Blue Cheese-Stuffed Turkey Breast

Gluten Free

READY IN SERVINGS
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Ingredients

D 1.3 teaspoons pepper black divided freshly ground
I:‘ 6 ounces cheese blue softened

I:‘ 3 pound turkey breast boneless

I:‘ 1 tablespoon butter softened

I:‘ 0.5 cup chicken broth

I:‘ 2 teaspoons cornstarch

D 0.8 cup apples dried chopped

I:‘ 0.8 teaspoon sage dried divided
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|:| 12 ounce amber draft cider with woodchuck amber draft cider* divided
|:| 1 garlic clove minced

|:| 1 teaspoon olive oll

|:| 0.5 teaspoon salt divided

|:| 8 large shallots peeled quartered

|:| 2 tablespoons water

Equipment
bowl

frying pan
sauce pan
oven

whisk

plastic wrap
roasting pan
kitchen thermometer
aluminum foil
rolling pin

meat tenderizer
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Directions

|:| Combine blue cheese, apples, 1/4 teaspoon pepper, 1/4 teaspoon sage, and garlic in a small
bowl. Set aside.

|:| Remove and discard skin from turkey breast.

|:| Lay breast flat on heavy-duty plastic wrap (with what would have been skin side down).
Starting from center, slice horizontally through thickest portion of each side of breast almost
to, but not through, outer edges. Flip cut pieces over to enlarge breast.

|:| Place heavy-duty plastic wrap over turkey, and pound breast to flatten to 1/2" thickness,
using a meat mallet or rolling pin.
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Spread blue cheese mixture evenly over turkey breast to within 1" of edges; roll up turkey
breast, jellyroll fashion, starting with short side. Tie securely at 11/2" intervals with heavystring.

Place turkey roll, seam side down, in a lightly greased shallow roasting pan.

Combine 1/2 teaspoon pepper, remaining 1/2 teaspoon sage, butter, and 1/4 teaspoon salt in a
small bowl. Rub evenly over turkey breast.

Toss shallots in olive oil. Arrange around turkey in pan.

Bake, uncovered, at 350 for 30 minutes. Baste turkey with 1/2 cup cider (pouring remaining
amount from basting into pan).

Bake 35 to 40 more minutes or until a thermometer registers 17

Remove turkey, and cover with aluminum foil; let stand 10 minutes.

Remove shallots, and set aside.

Add remaining cider to roasting pan, stirring to loosen any browned bits from bottom of pan.
Pour mixture into a small saucepan.

Add remaining 1/2 teaspoon pepper, remaining 1/4 teaspoon salt, and chicken broth. Bring to a
boil; reduce heat to medium, and simmer 5 minutes.

Combine cornstarch and water; add to cider mixture. Return mixture to a boil, and cook,
whisking constantly, T minute or until slightly thickened.

Add shallots to sauce.
Remove string from turkey, and slice.
Serve turkey with sauce.

*Single bottles of cider can often be purchased from a specialty beer and wine shop.

Nutrition Facts
]

PROTEIN 53.47% [ FAT 31.29% CARBS 15.24%

Properties
Glycemic Index:24.75, Glycemic Load:2.57, Inflammation Score:-5, Nutrition Score:19.626086831093%

Flavonoids
Myricetin: 0.01mg, Myricetin: 0.0Img, Myricetin: 0.0Img, Myricetin: 0.0lmg Quercetin: 0.0Img, Quercetin: 0.01mg,

Quercetin: 0.0Img, Quercetin: 0.0Img



Nutrients (% of daily need)

Calories: 323.0%kcal (16.15%), Fat: 10.94g (16.83%), Saturated Fat: 5.45g (34.07%), Carbohydrates: 11.99g (4%), Net
Carbohydrates: 10.39g (3.78%), Sugar: 7.97g (8.85%), Cholesterol: 111.86mg (37.29%), Sodium: 818.09mg (35.57%),
Alcohol: 2.13g (100%), Alcohol %: 0.93% (100%), Protein: 42.06g (84.11%), Vitamin B3: 17.26mg (86.31%), Vitamin B6:
1.46mg (72.79%), Selenium: 42.26ug (60.37%), Phosphorus: 503.93mg (50.39%), Vitamin B12: 1.34ug (22.28%),
Vitamin B2: 0.36mg (20.94%), Zinc: 2.91mg (19.43%), Vitamin B5: 1.79mg (17.88%), Potassium: 594.72mg (16.99%),
Calcium: 149.9mg (14.99%), Magnesium: 54.86mg (13.72%), Iron: 1.45mg (8.08%), Manganese: 0.15mg (7.39%),
Copper: 0.14mg (7.14%), Folate: 28.2ug (7.05%), Fiber: 1.6g (6.39%), Vitamin B1: 0.08mg (5.44%), Vitamin A:
243.57IU (4.87%), Vitamin C: 2.43mg (2.95%), Vitamin E: 0.33mg (2.2%), Vitamin K: 2.05ug (1.96%), Vitamin D:
0.28pg (1.84%)



