
 

 

 

 

 

 

I know I have shared a few recipes over the past few months, but I promise, 

this one is not to be missed!  

Many moons ago, when Tim and I were first married and in graduate school 
(synonymous with broke), we were given a great opportunity. Two of our 

friends who owned a beautiful Bed and Breakfast were going to France on 
sabbatical. They asked us to stay in their home and run the B&B for a year 

in their absence. It was a great experience and free taboot. 

Upon their return, they created a French dinner for us that included a 

French-style roasted turkey. The turkey marinade, the creation of a young 
chef they met in France, was the gem of the meal. Also, it was the only 

thing not made with butter! Below is the recipe we have used for over 30 
years and it is delicious. Enjoy!  

Turkey Marinade for a 15-20-pound turkey 

 2 15-ounce cans of plums in heavy syrup 
 2 Tablespoons of sage  

 1 Tablespoon of Cinnamon 
 1 cup of Merlot or any dry red wine 

The evening before baking, mix the above. Make sure to remove the seeds 
from the plums. Also, the heavy syrup is key to the marinade, so make sure 

it is all in the mix.  

Prepare your turkey by rinsing it and poking holes (I use a pairing knife) all 
around the bird. Then, pour the marinade over the turkey. Cover and 

refrigerate.  

The next morning, turn the bird upside down, baste, and bake as directed. 

Make sure to baste your turkey every hour until it’s done cooking. If you 
purchase a bird with a pop-up timer, it will not work after you poke the 

turkey. So, make sure to use a meat thermometer to ensure it is done. 
However, do not over bake.  

FACT: A marinade adds flavor to foods and makes them more tender by 

beginning the breakdown process of cooking.  

A Little Light: Monday Musings with Mary Sue 

 
Welcome to the first full week of November! 



LINK: La vie en rose - Louis Armstrong: 

https://www.youtube.com/watch?v=8IJzYAda1wA 

 

Bon Appétit! 

 

Mary Sue 
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