SPATCHCOCK CHICKEN OR TURKEY
¼ 
cup Diamond Crystal or 2 Tbsp. plus 2 tsp. Morton kosher salt

1 
Tbsp. freshly ground black pepper

1 
Tbsp. light brown sugar

1 
12–14-lb. turkey, neck and giblets removed, patted dry

½ 
cup (1 stick) unsalted butter, room temperature

¼ 
cup thyme leaves

4 
garlic cloves, finely chopped

2 
Tbsp. extra-virgin olive oil

Mix ¼ cup Diamond Crystal or 2 Tbsp. plus 2 tsp. Morton kosher salt, 1 Tbsp. freshly ground black pepper, and 1 Tbsp. light brown sugar in a small bowl; this is your dry brine.
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To spatchcock the turkey, place one 12–14-lb. turkey, neck and giblets removed, patted dry, breast side down, on a cutting board. Using sharp kitchen shears, cut along both sides of the backbone to remove it. Using a chef’s knife, make a small incision down the long oblong bone in the center of breast. Turn turkey skin side up and press down on breastbone to flatten—you should hear a crack.

Place turkey, skin side up, on a wire rack set inside a large rimmed baking sheet. Rub dry brine all over turkey, pressing to adhere, and chill, uncovered, 12–18 hours. (The skin should look tight and dry.)

Place a rack in bottom third of oven and preheat to 425°. Remove wire rack with turkey from baking sheet; set aside. Rinse off excess salt from baking sheet and dry. Place a few layers of aluminum foil on baking sheet (this will make clean up much easier) and return rack with turkey to baking sheet. Tuck wing tips behind breast to prevent then from burning in the oven. Let sit at room temperature 30 minutes.

Mix ½ cup (1 stick) unsalted butter, room temperature, ¼ cup thyme leaves, from 8–10 sprigs, and 4 garlic cloves, finely chopped, in a small bowl. Using your hands, carefully separate skin from meat as best as you can and rub butter mixture under the skin. Rub turkey all over with 2 Tbsp. extra-virgin olive oil.

Pour ½ cup water into baking sheet and roast spatchcock turkey, rotating baking sheet halfway through, until skin is deep golden brown and crisp and an instant-read thermometer inserted into the thickest part of breast registers 150°, about 1 hour 25 minutes. (Start checking temperature after 1 hour, or use meat thermometer with a probe that you can leave in the breast while it roasts.) Transfer cooked turkey to a cutting board. Let turkey rest 15–20 minutes before carving.
I did this recipe and made some modifications 1) cutting out the back bone required my game sheers and a small game saw to get through the bones. 2) when breaking the rib bones my Apple Watch thought something happened and wanted to call 911 because of the pressure required to break the ribs flat. 3) when the bones were broken and I laid the bird flat but the legs were too big for my flat pan, so I removed the thighs and used two pans. One for breast and one on another rack for thighs. 4) I used the method of 300F for 45 mins, rotate and 45 mins for 300F and 400F convection for last 25 minutes. It was perfectly brown all over !! 5) I used butter injected in the breast and thighs Perfectly juicey and very tasty!

2 hours 15 minutes, plus brining

SERVES:  8–10 
Rather than use butter for basting, mix mayo with whatever herbs you like and prior to putting in the oven, lather the exposed upside spatchcocked bird with it. It will smoke less than butter and gives better flavor. Kenji taught me this and it works every time. Also I cook hot (425 or 450) for the first half hour or so and then move down to 350 for the last segment, not the other way round. I get a crust with very juicy meat. Has not missed ever - in chicken or turkey.
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My review is for the method rather than the recipe, since I have been using the Brown Sugar Cured Turkey recipe since I saw it in my issue of Bon Appetite in 2004 (https://www.epicurious.com/recipes/food/views/brown-sugar-cured-turkey-with-wild-mushroom-shallot-gravy-4378) Although I spatchcock chickens all of the time this was my first attempt with a big bird: 18 lbs! It was not a great time to realize my poultry shears were not up to the job but after wrestling a bit I got it done and boy, was it worth it. I adjusted my times for a larger turkey: 300F for 45 minutes, rotated, 300 for another 45 minutes, then 400 for another 4I couldn't believe it when my thermometer registered 162 in both the breast and thighs. I will never do a turkey any other way. Even the leftover breast meat is juicy and 

