
Roast Turkey Breast and Potatoes with
Lemon-Soy Jus

 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 pound turkey breast on the bone  fresh at room temperature 

2.5 tablespoons cornstarch

1 small optional: lemon  halved seeded 

3.5 cups chicken broth  low-sodium home-style store-bought 

3 tablespoons olive oil  extra-virgin 

12 servings salt and pepper  freshly ground 

2 tablespoons soya sauce

READY IN

45 min.

SERVINGS

12

CALORIES

333 kcal

https://whatsheate.com


4 ounces butter  unsalted melted 

6 pounds yukon gold potatoes  peeled halved 

Equipment
bowl

frying pan

sauce pan

oven

whisk

roasting pan

kitchen thermometer

aluminum foil

spatula

measuring cup

gravy boat

Directions
Preheat the oven to 40

Put the turkey breast in a very large roasting pan.

Brush the melted butter all over the turkey breast and season it with salt and pepper.

Add the lemon halves to the pan, cut side down. Roast the turkey for about 45 minutes, or

until the lemon halves are browned on the cut side.

Transfer the lemon halves to a plate and baste the turkey.

Add the olive oil to the pan. Push the turkey to 1 side and add the potatoes. Turn the potatoes

in the fat until coated all over and arrange them, cut side down, around the turkey. Season

with salt and pepper.

Roast the turkey for 1 hour longer, basting the turkey and potatoes every 20 minutes. The

breast is done when an instant-read thermometer inserted in the thickest part (but not

touching the bone) registers 16

Increase the oven temperature to 50



Transfer the turkey to a carving board and cover loosely with foil.

Transfer the potatoes to a bowl.

Pour the pan juices into a large glass measuring cup and skim off the fat.

Add 1/4 cup of the fat to the roasting pan; reserve the remaining fat. Return the potatoes to

the roasting pan, cut side down, and roast in the bottom third of the oven for about 30

minutes longer, or until deeply browned. Using a metal spatula, transfer the potatoes to a

warmed bowl.

Meanwhile, in a medium saucepan, heat 2 teaspoons of the reserved fat.

Add the lemon halves, cut side down, and the soy sauce and cook over moderately high heat

for 1 minute. Stir in 3 cups of the stock and bring to a boil, then simmer over moderately low

heat for 5 minutes.

Remove the lemon halves, and when cool enough to handle, squeeze the juice into the

saucepan.

Add the reserved pan juices.

In a small bowl, whisk the remaining 1/2 cup of stock with the cornstarch until smooth.

Whisk the slurry into the saucepan and bring to a boil over moderately high heat. Simmer until

the jus is slightly thickened, about 1 minute. Season the jus with salt and pepper and transfer

to a warmed gravy boat.

Carve the turkey breast and serve with the roasted potatoes, passing the lemon-soy jus.

Wine Recommendation: A light, fruity Beaujolais will blend with the mild flavors here. Try the

2002 Chteau de la Chaize Brouilly or a grapey, just-arrived 2003 Beaujolais Nouveau.

Nutrition Facts

 PROTEIN 17.06%
  FAT 32.71%

  CARBS 50.23%

Properties
Glycemic Index:10.35, Glycemic Load:29.18, Inflammation Score:-6, Nutrition Score:16.43782614625%

Flavonoids
Eriodictyol: 1.92mg, Eriodictyol: 1.92mg, Eriodictyol: 1.92mg, Eriodictyol: 1.92mg Hesperetin: 2.51mg, Hesperetin:

2.51mg, Hesperetin: 2.51mg, Hesperetin: 2.51mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg,

Naringenin: 0.05mg Luteolin: 0.18mg, Luteolin: 0.18mg, Luteolin: 0.18mg, Luteolin: 0.18mg Kaempferol: 1.82mg,

Kaempferol: 1.82mg, Kaempferol: 1.82mg, Kaempferol: 1.82mg Myricetin: 0.05mg, Myricetin: 0.05mg, Myricetin:



0.05mg, Myricetin: 0.05mg Quercetin: 1.69mg, Quercetin: 1.69mg, Quercetin: 1.69mg, Quercetin: 1.69mg

Nutrients (% of daily need)
Calories: 333.28kcal (16.66%), Fat: 12.44g (19.14%), Saturated Fat: 5.63g (35.2%), Carbohydrates: 42.98g (14.33%),

Net Carbohydrates: 37.7g (13.71%), Sugar: 2.16g (2.4%), Cholesterol: 40.73mg (13.58%), Sodium: 474.93mg

(20.65%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 14.6g (29.2%), Vitamin C: 49.45mg (59.94%), Vitamin

B6: 0.98mg (49.12%), Vitamin B3: 7.22mg (36.08%), Potassium: 1126.66mg (32.19%), Phosphorus: 246.96mg

(24.7%), Fiber: 5.28g (21.12%), Manganese: 0.37mg (18.45%), Magnesium: 64.47mg (16.12%), Copper: 0.31mg

(15.48%), Selenium: 9.46µg (13.52%), Vitamin B1: 0.2mg (13.32%), Iron: 2.27mg (12.63%), Folate: 40.75µg (10.19%),

Vitamin B5: 1mg (10.03%), Vitamin B2: 0.16mg (9.27%), Zinc: 1.25mg (8.31%), Vitamin K: 7.08µg (6.74%), Vitamin B12:

0.32µg (5.38%), Vitamin E: 0.78mg (5.21%), Vitamin A: 250.23IU (5%), Calcium: 40.66mg (4.07%), Vitamin D: 0.18µg

(1.2%)


