Traditional Christmas Turkey from Greece
Ingredients
Dressing

1 cup of coffee oil 

1 tablespoon mustard soft 

1 cup of coffee brandy 

2 tablespoon honey 

1 tablespoon soy sauce 

Pepper
Stuffing 

1 kg minced pork 

3 tablespoons rice  

24 chestnuts roasted and peeled 

4 tablespoons raisins 

4 tablespoons pine nuts 

1 large onion, grated  

3 tablespoons olive oil 

1 wine glass of dry white wine 

4-5 grains allspice 

1/2 teaspoon cinnamon 
Salt and pepper

Preparation:

Prepare the turkey by washing it with plenty of water. In the blender, combine the ingredients for the dressing in a homogeneous mixture. Then spread it with a brush inside and out the turkey and leave it for 3-4 hours. Place the turkey in a roasting pan.

In a large skillet, heat the olive oil and sauté the onion. Pour the meat and roast well. Add the rice and stir. Add the white wine, the raisins, pine nuts and chestnuts. Stir, add 1 cup of water and boil. Withdraw the stuffing from the heat and add the allspice, cinnamon, salt and pepper. With the help of a spoon fill the turkey pressing the filling to fit as much as possible.  Place the tray into the oven, basting the turkey with as much dressing left, cover it with a foil and bake at 180°C for about 3 1/2 hours. The last half an hour remove the foil and let it brown well.

                                         YOUR TURKEY IS READY!!!
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