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When it comes to preparing a delicious turkey breast, the Big Green Egg is an exceptional tool that elevates
the cooking experience. Known for its versatility and ability to retain moisture while infusing incredible flavors,
the Big Green Egg makes it easy to achieve that perfectly smoked or roasted turkey breast. This cheat sheet
will guide you through the essentials of preparing a turkey breast on your Big Green Egg, including preparation,
cooking methods, temperature control, and serving suggestions.

Understanding the Big Green Egg

Before diving into the specifics of cooking turkey breast, let's take a moment to understand the Big Green Egg
itself. This ceramic grill is designed for various cooking methods, including grilling, smoking, and baking. Its
unique construction allows for excellent heat retention and moisture control, making it a favorite among
outdoor cooking enthusiasts.

Key Features of the Big Green Egg

- Ceramic Construction: Provides superior heat retention and even cooking.
- Versatile Cooking Methods: Suitable for grilling, smoking, baking, and roasting.
- Temperature Control: Easy to regulate temperature with vents.
- Portability: Available in various sizes for different cooking needs.



Selecting the Right Turkey Breast

Choosing the right turkey breast is essential for achieving the best flavor and texture. Here are some tips for
selecting your turkey breast:

Types of Turkey Breasts

1. Bone-In vs. Boneless:
- Bone-in turkey breast tends to be more flavorful and moist.
- Boneless turkey breast is easier to carve and serve but may dry out more easily.

2. Fresh vs. Frozen:
- Fresh turkey breast is generally juicier and more flavorful.
- Frozen turkey breast should be thawed properly before cooking.

3. Organic vs. Conventional:
- Organic turkey often has a richer flavor and better texture due to farming practices.

Preparing Your Turkey Breast

Preparation is key to a successful turkey breast on the Big Green Egg. Here are the steps to follow:

Brining the Turkey Breast

Brining helps to keep the turkey breast moist during cooking. Here is a simple brine recipe:

- 1 cup kosher salt
- 1/2 cup brown sugar
- 1 gallon water
- Optional: herbs and spices (e.g., rosemary, thyme, garlic)

Instructions:
1. Dissolve salt and sugar in water.
2. Add herbs and spices if desired.
3. Submerge the turkey breast in the brine for at least 6 hours, or overnight for best results.
4. Rinse the turkey under cold water and pat dry before seasoning.

Seasoning the Turkey Breast

After brining, it's time to season the turkey breast. Here are some popular seasoning options:

- Traditional Herb Rub: Mix olive oil with garlic powder, onion powder, salt, pepper, and your choice of herbs
like rosemary, thyme, and sage.
- Cajun Spice Rub: Combine paprika, cayenne, garlic powder, onion powder, and black pepper for a spicy kick.
- Sweet and Spicy: A mixture of brown sugar, chili powder, and cumin can create a unique flavor profile.

Instructions:
1. Apply a thin layer of olive oil to help the seasoning stick.
2. Generously coat the turkey breast with your chosen seasoning.



3. Let the turkey sit at room temperature for about 30 minutes before cooking.

Setting Up the Big Green Egg

Proper setup of the Big Green Egg is crucial for achieving the desired cooking temperature and flavor.

Temperature Control

For turkey breast, you will want to cook at a steady temperature of around 325°F to 350°F (163°C to
177°C). Here’s how to set it up:

1. Fill the Charcoal: Use lump charcoal for the best flavor. Fill the firebox about three-quarters full.
2. Light the Charcoal: Use a chimney starter for even lighting. Allow it to burn for about 15-20 minutes.
3. Add Wood Chips: For added flavor, incorporate wood chips (like apple, cherry, or hickory) into the
charcoal. Soak the chips in water for 30 minutes before adding.
4. Adjust Vents: Open the top and bottom vents to achieve the desired temperature. Adjust as necessary during
cooking.

Cooking Setup

- Direct Cooking: Ideal for achieving crispy skin. Place the turkey breast directly on the cooking grate.
- Indirect Cooking: Use a plate setter for indirect heat, which is great for slow cooking and smoking.

Cooking the Turkey Breast

Once you have your turkey breast prepared and your Big Green Egg set up, it’s time to cook.

Cooking Time and Monitoring Temperature

- Cooking Time: On average, plan for about 20 minutes per pound at 325°F to 350°F.
- Internal Temperature: Use a meat thermometer to check the internal temperature. The turkey breast should
reach an internal temperature of 165°F (74°C) for safe consumption.

Basting and Spritzing

To keep the turkey moist and enhance flavor, consider basting or spritzing:

- Basting: Use melted butter, broth, or a mixture of both every 30-45 minutes.
- Spritzing: Fill a spray bottle with apple juice or vinegar and spritz the turkey every 30 minutes to keep the skin
moist.

Resting and Serving the Turkey Breast



After cooking, it's essential to let the turkey rest before carving. This allows the juices to redistribute,
ensuring a moist and flavorful dish.

Resting Period

- Allow the turkey breast to rest for at least 15-20 minutes before carving.
- Tent it loosely with aluminum foil to keep it warm.

Carving and Serving Suggestions

- Use a sharp carving knife to slice the turkey breast against the grain.
- Serve with sides like mashed potatoes, stuffing, cranberry sauce, or roasted vegetables.
- Consider making sandwiches with the leftovers or adding turkey to salads for a delicious meal.

Conclusion

Cooking a turkey breast on the Big Green Egg is a rewarding experience that can yield succulent, flavorful
results. By following this cheat sheet, you can ensure that your turkey breast turns out perfectly every time.
From selecting the right turkey to mastering the cooking process, each step contributes to creating a
memorable dish that will impress your family and friends. Don’t forget to experiment with different seasonings
and cooking techniques to find what works best for your taste preferences. Happy cooking!

Frequently Asked Questions

What is the ideal temperature for cooking a turkey breast on a Big Green
Egg?
The ideal cooking temperature for a turkey breast on a Big Green Egg is around 325°F to 350°F.

How long does it take to cook a turkey breast on the Big Green Egg?
Generally, it takes about 20 minutes per pound to cook a turkey breast at 325°F, so a 5-pound turkey breast
would take approximately 1 hour and 40 minutes.

Should I brine my turkey breast before cooking it on the Big Green Egg?
Yes, brining your turkey breast can enhance its moisture and flavor. It's recommended to brine for at least 4 to
12 hours.

What type of wood chips are best for smoking a turkey breast on the Big
Green Egg?
Fruit woods like apple or cherry are great for smoking turkey breast, as they provide a mild and sweet flavor
that complements the meat.

How can I ensure my turkey breast stays juicy when cooking on the Big Green



Egg?
To ensure juiciness, use a meat thermometer to avoid overcooking, consider brining beforehand, and let the
turkey rest for at least 15-20 minutes after cooking before slicing.
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question，issue，problem 三者的主要区别是什么？ - 知乎
3. This is a big issue; we need more time to think about it. 这是个重大问题，我们需要花较多的时间考虑。 4. The party was
divided on this issue. 该党在这一问题上存在分歧。 Problem (通常 …

如何评价电影《大空头》（The Big Short）？ - 知乎
30多年后的一天，在华尔街的一间办公室，我们的主角之一登场了——Michael J. Burry博士。他发现2001年美国互联网泡沫破裂后，硅谷的房价不降反升，这是很奇怪的
现象。作为塞恩基金 …

MacOS Big sur升级一直显示安装所选更新是发生错误，如何解 …
升级Big Sur的时候更新到第一阶段后macOS更新助理提示准备更新时出错，更新无法完成，只能重启。 讲详细一点吧，先说一下背景。 我的MBP是2016款15英寸的。
之前有挺长一段时间 …

幂级数的和函数怎么求，做题有什么方法吗？ - 知乎
下面属于歪楼内容。因为题主问的是幂级数. 傅里叶级数不知道考研数学一会不会考到. 四，利用傅里叶级数求级数和 求和 \sum_ {n=1}^ {\infty} {\frac {
(-1)^n} {1+4n^2}} .（北师大2020考研数学 …

macOS Catalina 或者 Big Sur ，怎样替换访达的图标嘞？ - 知乎
Nov 26, 2020 · macOS Catalina 或者 Big Sur ，怎样替换访达的图标嘞？ 想把 Catalina 中访达、备忘录之类的系统 App 的图标替换成 Big
Sur 那样的，苦于没有方法 。 11.28修改问题：拖 …
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