
The Ingredients
1 each large turkey breast, boneless

1 each orange, zested

3 slices smoked Gouda

1 cup fresh sage

¼ cup olive oil

¼ cup grated parm

2 each garlic cloves minced

2 oz. butter

2 sprigs of fresh rosemary

3 sprigs fresh thyme

Sage Pesto, Citrus and Smoked
Gouda Stuffed Turkey Breast
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The Cooking Instructions
Pre Heat your broiler or oven and turn on the Sirius steamer.

Meanwhile, butterfly open the turkey breast so it is as even as possible. 

Season with salt and pepper, the zest, and place the slices of Gouda on the side

without skin, this is the side you will start rolling with when you reassemble.

In a high-speed blender puree the sage, parm, oil, and garlic.

Remove the turkey from the cooler and spread the sage pesto to cover. 

Using a large sheet of plastic wrap roll the breast back up keeping the skin on the

outside.

Once rolled, pull another large sheet of plastic and roll a second time tightly to

reinforce. You can tuck the ends of the plastic under the breast to hold it or tie them

off with butchers twine.

Place the rolled breast in the steamer at 180 until the internal temp hits 150F.

Let this rest at room temp for 20 min. At this point, it can be chilled and finished

another time or move to cooking for service. I like doing this a day in advance when

possible.

Put a cast iron pan in the broiler to preheat.

“Baste” the turkey breast keeping it moving in the hot butter with the addition of the

herbs till nice and crisp.
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