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Culinary Craftwork
Newsletter
All About Brining
This is the first newsletter from Culinary Craftwork, a new company that specializes in
offering private, semi‐private, and group cooking classes. Some of you may remember
me from when I taught cooking classes at Williams‐Sonoma in Los Gatos. I am grateful
to all of you who encouraged me to branch out on my own!
I have more than 20 years’ experience working in restaurants, catering and teaching
cooking. I got my pedigree in New York City working under some of the city’s toughest
chefs. (More complete background details are on my website.)

Professional In‐home
Cooking Classes
Culinary Craftwork offers professio‐
nally taught in‐home cooking classes
by a chef with over 20 years' expe‐
rience in restaurants and catering.

The key aspect that makes Culinary Craftwork different from other cooking classes is
that the classes are fully customizable to what the client wants. I teach the classes in
your own home at a time that is convenient for you. And I do all the shopping.

It is my mission to give you the tools you need to prepare
meals that will seduce you with savor and wow your guests.

The classes are designed to build
basic skills and boost confidence in
the kitchen. I teach the classes in
your own home, offer themed me‐
nus, cooking class parties and ca‐
tered dinner parties.

My website contains many sample menus that focus on building different skills, but I
am happy to partner with you and come up with something new. The classes are fun,
informal, and informative, and you get to eat!
This issue of the newsletter focuses on brining. It is very simple to brine a turkey, and
the results are worth the tiny bit of extra effort. You will have a much moister and de‐
lectable bird, and your friends will all want to know why your turkey is so much better
than theirs! Many of you may know about brining turkeys, but did you know that many
other meats also benefit from a bath in brine? I have compiled a good number of reci‐
pes that work and offer a variety of tips.

Full class descriptions and prices
are available on my website. Addi‐
tionally, catered dinner parties and
cooking class parties may be ar‐
ranged.
Alyssa Salwen, Chef
Alyssa@CulinaryCraftwork.com
Cell: (408) 429‐0999
Office: (408) 372‐2074

The Culinary Craftwork newsletter is a monthly publication that will focus on seasonal
fare with recipes and pictures. Future newsletters will also include a Q &A section, so
please don’t be shy—email me, and I’ll do my best to answer your questions and ad‐
dress any other issues that you may bring up. I look forward to hearing from you and
researching new subjects for the newsletter. I hope that you will enjoy receiving my
newsletter.
And now… on to fun with brining!

www.CulinaryCraftwork.com
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About Brining
This is the season when a lot of home

and roasting are methods of cooking
that apply dry heat to food.

cooks start to think about roasting

What is brine? Basically, brine is a mix‐

meats and poultry for the holidays—and

ture of water, sugar and salt in varying

not just for the holidays, but for family

proportions. When you buy “plumped”

and friends. There are a few secrets for

chickens at the market, they have gen‐

success with roasting, and one of them

erally been brined, but with various

is to brine whatever meat it is that you

chemical additives that leave an off‐

are roasting. Sometimes marinades ac‐

flavor and are not healthy. Brining is so

complish the same thing, but not al‐

easy that there is no excuse to buy pre‐

ways.

brined products. When you make your

When you brine a chicken, turkey, pork
loin or even a pork chop, you get a juici‐
er more flavorful product. This is also
true if you are grilling, as both grilling

own brine, you can control how much
salt and sugar to use, but be aware that
the amounts to use for adding moisture
and flavor may seem excessive at first.
Experiment with the ratios and see what
suits your taste.

There are a few secrets for success with roasting, and one of them is to brine whatever meat it
is that you are roasting.

Cooking Tip

How Long to Brine
The length of time meat soaks in the brine depends on the type of meat and its size, as

How to Estimate the
Amount of Brine to Make

well as the amount of salt used in the brine—the saltier the brine mixture, the shorter
the soaking time. Here are common brining times found in recipes:

Simply place the meat in the container and
cover with plain water. Remove the meat
and measure the remaining water to de‐
termine the amount of flavor brine you'll
need to make.

Whole Chicken

3‐8 hrs

Chicken Pieces

1‐2 hrs

Whole Turkey

12 hrs‐2 days

Turkey Breast

4‐8 hrs

Cornish Game Hens

1‐2 hrs

Pork Chops

2‐6 hrs

Pork Tenderloin

2‐8 hrs

Whole Pork Loin

1‐3 days

It is possible to end up with meat that's too salty for your taste, so you may want to
brine on the low end of the time range to see how it turns out. You can always brine
longer next time, but there's no way to salvage a piece of meat that's been brined too
long.

To Rinse or Not to Rinse
Some recipes suggest that you rinse meat after brining, while others skip this step. Do
whatever the recipe calls for. Rinsing is common in recipes with a very high salt concen‐
tration or recipes that contain sugar, since sugar can burn on the surface of meat during
cooking. Regardless of whether you rinse or not, make sure to pat the meat dry well
with paper towels before cooking.
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Food Safety Tips

Air‐Drying Brined Poultry Skin

Brine Should Not Be
Reused

Cooking brined poultry at “low & slow” temperatures of 225‐250°F can result in soft

Discard the brine solution after use. The

and rubbery skin. One solution is to place brined poultry on a rack over a rimmed

brine will contain proteins, blood, and

baking sheet, pat it dry with paper towels, and let it sit uncovered in the refrigerator

other bacteria from the meat that soaked

for several hours. This allows some moisture to evaporate from the skin so it browns
better. Try 4‐6 hours for chicken and 8‐12 hours for turkey.
Probably the best way to get better skin on brined poultry is to cook in the 325‐350°F

in it. From a food safety standpoint, it is
not advisable to reuse brine, even if it is
boiled first.

range. The higher temperature gets the fat under the skin hot enough so that it
browns the skin.

Brined Meat Cooks Faster
Brined meat tends to cook faster than unbrined meat. Some people believe that the
water added to meat through the brining process conducts more heat, resulting in a
faster cooking time. So, if you're used to cooking an unbrined chicken or turkey for a
certain length of time, start checking the internal temperature about 2/3 of the way
into the normal cooking time.

Brine should not come
directly in contact with
non‐food rated plastic
containers
Plastics containers that are not designed
for food used can leach unhealthy chemi‐
cals into the brine. However, such contain‐
ers can be used safely with brining bags as

Most brine recipes call for using Kosher salt. Kosher salt is recommended. It is less
salty than finely ground table salt or sea salt and dissolves easily. I use Kosher salt for
all my cooking, though I often use sea salt for finishing and garnishing cooked foods.
Some recipes may call for sea salt, but sea salt is substantially more expensive than
Kosher salt. The only time I use table salt is for baking.
All of the brine recipes that follow can be made ahead and cooled/ice‐chilled; in fact,
those that contain spices benefit from extra time to develop flavor.

shown above.

Recipes to Help You Get Started
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Here's an all‐purpose recipe from Cook's Illustrated magazine that works well with
chicken and pork. I highly recommend Cook’s Illustrated as a resource; they have ex‐
tensive test kitchens and work very scientifically.

All-Purpose Brine
1 quart cool water
1/2 cup Diamond Crystal Kosher Salt
1/2 cup sugar
Mix in a non‐reactive container until dissolved. Substitute 1/4 cup + 2 Tbs. Morton Kosher
Salt or 1/4 cup table salt for Diamond Crystal.
Make 1 quart of brine for each pound of meat, not to exceed 8 quarts (2 gallons). Soak
meat for 1 hour per pound, but not less than 30 minutes or longer than 8 hours. If brining
multiple pieces, base the brining time on the weight of an individual piece.

General Tips

Here's another recipe from Cook's Illustrated for high‐temperature roasting, broiling or

Easy ways to handle
small and large jobs

has also been reduced.

If you are unable to find brining bags,
a heavy‐duty Ziploc bag may be used
in its place. There are now jumbo
sized Ziploc bags that are perfect for
whole chickens, small turkeys and
pork chops.
Use an ice chest to store the turkey
overnight in its brine. This will save on
refrigerator space. It’s not necessary
to use a brining bag but I suggest that
you do. A brining bag is neater cleaner
and more hygienic. Be sure to add ice
on top of the brining bag, so that the
turkey stays cold, approximately 40
degrees F.

grilling. The lower sugar content results in less burning during cooking. The salt content

High-Temp Brine
1 quart cool water
1/4 cup Diamond Crystal Kosher Salt
2 tablespoons sugar
Mix in a non‐reactive container until dissolved. Substitute 3 Tbs. Morton Kosher Salt or 2
Tbs. table salt for Diamond Crystal.
Make 1 quart of brine for each pound of meat, not to exceed 8 quarts (2 gallons). Soak
meat for 1 hour per pound, but not less than 30 minutes or longer than 8 hours. If brining
multiple pieces, base the brining time on the weight of an individual piece.

Due to its bland flavor, turkey really benefits from flavor brining. Here's a basic brine
that will work well for a turkey in the Weber Bullet or in the oven.

Basic Turkey Brine (8-12 Hour Brining Time)
2 gallons cool water
2 cup Diamond Crystal Kosher Salt
Mix in a non‐reactive container until dissolved. Substitute 1–1/2 cups Morton Kosher Salt
or 1 cup table salt for Diamond Crystal.
Optional: 1/2 cup sugar (white or brown) can be added for each gallon of water.
Brine for 8–12 hours. Pat turkey dry with paper towels before cooking.

Here's a high‐strength brine recipe from Cook's Illu‐
strated that cuts brining time to just 4‐6 hours.
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High‐Strength Turkey Brine (4‐6 Hour Brining Time)
2 gallon cool water
4 cups Diamond Crystal Kosher Salt
Mix in a non‐reactive container until dissolved. Substitute 3 cups Morton Kosher Salt or
2 cups table salt for Diamond Crystal.
Brine for 4–6 hours. Rinse turkey thoroughly inside and out, and pat dry with paper
towels before cooking.

Finally, here's a brine recipe from Alton Brown of "Good
Eats" on Food Network.
Good Eats Turkey Brine
1 gallon vegetable broth
1 gallon heavily iced water
1 cup Diamond Crystal Kosher Salt
1/2 cup brown sugar, packed
1 tablespoon peppercorns
1/2 tablespoon allspice berries
1/2 tablespoon candied ginger
Use regular vegetable broth, not low‐ or no‐sodium varieties. Substitute 3/4 cup Mor‐
ton Kosher Salt or 1/2 cup table salt for Diamond Crystal.
Combine all ingredients except ice water in a large pot. Bring to a boil over high heat,
stirring to dissolve. Remove from heat, let mixture come to room temperature, then
refrigerate to 40°F.
In a large non‐reactive container, combine the mixture with 1 gallon heavily iced water
and stir. Place rinsed, drained whole turkey into the brine. Use a heavy weight to keep
the bird submerged, if necessary. Refrigerate for 6–8 hours. Turn the bird over once
during brining.
Remove turkey from brine, rinse, and pat dry. Apply a thin coat of canola oil before
cooking.

Buy quality brining bags
Using high quality, heavy‐duty brining bags
that won’t leak is important; they are
available at Williams‐Sonoma and some of
the better grocers during the holiday sea‐
son.
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Culinary Craftwork
Alyssa Salwen, Chef
Alyssa@CulinaryCraftwork.com
Cell (408) 429‐0999
Office (408) 372‐2074

Apple Cider Brine for Pork
It is my mission to give you the tools
you need to prepare meals that will
seduce you with savor and wow your
guests.
Find us on the Web:

www.CulinaryCraftwork.com

7 cups hot water
1/2 cup kosher salt
2 cups apple cider concentrate
1/2 cup dark brown sugar
2 tablespoons cracked black peppercorns (or multi‐colored peppercorns)
1 tsp. crushed allspice berries
2 bay leaves
6 (1–1/4‐inch to 1–1/2‐inch thick) center‐cut loin pork chops; or 4 pork tenderloins (1 to 1–
1/4 pounds each); or 1 (4‐ to 6‐pound) piece of boneless pork loin
Stir the hot water and salt together until the salt is dissolved. Add the apple cider, sugar
and pepper. Cool to below 45 degrees F. in the refrigerator.
Trim any excess external fat from the meat. Submerge the pork in the brine in a large bowl
or small crock; make sure the meat stays under the surface during curing by using a heavy
plate to weight it down. Refrigerate the pork in the cure. The chops should take 4–6 hours
in the brine; the tenderloin, 6–8 hours; and the loin, 1–2 days. (Bone‐in pork can take a day
longer in the brine because of the bone, which gives it a larger diameter.) If marinating for
a day or longer, stir the brine daily and turn the pork occasionally.
To test flavor of brined pork, cut a small piece off the meat, pat it dry and pan‐fry it. If the
meat is sufficiently flavorful, remove it from the brine, let it come to room temperature
and grill. If not, leave it in the brine and test again later.
Yield: 6 servings
Credits: Adapted from: The Complete Meat Cookbook by Bruce Aidells and Denis Kelly
(Houghton Mifflin)

