Roast Turkey 
22 minutes per pound at 325 degrees
cook in roaster with stuffing
rub margarine, salt and pepper on last hour of cooking
baste every 15 – 20 minutes


After Turkey is cooked, take the drippings in roaster, add 1/2 – 1 cup flour, add broth from neck and gizzards (stomach, heart and liver simmered in salted water with parsley, celery, onion, salt and pepper for 2 hours)
Add 1 Teaspoon Gravy Master, simmer until thick, if too thin add past of 2 tablespoons water and flour and add slowly

Stuffing
Pepperidge Farm Herb Seasoned Stuffing
Add Basil and Parsley and Oregano
1 Bag Stuffing
Chop up onion and celery and saute in 2 cups water and 1/2 pound of butter
Heat water, melt butter in water add stuffing and toss
