Roast Turkey

Designed by Mike Case

Difficulty: Intermediate
Folding time: 30 minutes

Ratio: 0.6

OR

1. Fold in half and unfold. Turn over. 2. Valley fold the diagonals and unfold.
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3. Collapse into a waterbomb base. 4. Valley fold the angle bisector and unfold.

5. Unfold completely. 6. Collapse as shown. All creases are
existing creases except the two horizontal
ones on the right.
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7. Inside reverse fold the white point 8. Inside reverse fold the point
upward. downward.
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9. Valley fold the flap up to form the wing. 10. Inside reverse fold a bit at the @
There's no reference point for this fold, just ~ corner (no reference).
do what looks good. Repeat behind.
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11. Valley fold the point with the bottom of 12. Unfold.
the crease starting at the hidden

intersection so the top edge aligns with

itself.

Top view
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13. Valley fold the point so the lower edge 14. Crimp the leg upward using the creases
aligns with the crease made in step 11 and from the previous two steps.
unfold.
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15. The model should look like this. The 16. Valley fold the leg so the tip meets the
next steps will focus on the leg. base and unfold.
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17. Valley fold the edges down to the crease 18. Valley fold the edges in to the center,
made in the previous step, creasing only creasing only to the crease made in the
to the center. Unfold previous step.

¥

19. Valley fold the point down along the line  20. Crimp the leg downward while opening

connecting the intersections of the creases  out the front layer. The crimp on the rear

from steps 17 and 18. Unfold. layer will be a basic crimp. The crimp/
spread on the front layer will mostly use
existing creases.
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21. The model should look like this. Turn 22. Focusing on the leg again..
over.
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23. Swivel fold the edges inward. The valley  24. Like so. The next steps will focus on the
folds are existing creases. bone.
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25. Valley fold about 1/3 of the white point 26. Sink the tip.
downward and unfold.
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27. Valley fold the end down to the tip of 28. Inside reverse fold the middle layer out

the sunk point and unfold. on both sides along a line connecting the
corner to the crease made in the previous
step.

29. Valley fold the top flap outward. 30. It should look like this.

31. Repeat steps 11 to 30 on the other 32. Shape the leg with a series of mountain
side. folds. Repeat behind.
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33. The finished turkey.
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