
HERB-ROASTED TUEKY BREAST

 D R E W  L I N N
C S O  &  P A R T N E R

I N G R E D I E N T S
1  WHOLE BONE-IN TURKEY BREAST,  6  1/2  TO 7  POUNDS
1  TABLESPOON MINCED GARLIC (3  CLOVES)
2  TEASPOONS DRY MUSTARD
1  TABLESPOON CHOPPED FRESH ROSEMARY LEAVES
1  TABLESPOON CHOPPED FRESH SAGE LEAVES
1  TEASPOON CHOPPED FRESH THYME LEAVES
2 TEASPOONS KOSHER SALT
1  TEASPOON FRESHLY GROUND BLACK PEPPER
2 TABLESPOONS GOOD OLIVE OIL
2 TABLESPOONS FRESHLY SQUEEZED LEMON JUICE
1  CUP DRY WHITE WINE

D I R E C T I O N S
REHEAT THE OVEN TO 325 DEGREES F .  PLACE THE TURKEY BREAST,  SKIN
SIDE UP,  ON A RACK IN A ROASTING PAN.
IN A SMALL BOWL,  COMBINE THE GARLIC,  MUSTARD,  HERBS,  SALT,
PEPPER,  OLIVE OIL,  AND LEMON JUICE TO MAKE A PASTE.  LOOSEN THE
SKIN FROM THE MEAT GENTLY WITH YOUR FINGERS AND SMEAR HALF OF
THE PASTE DIRECTLY ON THE MEAT.  SPREAD THE REMAINING PASTE
EVENLY ON THE SKIN.  POUR THE WINE INTO THE BOTTOM OF THE
ROASTING PAN.
ROAST THE TURKEY FOR 1  3/4 TO 2  HOURS,  UNTIL  THE SKIN IS  GOLDEN
BROWN AND AN INSTANT-READ THERMOMETER REGISTERS 165  DEGREES F
WHEN INSERTED INTO THE THICKEST AND MEATIEST AREAS OF THE
BREAST.  ( I  TEST IN SEVERAL PLACES. )  IF  THE SKIN IS  OVER-BROWNING,
COVER THE BREAST LOOSELY WITH ALUMINUM FOIL .  
WHEN THE TURKEY IS  DONE,  COVER WITH FOIL AND 
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     ALLOW IT  TO REST AT ROOM TEMPERATURE FOR 15  
     MINUTES.  SLICE AND SERVE WITH THE PAN JUICES 
     SPOONED OVER THE TURKEY.


