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Whetherto brine, wet or dry is a decision
that is determined by personal preference
or whether or not to even use a brine
altogether, tackling the bird much like

our grandmothers did back in the

day, meticously basting the bird

during a slow roasting process

which began before the sun

rose in the east. Which ever

method is preferredsetting aside ’rurlfey
the discussion of white vs. dark loving
meat; the ultimate people. One
mark of a magnificant way to achieve
bird was the crispiest a crispy bird is
skin. The dark crispy fo use a dry brine.
skin apears to be A dry brine consists
a culinary of using one table-
benchmark spoon of Kosher Salt per
ACross pound along with your
many favorite herbs . The salt pulls
different moaister out of the bird before
cultures infusing the salty, herby flavor back

of iInto the flesh. The only downside being

the moister and flavor fails to find its
way to the bone, whereas a salty, wet

\° brine-can be enjoyed throughout, while
& sacrificing the brown crispy skin most sought
affer by turkey eafing connoisseurs. .









