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“(Not Recommended For Indoor Cooking)
Ingredients
10 gal peanut oil
10-15 Ibs turkey
6 tsp Salt
6 tsp Paprika

6 tsp White Pepper
6 tsp Cayenne Pepper {or to taste)

6 tsp Accent (optional)

1 bottie (16 0z) Liquid Crab Boil Concentrate

Rinse turkey inside and out

* Mix one (1) part crab boil: concentrate to-four {4) parts water.
Gombine dry ingredients with crab boil solution.
ing to taste. :
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PRIMO’S DRY SEASONING
FOR SMOKED TURKEY OR HAM

/2 box salt 1 (8-ounce) jar Season-All
1 {(5-ounce) bottle cayenne pepper 1 (*ls-ounce) can paprika
1 (2'2-ounce) bottle garlic /s (1Y/4-ounce) can oregano

powder oked

‘ A
1 (1'/s-ounce) can poultry 3 (¥s-ounce) cans Italian dry
seasoning seasoning
3 (2'2-ounce) bottles imitation 1 (3s-ounce) can celery salt
butter salt 1 (2-ounce) can Accent
1 (17-ounce) can Creole
Seasoning

Combine all ingredients. May be stored in airtight container and kept
indefinitely.




