
Diner-Style Hot Turkey Sandwiches

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 small apples  chopped 

1  bay leaf

5 pounds turkey breasts  boneless 

1 stick butter  softened 

4 tablespoons butter

8 tablespoons butter

3 ribs celery  with leafy tops, chopped 

3 cups chicken stock see

3 cups chicken stock see

READY IN

140 min.

SERVINGS

6

CALORIES

1392 kcal

https://whatsheate.com


6 servings kosher salt and coarse pepper  black 

1  round tablespoon dijon mustard

1  egg yolk

3 tablespoons flour

2 large bay leaves  fresh 

0.3 cup herbs  fresh such as thyme, sage and parsley finely chopped 

0.3 cup herbs  fresh such as thyme, sage and parsley, finely chopped 

6 servings parsley  fresh chopped 

6 servings coarse pepper  black 

6 servings salt

6 servings salt and pepper  black freshly ground 

2 cups veggie broth  sliced 

6 cups stuffing cubes  such as pepperidge farms 

6 servings wheat bread  white sliced 

0.3 cup worcestershire sauce

2  onions  yellow small to medium chopped 

Equipment
frying pan

baking sheet

ladle

oven

whisk

wire rack

casserole dish

aluminum foil

ice cream scoop

Directions



Watch how to make this recipe.

Preheat the oven to 325 degrees F.

Arrange a wire rack over a baking sheet.

Combine the butter with the herbs. Loosen the skin on the turkey breasts and place the

butter between the skin and breast meat, working out to the edges evenly.

Place a bay leaf between the skin and meat. Spray the skin with olive oil, and sprinkle liberally

with salt and pepper. Roast to 165 degrees internal temperature, about 1 hour.

Remove and cover loosely with foil to cool back to room temp, reserving the drippings for the

gravy. Then cover and store for a make-ahead meal, as well as another night's meal, such as

the Turkey Club Enchilada Casserole.

Melt 6 tablespoons butter in large skillet over medium heat. Grease a casserole dish with 1

tablespoon of remaining butter, and reserve the rest to dot the top of the stuffing once it is in

its casserole dish. To the melted butter, add the herbs, celery, apples, onions, bay leaf and

some salt and pepper. Cook to tender, 15 to 20 minutes, stirring occasionally.

Add the stuffing cubes and moisten with the stock until damp, but not wet. Fill the casserole

dish and dot the top with butter. Cover and refrigerate to store.

Melt the butter in a large skillet and season liberally with black pepper.

Whisk in the flour until light golden in color. Then whisk in the stock and Worcestershire and

simmer at low boil to thicken.

Add any pan drippings from the roasted turkey breasts. Once the gravy lightly coats the back

of a spoon, add a ladle of it to the egg yolk while beating with fork. Then add the yolk back to

gravy to gloss it up, stir in.

Add the mustard, if using.

Add salt to taste. Cool and store.

Preheat the oven to 375 degrees F.

Place the rack in center of oven.

Bring the stuffing to room temp, then bake until crispy on top and hot through.

Reheat the gravy over medium heat, partially covered and stirring occasionally.

While the stuffing is in the oven and the gravy is reheating, heat up an additional couple cups

of plain stock in a high-sided skillet. Thinly slice 1 turkey breast, removing the bay leaf when

you get to it.



For each sandwich, very lightly toast a slice of bread and place on a dinner plate. Top the

bread with a scoop of stuffing (I use an ice cream scoop). Set a few slices of turkey into broth

to heat through. Arrange the turkey slices over the mound of stuffing. Liberally ladle the gravy

over the top of the sandwich and garnish with chopped parsley. Save any leftover gravy for

another meal, such as the Turkey Club Enchilada Casserole later in the week.

Nutrition Facts

 PROTEIN 31.79%
  FAT 44.62%

  CARBS 23.59%

Properties
Glycemic Index:96.28, Glycemic Load:12.09, Inflammation Score:-10, Nutrition Score:52.654782191567%

Flavonoids
Cyanidin: 0.78mg, Cyanidin: 0.78mg, Cyanidin: 0.78mg, Cyanidin: 0.78mg Peonidin: 0.01mg, Peonidin: 0.01mg,

Peonidin: 0.01mg, Peonidin: 0.01mg Catechin: 0.65mg, Catechin: 0.65mg, Catechin: 0.65mg, Catechin: 0.65mg

Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg, Epigallocatechin: 0.13mg

Epicatechin: 3.74mg, Epicatechin: 3.74mg, Epicatechin: 3.74mg, Epicatechin: 3.74mg Epigallocatechin 3-gallate:

0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate: 0.09mg, Epigallocatechin 3-gallate:

0.09mg Apigenin: 19.97mg, Apigenin: 19.97mg, Apigenin: 19.97mg, Apigenin: 19.97mg Luteolin: 0.38mg, Luteolin:

0.38mg, Luteolin: 0.38mg, Luteolin: 0.38mg Isorhamnetin: 1.84mg, Isorhamnetin: 1.84mg, Isorhamnetin: 1.84mg,

Isorhamnetin: 1.84mg Kaempferol: 0.49mg, Kaempferol: 0.49mg, Kaempferol: 0.49mg, Kaempferol: 0.49mg

Myricetin: 1.35mg, Myricetin: 1.35mg, Myricetin: 1.35mg, Myricetin: 1.35mg Quercetin: 9.54mg, Quercetin: 9.54mg,

Quercetin: 9.54mg, Quercetin: 9.54mg

Nutrients (% of daily need)
Calories: 1392.11kcal (69.61%), Fat: 69.38g (106.74%), Saturated Fat: 30.67g (191.68%), Carbohydrates: 82.49g

(27.5%), Net Carbohydrates: 72.4g (26.33%), Sugar: 18.42g (20.47%), Cholesterol: 383.05mg (127.68%), Sodium:

3778.13mg (164.27%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 111.22g (222.43%), Selenium: 211.98µg

(302.83%), Vitamin B3: 51.73mg (258.65%), Vitamin B6: 3.64mg (182.1%), Vitamin K: 188.52µg (179.54%),

Phosphorus: 1357.13mg (135.71%), Vitamin B2: 1.24mg (72.7%), Potassium: 1999.3mg (57.12%), Manganese: 1.13mg

(56.54%), Vitamin A: 2812.13IU (56.24%), Zinc: 7.41mg (49.43%), Vitamin B12: 2.83µg (47.19%), Vitamin B1: 0.7mg

(46.87%), Magnesium: 181.39mg (45.35%), Folate: 174.41µg (43.6%), Iron: 7.43mg (41.26%), Fiber: 10.08g (40.34%),

Vitamin B5: 3.84mg (38.43%), Copper: 0.63mg (31.72%), Vitamin E: 4.75mg (31.66%), Calcium: 242.21mg (24.22%),

Vitamin C: 19.58mg (23.74%), Vitamin D: 0.7µg (4.65%)


