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Stuffed Turkey Breast with Sweet Italian Sausage

 8 ounces sweet Italian sausage

 6 tablespoons unsalted butter

 2 ounces thinly sliced prosciutto, cut into ¼ inch cubes

 1 cup roasted chestnut pieces

 4 ounces turkey giblets, cut into ¼-inch dice (or substitute chicken giblets or livers)

 1 medium spanish onion, diced

 ½ cup freshly grated Parmigiano-Reggiano

 2 large eggs, lightly beaten

 1 tablespoon chopped fresh rosemary

 1 tablespoon chopped fresh sage

 ½ boneless turkey breast with skin, butterflied so it is evenly ½ inch thick (have a butcher

do this)

 4 ounces thinly sliced prosciutto

 1 cup chicken stock

 1 cup dry white wine

 2 tablespoons all-purpose flour

DIRECTIONS

Preheat the oven to 350 degrees.

Prick the sausage in a few places, put it in a small baking dish, and bake for 15 minutes. Let cool,

then thinly slice. Increase the oven temperature to 450 degrees.

Meanwhile, in a 10-12 inch sauté pan, heat 4 tablespoons of the butter over medium heat until it

melts and the foam subsides. Add the prosciutto, chestnuts, turkey giblets, and onion and cook

until the onion is golden brown, 8-10 minutes. Remove from the heat, transfer to a large bowl,

and allow to cool.

Add the sausage, Parmigiano, eggs, rosemary, and sage to the chestnut mixture and mix lightly,

almost as if you were tossing a salad. Lay the turkey breast skin side down on a work surface and

spread the filling over the flesh, then roll up, starting from a long side, like a jelly roll. Carefully

insert the prosciutto under the skin on the top of the roll, and net the roast. Place the turkey in a

roasting pan just large enough to hold it. Season with salt and pepper. Pour the stock and wine

into the pan.

Roast for 50-70 minutes, or until the internal temperature is 165 degrees. Transfer the turkey to a

carving board and allow to rest for 10 minutes. Removing netting and slice into thick slices.

Serves 4:

Serve with Sautéed Apples (see attached recipe)


