Roasted Boneless Turkey
Makes 8

This is a nice meal that produces leftovers and can be used to make the
Thanksgiving Casserole (Link) or the Thanksgiving Turkey Pie (Link).

Ingredients: Equipment:
e 3 |b. boneless turkey with e Baking pan
dark meat and a gravy packet e Cooling rack
o 1/2 tsp. salt o Pastry brush

o 3/4tsp. pepper (divided)
o 1/4 cup water
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http://www.fallingwatergardens.house/Recipes/ThanksgivingTurkeyCasserole.pdf
http://www.fallingwatergardens.house/Recipes/ThanksgivingTurkeyPie.pdf

Turkey Casserole:

M Directions Time (min)
Preheat the oven to 325 degrees
Unwrap meat and remove gravy package. Sprinkle
. 2
turkey breast with salt and pepper 20
Add 1/4 cup water to the pan and place breast in 1
the pan top side up
Roast until internal temperature is 160 degrees
In a sauce pan, add 1/4 cup water to gravy and 10 120
heat
Allow to rest before slicing 15
Total | 2 hrs. 35 min.
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