holiday recipes

Roasted Turkey Breast Baked Apple Pear
with Apple (ider (jravy Stutfing

YIELD 4-6 servings
YIELD 6 servings INGREDIENTS

3 tablespoons butter, melted

TURKEY 2 green onions, thinly sliced
1 6-pound fresh turkey breast, on the bone, 1 can (10 1/2 ounces) chicken broth
rinsed and patted dry 1 bag (7 ounces) Pepperidge Farm® Herb

2 tablespoons unsalted butter, softened

2 stalks celery, cut into 2-inch pieces

2 small carrots, peeled and cut into 2-inch pieces
2 small onions, peeled and quartered

kosher salt and freshly ground black pepper

Seasoned Stuffing (about 4 cups)*
1 baking apple, cored and coarsely chopped
1 pear, cored and coarsely chopped
1/4 cup golden raisins
1 tablespoon chopped lItalian parsley
1/4 teaspoon crushed basil

GRAVY

2 tablespoons butter DIRECTIONS

3 tablespoons all purpose flour In large skillet over medium heat, heat butter. Add
11/2 cups apple cider green onions and saute until tender. Add broth.

2 cups chicken stock or low-sodium broth
1/4 teaspoon kosher salt

1/8 teaspoon ground pepper Add stuffing, apple, pear, golden raisins, parsley
and basil. Toss gently to mix. Spoon into greased
1 1/2-quart casserole dish. Bake at 350 degrees
Fahrenheit for 25 minutes or until golden brown
and heated through.

Heat to a boil. Remove from heat.

DIRECTIONS
Preheat the oven to 325 degrees Fahrenheit.

Rub the turkey all over with the butter, including the cavity of the breast.
Season generously with salt and pepper. Scatter the vegetables on the
bottom of a roasting pan that is just large enough to hold the turkey.
Set the meat breast-side up in the pan. Roast for 2 to 2 1/2 hours or

until an instant read thermometer inserted into the
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*may substitute bread cubes

thickest part of the roast registers 160 degrees.
Transfer the turkey to a cutting board, pour off the fat
from the roasting pan and tent loosely with foil for 30
minutes. (The breast temperature will continue to rise
to 170 degrees as it rests.)

Meanwhile, make the gravy. Start by adding the
butter to the roasting pan with the vegetables. Place
the pan over medium heat, using two burners if
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