
Prosciutto-wrapped Turkey Breast with
Fontina and Sage

 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
4 oz fontina  shredded 

1 tablespoon sage leaves  dried fresh finely chopped 

0.3 cup parmesan cheese  grated 

3 ounces thin- prosciutto

6 servings salt

1.8 lb boned turkey breast half  (see notes) 

Equipment

READY IN

45 min.

SERVINGS

6

CALORIES

285 kcal

https://whatsheate.com


bowl

frying pan

oven

plastic wrap

grill

kitchen thermometer

microwave

Directions
Rinse turkey and pat dry.

Place breast half, skinned side down, between sheets of plastic wrap; with a flat mallet, gently

pound to an even 3/8 inch thick. Peel off top sheet of plastic wrap.

Sprinkle fontina and parmesan cheeses evenly over pounded turkey breast to within 1 1/2

inches of edges. Scatter sage evenly over cheese. Fold narrow ends of turkey over cheese

mixture, then from 1 long side, gently roll turkey, peeling the bottom sheet of plastic wrap

away as you go, to enclose filling and form a log about 3 inches wide and 12 inches long.

Brush all over with garlic oil.

Wrap prosciutto slices crosswise around turkey, overlapping to cover log completely,

including ends. Tie roast with cotton string at 2-inch intervals.

Prepare barbecue for indirect heat according to instructions below.

If using charcoal briquets, mound and ignite 60 briquets on the firegrate of a barbecue with a

lid. When briquets are dotted with gray ash, in 15 to 20 minutes, push equal amounts to

opposite sides of firegrate.

Add 5 more briquets to each mound of coals now and after 30 minutes, if grilling takes longer

than that.

If using a gas barbecue, turn all the burners to high, close lid, and heat for 10 minutes. Then

adjust burners for indirect cooking (heat on sides of grill not down center under food) and

keep on high.

Set a drip pan on firegrate between coals or burners. Set barbecue grill in place. Set roast in

center of grill, not over heat. Cover barbecue; open vents for charcoal.

Cook roast until a thermometer inserted in center of meat reaches 160, 20 to 25 minutes.



Transfer roast to a platter and, keeping it warm, let rest 5 to 10 minutes.

Garnish with sage sprigs if desired.

Cut roast crosswise into 1/2-inch-thick slices to serve.

Add salt to taste.

Garlic oil. In a small, microwave-safe bowl, mix 2 tablespoons olive oil, 1 tablespoon minced

garlic, and 1/4 teaspoon coarse-ground pepper.

Heat in a microwave oven at full power (100%) until garlic is fragrant, 45 to 60 seconds.

Nutrition Facts

 PROTEIN 51.16%
  FAT 47.16%

  CARBS 1.68%

Properties
Glycemic Index:4.5, Glycemic Load:0.08, Inflammation Score:-3, Nutrition Score:15.565652191639%

Nutrients (% of daily need)
Calories: 284.84kcal (14.24%), Fat: 14.91g (22.94%), Saturated Fat: 6.57g (41.03%), Carbohydrates: 1.19g (0.4%), Net

Carbohydrates: 1.06g (0.39%), Sugar: 0.37g (0.41%), Cholesterol: 106.34mg (35.45%), Sodium: 784.31mg (34.1%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 36.39g (72.79%), Vitamin B3: 13.75mg (68.75%), Vitamin B6:

1.09mg (54.55%), Selenium: 37.09µg (52.99%), Phosphorus: 424.75mg (42.47%), Vitamin B12: 1.28µg (21.3%), Zinc:

2.75mg (18.3%), Calcium: 165.64mg (16.56%), Vitamin B2: 0.26mg (15.14%), Vitamin B5: 1.2mg (11.99%), Potassium:

371.6mg (10.62%), Magnesium: 40.31mg (10.08%), Vitamin B1: 0.09mg (6.03%), Vitamin K: 6.28µg (5.98%), Vitamin

A: 259.97IU (5.2%), Iron: 0.93mg (5.17%), Copper: 0.08mg (4.19%), Folate: 11.56µg (2.89%), Vitamin D: 0.32µg

(2.15%), Vitamin E: 0.24mg (1.58%), Manganese: 0.03mg (1.4%)


