Turkey breast stuffed with herbs, onion and orange zest, served with a brandy sauce

By Noel Khine, complaints services manager at Southern Housing Group.

Ingredients: 

1 small onion (about a golf-ball size)

1 handful of rosemary and thyme

1 large pack of winter herbs

3 tablespoons extra-virgin olive oil, plus more for drizzling onto salad and over turkey later on

1 teaspoon salt

2 boneless turkey breast halves (2lbs each)

Freshly ground black pepper 

1 large orange

1 packet of bacon strips

1 small lettuce

½ miniature bottle of brandy

Method:

Stuffing 

Cut onion finely into small cubes.

Grate a handful of zest off the orange.

Cut most of the winter herbs into fine pieces (leave a handful to add into salad bed later on).

Finely cut handful of rosemary and thyme herbs,

Mix cut rosemary and thyme, and orange zest, chopped onions and winter herbs into a bowl. Add three table spoons of the olive oil and mix.

Put mixture to pan and until onions are a golden colour.  Add salt and pepper according to taste.

 

Turkey 

 

Cut a vertical incision into each of the turkey pieces,

Stuff the herb stuffing into the cavity of the turkey,

Put some of the herb stuffing onto the outer area of the turkey too.

Wrap bacon strips around turkey and so making turkey parcels,

drizzle some more olive oil over the turkey parcels.

Get an oven dish and place rosemary and thyme herbs onto the bottom.

Rest the turkey parcels on top of these herbs.

Put into oven 300 degrees centigrade.  

After 15 minutes turn over turkey and drizzle more olive oil and squeeze some of the juice out of the orange over the turkey parcels.

Put back into oven and leave for another 15 minutes.

After this further 15 minutes has elapsed, take turkey out of oven and leave to stand for 10 minutes before being carved up for serving.

 

Sauce 

Distil the brandy in a pan.

 

Salad 

Wash lettuce leaves and place them onto a clean plate.

Drizzle olive oil and season with salt and pepper according to taste.

Place some of the winter herb onto the lettuce leaves.

Presentation:

 

Place cut turkey parcels onto the bed of lettuce

Pour brandy reduction over the turkey parcels

