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Whole Roasted Turkey Lamb Chops Whole Leg of Lamb

Ingredients: 
 Appox 20lb Whole Turkey

 ½ Cup Olive Oil

 1 Container Fire & Flavor Turkey Rub

 1 Quart Turkey Stock

 2 Cups Diced Carrot

 2 Cups Diced Celery

 4 Cups Diced Onion

 1 Head Whole Garlic Head, Split

 8 Sprigs Fresh Thyme

 4 Sprigs Fresh Rosemary

 4 Sprigs Fresh Sage

 ½lb  Melted Butter (For Basting) 

Ingredients: 
 8 Chops Lamb Chops 

 1 Tbsp  Coarse Salt     

 2 Tsps Black Pepper 

 1 Tbsp  Minced Garlic   

 1 Tbsp  Fresh Minced Parsley

 ½ Tbsp  Fresh Minced Thyme

 ½ Tbsp Fresh Minced Rosemary

 3 Tbsps  Olive Oil  

 1 Lemon Zest and Juice    
 

Ingredients: 
 Appox 7lb Semi Boneless Leg of Lamb

 4 Tbsps Coarse Salt

 2 Tbsps Black Pepper

 4 Tbsps Minced Garlic

 4 Tbsps Minced Parsley (Fresh)

 1 Tbsp Minced Thyme (Fresh)

 1 Tbsps Minced Rosemary (Fresh)

 ¼ Cup Balsamic Vinegar

 2 Tbsps Dijon Mustard

 ½ Cup  Olive Oil

Method: 

1.  Remove Turkey from packaging and clean thoroughly 
under running water.

2.  Place Turkey into a roasting pan with a rack and pat dry  
with paper towel.

3.  Mix your Carrots, Onion, and Celery with ¼ cup of oil, 
fresh Herbs, and ¼ of the Fire & Flavor Turkey Rub. 

4.  Stuff cavity with as much Vegetables and Herbs as you 
can. Place any remaining Vegetables around Turkey in 
roasting pan. Pour turkey stock into bottom of roasting 
pan to prevent burning on the bottom of roasting pan.

5.
  

Rub the top of the Turkey with remaining ¼ cups of oil 
and season liberally with the Fire & Flavor Turkey Rub. 

6. Let Turkey sit at room temp for 20 minutes.

7.  Place Turkey into a 350°F oven. Approximate time of 
cooking for the turkey should be 12-15 minutes 

 

per pound. 

8.  Brush Turkey with melted butter every 30 minutes. 

9.  Check temperature in the thickest part of the Thigh 
every hour, for 3.5 - 4 hours. Once the internal 
temperature reads 165°F remove from oven and let 

 

rest for a minimum of 30 minutes before slicing.

Method: 

1.  Mix all ingredients together and let marinate for a 
minimum of 1 hour in the refrigerator.

2.  Remove Lamb from refrigeration and let sit at room 
temperature for 12-15 minutes.

3.  Heat grill or heavy bottom skillet to smoking point.

4.  Add 1 tbsp of Oil to pan and sear on each side until 
golden brown. Or char on grill (approx. 3 minutes on 
each side for medium rare).

5.  Once seared or grilled check internal temperature with 
an instant read internal temperature thermometer. 

6.  Place on a sheet tray with a wire rack and cook in oven 
to desired temperature is reached. Checking every  
few minutes. 

7.  Remove from oven and let rest a minimum of 5 minutes 
before serving.

Method: 

1. Remove Roast from refrigerator and let sit at room  
 temperature for 15 minutes.

2. Preheat oven to 450°F.

3. Mix together all other ingredients and generously brush  
 all over the Roast. Let Roast sit at room temperature for   
 30 minutes. until the oven has reached 450°F.

4.  Place seasoned Roast in oven and cook at 450°F for 25   
minutes to “sear” the Roast.

5. After 25 minutes turn the oven to 350°F and cook for 
 12-15 minutes. per lb (for a roast this size about 1 ½ - 1 ¾  
 hours) or to an internal temperature of 130°F for a 
 medium rare center.

6. Once the Roast has reached your desired temperature, 
 remove it from the oven. Let Meat rest uncovered for 
 15-20 minutes. before carving.

Roasting Time per Pound of Whole Turkey:

Weight of Bird Roasting Time
10-15 pounds 3 - 3 1/2 hours
15-22 pounds 3 1/2 - 4 hours
22-24 pounds 4 - 4 1/2 hours
24-29 pounds 4 1/2 - 5 hours

Internal Temperature Guide for Beef and Lamb:

This is guide is used as a reference to achieve a desired 
internal temperature for your red meat Roasts. These 
temperatures will include the carryover cooking during 
its 15-20 minutes resting time. These temperatures can 
be achieved with the use of an instant read internal 
temperature thermometer. 

Rare (Cool Red Center) – 120-125°F

Medium Rare (Warm Red Center) – 130-135°F

Medium (Warm Pink Center) - 135-140°F

Medium Well (Slight Pink Center) - 140-150°F

Well Done (Cooked Through, No Pink) – 155-160°F
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Whole Tenderloin Roast Standing Rib Roast Whole Lamb Rack

Ingredients: 
 Appox 4lb Tenderloin

  4 Tbsps Coarse salt 

 Black Pepper

 Minced Garlic

 Fresh Minced Parsley

 Fresh Minced Thyme

 Fresh Minced Rosemary

 ½ Cup Olive Oil

 

Ingredients: 
 6 ½lbs Standing Rib Roast 

 4 Tbsps  Coarse Salt    

 2 Tbsps Black Pepper 

 4 Tbsps  Minced Garlic  

 4 Tbsps  Fresh Minced Parsley

 1 Tbsp  Fresh Minced Thyme

 1 Tbsp Fresh Minced Rosemary

 ½ Cup  Olive Oil  

 

Ingredients: 
 1 Rack Whole Lamb Rack

 ½ Tbsp Course Salt

 ½ Tbsp Black Pepper

 1 Tbsp Minced Garlic

 2 Tbsps Fresh Minced Parsley

 ½ Tbsp Fresh Minced Thyme

 ½ Tbsp Fresh Minced Rosemary

 1 Tbsp Olive Oil

 

Method: 

1. Pre-heat oven to 325°F. 

2. Season Tenderloin with Salt and Black Pepper and let sit  
 at room temp. for 15 minutes.

3. Heat a large skillet with 2 tablespoons of oil until  
 smoking hot.

4. Sear Tenderloin in skillet until golden brown on all sides. 
 (approx. 2 minutes on all sides).

5. Remove Tenderloin from skillet and place on to a sheet 
 tray with a wire rack.

6. Mix remaining Oil and all other Herbs and Garlic.

7. Rub Tenderloin with Herb and Garlic Oil and place in  
 the oven.

8. Roast Tenderloin for 30 minutes and check temperature 
 with an instant read internal temperature thermometer. 
 Cook to an internal temperature of 125°F for a medium  
 rare Roast. 

9. Remove roasted Tenderloin from the oven and let rest  
 for a minimum of 15 minutes uncovered before slicing.  

Method: 

1. Remove Roast from refrigerator and let sit at room  
 temperature for 15 minutes.

2. Preheat oven to 450°F.

3. Mix together all other ingredients and generously brush 
 all over the Roast. Let Roast sit at room temperature until 
 the oven has reached 450°F.

4. Place seasoned Roast in oven and cook at 450°F for 25 
 minutes to “sear” the Roast

5. After 25 minutes turn the oven to 350°F and cook for 15  
 minutes per lb (for a roast this size about 1 ¾ hours)  
 or to an internal temperature of 130°F for a medium  
 rare center.

6. Once the Roast has reached your desired temperature, 
 remove it from the oven. Let meat rest uncovered for 
 15-20 minutes before carving.

Method: 

1. Pre-heat oven to 325°F. 

2.  Season Lamb rack with Salt and Black Pepper and let 
sit at room temp. for 10 minutes.

3.  Heat a large skillet with 2 tablespoons of oil until 
smoking hot.

4.  Sear Lamb rack in skillet until golden brown on  
all sides. (approx. 2 minutes on all sides).

5.  Remove Lamb rack from skillet and place on to a sheet  
tray with a wire rack.

6. Mix remaining oil and all other Herbs and Garlic.

7.  Rub Lamb rack with Herb and Garlic Oil and place in  
the oven.

8.  Roast lamb rack for 10 – 12 minutes and check 
temperature with an instant read internal temperature 
thermometer. Cook to an internal temperature of 125°F 
for a medium rare Roast. 

9. Remove roasted Lamb rack from the oven and let rest  
 for a minimum of 5 minutes uncovered before slicing.  

Internal Temperature Guide for Beef and Lamb:

This is guide is used as a reference to achieve a desired 
internal temperature for your red meat Roasts. These 
temperatures will include the carryover cooking during 
its 15-20 minutes resting time. These temperatures can 
be achieved with the use of an instant read internal 
temperature thermometer. 

Rare (Cool Red Center) – 120-125 °F
Medium Rare (Warm Red Center) – 130-135 °F
Medium (Warm Pink Center) - 135-140 °F
Medium Well (Slight Pink Center) - 140-150 °F
Well Done (Cooked Through, No Pink) – 155-160 °F

2 Tbsps
4 Tbsps

4 Tbsps
1 Tbsp

1 Tbsp




