
Citrus-Sage Roast Turkey Breast with Gravy:
Small Crowd

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
4 servings pepper  black freshly ground 

3 tablespoons flour  all-purpose 

0.3 cup sage leaves  fresh finely chopped 

1 teaspoon lemon zest  grated 

1.5 cups chicken broth  low-sodium 

1  navel oranges

0.5 medium onion  red cut into wedges 

4 servings salt

READY IN

300 min.

SERVINGS

4

CALORIES

682 kcal

https://whatsheate.com


5 pound turkey breast  for 1 hour at room temperature 

2 tablespoons butter  unsalted 

Equipment
bowl

frying pan

sauce pan

oven

whisk

sieve

roasting pan

kitchen thermometer

aluminum foil

Directions
Heat oven to 425°F with rack in lowest position. Discard any excess fat from inside turkey

cavity. Pat dry inside and out.

Stir together butter, sage, lemon zest, 1 teaspoon salt, and 1/2 teaspoon pepper in a small

bowl. Grate enough zest from orange to measure 1 teaspoon and add to butter mixture. Halve

orange lengthwise and save one half for another use.

Cut remaining half into wedges.

Starting at wider, thicker end of breast, gently slide an index finger between skin and flesh of

breast to loosen skin, leaving skin attached to breast at other end (be careful not to tear skin).

Push butter mixture evenly under skin on both sides of breast, and massage skin from outside

to distribute butter evenly.

Put turkey on V rack in roasting pan and sprinkle all over with 3/4 teaspoon salt (if using a

kosher turkey, see the Cooks' notes) and 1/4 teaspoon pepper. Put orange and red onion

wedges in area between rack and breast.

Add 1 cup water to pan and roast turkey 30 minutes.

Reduce oven temperature to 350°F. Rotate breast 180 degrees and baste with pan juices,

then roast 30 minutes.



Rotate breast again 180 degrees, and baste with pan juices. Tent breast loosely with foil and

continue to roast until an instant-read thermometer inserted into thickest part of breast (test

both sides, close to but not touching bone) registers 165°F, 25 to 40 minutes longer. (Baste

with juices once more; if pan becomes completely dry, add 1/2 cup water.) (Total roasting

time: about 1 1/2 hours.)

Transfer turkey to a platter, reserving juices in pan.

Let turkey stand, uncovered, 25 minutes. Discard orange and onion wedges.

Pour pan juices through a fine-mesh sieve into 1-quart glass measure (do not clean roasting

pan), then skim off and discard fat. (If using a fat separator, pour pan juices through sieve into

separator and let stand until fat rises to top, 1 to 2 minutes. Carefully pour pan juices from

separator into measure, discarding fat.)

Position roasting pan across 2 burners, then add 1 cup water and deglaze roasting pan by

boiling over high heat, stirring and scraping up brown bits, 1 minute.

Pour through sieve into glass measure containing pan juices.

Add enough turkey stock to pan juices to bring total to 2 1/4 cups (if stock is congealed, heat

to liquefy).

Melt butter in a 1 1/2- to 2-quart heavy saucepan over medium-low heat and whisk in flour.

Cook roux, whisking, 3 minutes.

Add stock mixture in a stream, whisking constantly to prevent lumps, then bring to a boil,

whisking occasionally. Stir in any turkey juices accumulated on platter and simmer 5 minutes.

Season gravy with salt and pepper.

•If using a kosher turkey, reduce the salt sprinkled on the turkey breast to 1/2 teaspoon.

Nutrition Facts

 PROTEIN 72.75%
  FAT 20.66%

  CARBS 6.59%

Properties
Glycemic Index:33.5, Glycemic Load:3.4, Inflammation Score:-8, Nutrition Score:39.823478499184%

Flavonoids
Hesperetin: 7.65mg, Hesperetin: 7.65mg, Hesperetin: 7.65mg, Hesperetin: 7.65mg Naringenin: 2.48mg, Naringenin:

2.48mg, Naringenin: 2.48mg, Naringenin: 2.48mg Luteolin: 0.25mg, Luteolin: 0.25mg, Luteolin: 0.25mg, Luteolin:

0.25mg Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg, Isorhamnetin: 0.69mg Kaempferol:

0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg Myricetin: 0.01mg, Myricetin: 0.01mg,



Myricetin: 0.01mg, Myricetin: 0.01mg Quercetin: 2.86mg, Quercetin: 2.86mg, Quercetin: 2.86mg, Quercetin:

2.86mg

Nutrients (% of daily need)
Calories: 681.8kcal (34.09%), Fat: 15.79g (24.29%), Saturated Fat: 5.44g (33.99%), Carbohydrates: 11.31g (3.77%),

Net Carbohydrates: 10.02g (3.64%), Sugar: 4g (4.44%), Cholesterol: 321.22mg (107.07%), Sodium: 1390.21mg

(60.44%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 125.06g (250.12%), Vitamin B3: 57.98mg (289.92%),

Vitamin B6: 4.45mg (222.55%), Selenium: 130.76µg (186.8%), Copper: 2.83mg (141.51%), Phosphorus: 1384.96mg

(138.5%), Vitamin B12: 3.67µg (61.21%), Vitamin B2: 0.9mg (53.06%), Zinc: 7.57mg (50.5%), Vitamin B5: 4.54mg

(45.38%), Potassium: 1539.73mg (43.99%), Magnesium: 150.87mg (37.72%), Vitamin C: 22.35mg (27.09%), Iron:

3.69mg (20.5%), Vitamin B1: 0.26mg (17.64%), Folate: 64.79µg (16.2%), Calcium: 110.21mg (11.02%), Manganese:

0.2mg (10.01%), Vitamin A: 375.85IU (7.52%), Fiber: 1.29g (5.17%), Vitamin D: 0.67µg (4.48%), Vitamin E: 0.56mg

(3.76%)


