
Cider-Brined Turkey Tenders

Food Category: Entrée
Protein: Turkey
Portion Size: 4 oz
Number of Servings: 152
Calories per Serving: 140
Diet Selections: Wellness; Renal; Mild; Low Fiber; No Fish; No Red Meat; Low Lactose; No Nuts

Ingredients: 
1/2 gallons water

1 gallon cider vinegar

1/2 cup brown sugar, packed

1/4 cup kosher salt

10 sprigs fresh thyme

2 teaspoons black pepper

8 dried bay leaves

70 lb turkey tenders

Instructions:
1. Place turkey tenderloins on a sheet pan and allow them to dry, discard brining liquid.
2. Turn the grill on medium and allow the grill to heat up for 8 to 10 minutes.
3. Clean grill and use pan spray on the grill before grilling.
4. Place turkey tenderloins on the grill and cook the turkey for 3 minutes per side and place on a

clean sheet pan.
5. When all of the turkey has been grilled, finish the turkey in a 350 degree oven for 5-7 minutes

or until the internal temperature reaches 165 degrees F and chill completely before packaging.

Recipe developed by Brian Hillmer and Valerie Machinist of Community Servings, 179 Amory St., Jamaica Plain, MA 02130
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