
SMOKED
BOURBON & ORANGE BRINED TURKEY

SERVES

8 PEOPLE
PREP TIME

20 MINS
COOK TIME

3 HRS

1 TRAEGER ORANGE
BRINE AND TURKEY RUB KIT

4 QUART COLD WATER, DIVIDED,
PLUS MORE AS NEEDED

1 CUP BOURBON

1 (12-14 LB) TURKEY, THAWED IF FROZEN

1 TABLESPOON
UNSALTED BUTTER, MELTED

1 TABLESPOON ORANGE-FLAVORED 
LIQUOR, SUCH AS GRAND MARNIER

INGREDIENTS PREPARATION

In a large pot, combine the Orange Brine Seasoning (from the
Traeger Orange Brine & Turkey Rub Kit) with 1 quart of water.
Bring to a boil over high heat and cook for 5 minutes. Remove
the pot from the heat and add the remaining 3 quarts of water
and the bourbon. Refrigerate until completely chilled.

Place the turkey, breast-side down, in a large container. 
Pour the cooled brine over the bird, adding more cold water 
if needed to fully cover. Place a few plates on top to weigh 
the turkey down and completely submerge in the brine. 
Refrigerate for 24 hours.

Remove the turkey from the brine and pat dry with paper 
towels. Discard the brine.

In a small bowl, mix together the melted butter and
orange- flavored liqueur, then evenly rub all over the outside 
of the turkey. Season the outside of the turkey with the 
Traeger Turkey Rub (from the Orange Brine & Turkey Rub Kit).

When ready to cook, set the Traeger temperature to 225˚F and
preheat with the lid closed for 15 minutes. For optimal flavor, 
use Super Smoke, if available.

Insert the probe into the thickest part of a turkey thigh. Place 
the turkey directly on the grill grates, breast-side up. Close the 
lid and smoke for 2 hours.

Increase the Traeger temperature to 350˚F and roast the 
turkey until the internal temperature reaches 165°F, 2-3 hours 
more, depending on the size of the turkey.

Remove the turkey from the grill and let rest for 20-30 minutes
before carving. Enjoy!



ROASTED DO-AHEAD
MASHED POTATOES

SERVES

6 PEOPLE
PREP TIME

15 MINS
COOK TIME

50 MINS

5 POUND YUKON GOLD OR
RUSSET POTATOES

9 TABLESPOON BUTTER

8 OUNCE CREAM CHEESE

1/2 CUP MILK

SALT AND PEPPER

INGREDIENTS PREPARATION

Peel the potatoes and cut into chunks that are roughly the 
same size. Cover with cold water and add a teaspoon of salt. 
Bring to a boil over high heat, then reduce the heat to medium 
and simmer the potatoes until they are tender.

Drain the potatoes and return them to the pot. Stir over low 
heat for 2 to 3 minutes to evaporate any excess moisture.

Mash the potatoes with a hand-held potato masher. 
(Alternative, rice the potatoes using a ricer.) Incorporate 8 
tbsp butter and cream cheese. Add milk until the potatoes are 
of a good consistency. Stir in salt and pepper to taste.

Butter the inside of a casserole dish. Spread the potatoes out 
in an even layer in the casserole dish, smoothing the top with a
spatula. Cool, cover, and refrigerate if not cooking right away.
Before cooking, let the potatoes warm to room temperature
(about an hour).

When ready to cook, set temperature to 350 degrees and
preheat, lid closed for 15 minutes.

Bake the potatoes for 45 to 50 minutes, or until hot through.



BAKED
SAGE & SAUSAGE STUFFING

SERVES

4 PEOPLE
PREP TIME

20 MINS
COOK TIME

45 MINS

1 POUND SAGE-FLAVORED SAUSAGE, 
SUCH AS BOB EVANS OR JIMMY DEAN

1/2 CUP ONION, DICED

1/2 CUP CELERY, DICED

14 OUNCE (14 OZ) PACKAGE HERB
SEASONED STUFFING

1/2 CUP DRIED SWEETENED 
CRANBERRIES

2 CUP LOW SODIUM CHICKEN BROTH

6 TABLESPOON BUTTER

INGREDIENTS PREPARATION

Brown the sausage in a large frying pan, breaking up the
sausage with a wooden spoon.

Add the onion and celery and cook until softened. Drain any
excess fat. Transfer to a large mixing bowl. Add the stuffing 
mix and cranberries, if using.

Warm the chicken broth over medium-low heat; add butter and
cook until melted. Toss with the bread/sausage mixture and 
mix lightly.

Butter a 3-qt casserole or baking dish. Do not compress the
mixture or it will be dense.

When ready to cook, set the Traeger to 350ºF and preheat, lid
closed for 15 minutes.

Bake the stuffing, covered, for 35 to 45 minutes; uncover 
during the last 20 minutes of cooking if you prefer a crunchier 
texture.

Remove from grill and serve. Enjoy!



ULTIMATE
SCRATCH GRAVY

SERVES

8 PEOPLE
PREP TIME

20 MINS
COOK TIME

14 HRS

4 POUND TURKEY BONES, CHICKEN 
BONES, CHICKEN FEET

2 TABLESPOON OLIVE OIL, DIVIDED

1 MEDIUM ONION, QUARTERED

2 CELERY STALKS,
CUT INTO 2-INCH PIECES

2 MEDIUM CARROTS,
CUT INTO 1-INCH PIECES

1 TABLESPOON APPLE CIDER VINEGAR

1 HEAD GARLIC, HALVED CROSSWISE

2 BAY LEAVES
2 TABLESPOON BLACK PEPPERCORNS

1 BUNCH FRESH PARSLEY,
LEAVES AND STEMS

2 SPRIG THYME

COLD WATER

INGREDIENTS PREPARATION

When ready to cook, set the Traeger temperature to 450˚F and
preheat with the lid closed for 15 minutes.

Lightly grease a large rimmed baking sheet using 1 tablespoon
of olive oil, and spread the bones and chicken feet out evenly.

Place the baking sheet on the grill grates. Close the lid and 
roast for 90 minutes, turning occasionally, until the bones are 
golden brown.

Place the onion, celery, and carrots on a separate rimmed 
baking sheet and toss with the remaining tablespoon of
olive oil.

Place the baking sheet with the vegetables directly on the grill
grates. Close the lid and roast alongside the bones for 25
minutes, until lightly caramelized.

Remove the roasted bones and vegetables from the grill. 
Reduce the temperature on the grill to 250˚F.

Place the bones and vegetables in a large roasting pan, 
making sure to scrape up all the browned bits. Add the 
vinegar, garlic, bay leaves, peppercorns, parsley, and thyme to 
the pan and fill with enough cold water to cover the contents. 
Partially cover the roasting pan with a lid or foil.

Place the roasting pan directly on the grill grates. Close the lid
and cook for 6-8 hours, occasionally skimming excess oil off 
the top.

Remove the roasting pan from the grill. Using a large slotted
spoon or spider skimmer, gently remove the bones and 
discard. When all the large pieces have been removed, strain 
the stock through a fine-mesh sieve into another large 
roasting pan.

Place the roasting pan directly on the grill grates. Close the lid
and cook an additional 3-4 hours or until reduced and 
thickened enough to cover the back of a spoon.

Remove the gravy from the grill and serve. Enjoy!



SWEET POTATO
MARSHMALLOW CASSEROLE

SERVES

6 PEOPLE
PREP TIME

10 MINS
COOK TIME

1 HR

4 POUND SWEET POTATOES

1/2 CUP BROWN SUGAR

1 TEASPOON VANILLA EXTRACT

1 TEASPOON KOSHER SALT

1 TEASPOON FRESHLY
GROUND BLACK PEPPER

3/4 CUP (1 1/2 STICKS) UNSALTED 
BUTTER, SOFTENED, DIVIDED

10 OUNCE BAG OF MINI 
MARSHMALLOWS

INGREDIENTS PREPARATION

When ready to cook, set the Traeger temperature to 375ºF and
preheat with the lid closed for 15 minutes.

Pierce the skin of the sweet potatoes with a fork a few times.
Place the sweet potatoes on a baking sheet or foil tin.

Set the baking sheet on the grill grates, close the lid, and roast
until the sweet potatoes are extremely softened, 60-80 
minutes. Remove the sweet potatoes from the grill and set 
aside until cool enough to handle.

While the potatoes cool, combine 1/2 cup butter, the brown
sugar, vanilla, salt, and pepper in a medium bowl. Whip with a
stiff whisk until well combined.

Remove and discard the skins from the sweet potatoes, then
transfer the flesh to a large bowl and mash until smooth. Fold 
in the butter mixture.

Transfer the sweet potatoes to a large cast iron pan. Top with
the mini marshmallows and dot the remaining 1/4 cup butter 
on top.

Place the cast iron on the grill grates. Close the lid and bake 
until the casserole is warmed through and the marshmallows 
turn golden, 15-20 minutes. Enjoy!



ROASTED
CRANBERRY SAUCE

WITH RED WINE & CINNAMON

SERVES

4 PEOPLE
PREP TIME

5 MINS
COOK TIME

1 HR

1 CUP RED WINE

2 CINNAMON STICKS

1 CUP (6 OZ) DRIED CRANBERRIES

1 (12 OZ) BAG FRESH CRANBERRIES

3/4 CUP WATER

1/4 CUP GRANULATED SUGAR

INGREDIENTS PREPARATION

When ready to cook, set the Traeger temperature to 375˚F 
andpreheat with the lid closed for 15 minutes.

In a cast iron saucepan or baking dish, add the wine, 
cinnamonsticks, dried and fresh cranberries, water, and sugar.

Place the saucepan on the grill grates. Close the lid and cook 
for 1 hour, stirring every 10 minutes or until cranberries start to 
soften and juices start to thicken.

Remove from grill, and allow to cool to room temperature.
Remove cinnamon sticks and serve. Enjoy!



BAKED
PECAN PIE

SERVES

8 PEOPLE
PREP TIME

20 MINS
COOK TIME

1 HR

PIE CRUST

2 1/2 CUP FLOUR

1 TABLESPOON SUGAR

1 TEASPOON SALT

2 STICKS BUTTER, CHILLED

6 TABLESPOON ICE WATER

PIE FILLING

6 TABLESPOON BUTTER

2 CUPS BROWN SUGAR, PACKED

1/2 CUP CORN SYRUP

1 TEASPOON VANILLA EXTRACT

1 ORANGE ZEST

PINCH OF SALT

3 EGGS

2 CUPS PECANS

INGREDIENTS PREPARATION

In the bowl of a food processor combine flour, sugar and salt.
Pulse to combine.

With the machine running, drop in little pieces of cold butter 
until all butter is added and mixture resembles coarse corn 
meal. Add cold water 1 Tbsp at a time until dough comes 
together. You may not need all the water.

Turn dough out onto a floured surface and roll into 1 big round 
large enough to cover the pie dish with an over hang of at least 
1-inch. Place into pie dish and prick the bottom with a fork.

When ready to cook, set the temperature to 350ºF and 
preheat, lid closed for 15 minutes.

Place a piece of parchment on top of the pie dough and fill 
with beans, rice, or pie weights. Blind bake the pie dough for 
15-20 minutes. Remove from grill and set aside.

To make the filling: Combine melted butter with sugar. Stream 
in corn syrup, vanilla, zest and salt. In a separate bowl whisk 
together the eggs, and combine with the sugar mixture. Add 
pecans and fold to combine.

Remove the parchment and beans or rice from the pie dough 
and pour in the filling.

Place directly on the grill grate and bake until the filling is set, 
about 45 minutes to 1 hour.

Let cool at room temperature and serve with whipped cream or 
your choice of ice cream. Enjoy! 


