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20 Tons of Turkey Legs Consumed At Scarborough Renaissance Festival®
WAXAHACHIE, TX (February 11, 2009) – Holding a Giant Roasted Turkey Leg in your hand makes you feel like you are back in the Renaissance. Hoisting a Turkey Leg gives Scarborough Renaissance Festival guests a true Renaissance experience.  All roasted meat was served whole rather than sliced during the Renaissance.  

Scarborough Renaissance Festival uses only young Tom Turkey Legs that are about ten inches long and weigh approximately a pound and a half when cooked.  Unlike most festivals and fairs, who serve smoked Turkey Legs, Scarborough’s Turkey Legs are roasted; much the same way that a Thanksgiving Turkey is roasted.  Roasting the legs rather than smoking them produces a juicier, tastier Turkey Leg.

The Turkey Legs are sent to Scarborough flash frozen from the meat packer.    Each Turkey Leg is  sprinkled with Scarborough’s Royal Spice (a proprietary blend that includes salt, pepper, garlic and paprika as well as other secret spices) and placed on a baking tray to which a ¼ cup of water has been added.  After roasting in a 400 degree oven for one hour and fifteen minutes, the pan juices are drained and the  cooking process is completed by steaming them to produce maximum tenderness.  
The Festival will sell over 20 tons of Turkey Legs each season; almost 2,000 Turkey Legs a day.

Of course man cannot live by Turkey Leg alone, particularly if you are a vegetarian, so Scarborough offers a variety of vegetarian options.  The Crown Kitchens present Veggie Tempura, mushrooms on a stick, stuffed spuds and Baked Sweet potatoes.  The West Market and Village Kitchens have veggie wrap sandwiches, Greek salad pitas, vegetable Paninis and fresh fruit.  The Royal Kitchens offer Spinach Pie, Far East Veggie Stir Fry, and macaroni and cheese on a stick.  Fresh made pastas and calzones (with changing vegetarian options), veggie quiche as well as green and pasta salads can be found at the Queen’s Kitchens.
When guests pass through the gates of the Village of Scarborough they enter the world of King Henry VIII, a time of knights and chivalry. .   You can experience flights of falcons, glass blowing, caber throwing, combat jousting and boisterous ballads.  You step back in time for the time of your life.
Scarborough Renaissance Festival® is a recreated 16th Century English village whose twenty-ninth season will begin on Saturday, April 4 and end on Memorial Day, May 25.  The Festival is open on Saturdays, Sundays, and Memorial Day Monday, rain or shine, from 10 AM to 7 PM.  Guests can watch shows on 21 stages, purchase original, hand crafted merchandise at over 200 shoppes, enjoy games and rides, and sample a variety of food and drink as they enjoy the wooded 35-acre Village.


The Festival is located near Waxahachie, just 30 minutes south of the Dallas/Fort Worth Metroplex off of I-35E at exit 399A.  From Austin or Waco, follow I-35E north to Exit 399.  Admission is $21.99 for adults and $8.50 for children, ages 5-12 (tax included).  Children age 4 and under are admitted free.  Admission includes free parking (courtesy of Allen Samuels Autoplex-Ennis), continuous entertainment and craft demonstrations.  Tickets are available, online at ScarboroughRenFest.com where you can print your own tickets, by phone, or at the castle gates on Festival days.  Discount tickets are available at Tom Thumb Grocery Stores or Austin Area Randalls Grocery Stores.  For more information please call 972-938-3247 or visit www.ScarboroughRenFest.com.
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