel both as a seasoning in the herb
mixture rubbed under the turkey skin and sometimes in the stuffing, enhancing
the turkey with a subtle anise-like flavor that complements the meat.

What are the key steps to preparing the porchetta-
style turkey according to America's Test Kitchen?
Key steps include deboning the turkey, seasoning it with a fennel-based herb
mixture, rolling it tightly, trussing it for even cooking, and roasting it to
achieve crispy skin and moist meat.

Why does America's Test Kitchen recommend porchetta-
style preparation for turkey?
They recommend porchetta-style preparation because it allows for even
seasoning throughout the bird, promotes juiciness by rolling the meat
tightly, and creates a flavorful crust, making the turkey more delicious than



traditional roasting.

What herbs and spices are commonly used in America's
Test Kitchen's porchetta-style turkey?
Common herbs and spices include fennel seeds, garlic, rosemary, sage, thyme,
salt, pepper, and sometimes lemon zest to create a vibrant, aromatic flavor
profile.

Can the porchetta-style turkey recipe from Cook's
Illustrated be made with a whole turkey or just the
breast?
While the recipe is designed for a deboned whole turkey, it can also be
adapted for turkey breast rolls, but using the whole bird offers more flavor
complexity and traditional porchetta presentation.

What cooking tips does America's Test Kitchen
provide to ensure the fennel flavors shine in the
porchetta-style turkey?
They suggest toasting fennel seeds before grinding to enhance their aroma,
applying the seasoning mixture under the skin for direct flavor infusion, and
allowing the turkey to rest after roasting to let the flavors meld and juices
redistribute.

Additional Resources
1. America's Test Kitchen Family Cookbook
This comprehensive cookbook offers a wide range of recipes tested and
perfected by America's Test Kitchen. It includes everything from weeknight
dinners to special occasion dishes, ensuring reliable results every time. The
book also provides cooking tips and techniques to help home cooks improve
their skills.

2. Cook's Illustrated Meat Book
Focused on all things meat, this book dives deep into the science and
techniques behind cooking pork, beef, poultry, and more. With detailed
testing and troubleshooting, it helps readers master classic and innovative
meat recipes, including porchetta-style preparations.

3. The New Best Recipe
An updated edition of America's Test Kitchen's classic, this book features
over 1,200 thoroughly tested recipes. It emphasizes foolproof methods and
kitchen-tested tips, perfect for anyone looking to elevate their cooking with
dependable, delicious results.



4. Cook's Illustrated Quick and Easy Recipes
Designed for busy cooks, this book provides quick, reliable recipes that
don’t sacrifice flavor or quality. With step-by-step instructions and time-
saving techniques, it’s ideal for making weeknight meals with the trusted
America’s Test Kitchen touch.

5. America's Test Kitchen Cooking School Cookbook
This cookbook acts as a comprehensive kitchen education, covering fundamental
cooking techniques alongside tested recipes. It’s perfect for those who want
to understand the "why" behind cooking methods as well as how to execute them
perfectly.

6. Cook's Illustrated Baking Book
Dedicated to baking, this book offers meticulously tested recipes for breads,
cakes, cookies, and pastries. It combines scientific explanations with
practical advice, helping bakers achieve consistent and delicious results.

7. Americas Test Kitchen Turkey Book
A specialized guide for cooking turkey, this book explores various techniques
including roasting, brining, and flavoring options like porchetta-style
seasoning. It includes detailed instructions to ensure the perfect juicy and
flavorful turkey every time.

8. Cook's Illustrated Slow Cooker Revolution
This book transforms slow cooking with America's Test Kitchen’s rigorous
testing process. It features recipes that maximize flavor and texture,
including hearty meats and vegetable dishes, ideal for hands-off cooking with
excellent results.

9. America's Test Kitchen Healthy Family Cookbook
Focusing on nutritious meals that the whole family will enjoy, this cookbook
offers recipes that balance health and taste. It includes wholesome
ingredients and smart cooking methods, making healthy eating accessible and
delicious.
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