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Stuffed and Rolled Turkey Breast  
 
INGREDIENTS 

4 tablespoons butter  
3 ounces finely diced pancetta 
1 large Spanish onion, diced 
2 cloves of garlic - chopped 
7 ounce jar of roasted red peppers – drained and patted dry 
2 tablespoons chopped fresh basil 
4 tablespoons chopped fresh Italian parsley 
1 – 1 ½ cup bread crumbs (to your taste) 
Sea salt and freshly ground black pepper to taste 

½ boneless turkey breast  (about 3 pounds) with skin, butterflied   
so it is evenly ½ inch thick (have a butcher do this) 

1 cup chicken stock 
1 cup dry white wine 
2 - 3 tablespoons all-purpose flour 

 
DIRECTIONS 

Heat oven to 425 degrees. Chop onion and garlic finely. Drain peppers and pat dry. 

Heat butter in sauté pan.  Cook pancetta until almost crisp.  Add onion, garlic and basil. Remove 

from heat. Add the bread crumbs and parsley. Season with salt and pepper to taste. 

Assembly:  

Position SnapWrap Sheet with the adhesive strip facing up and furthest from you. Place the 

turkey breast, skin side down, on SnapWrap sheet so that the outside of the breast is face up and 

about 2" from the adhesive strip. Trim the bottom of the SnapWrap Sheet closest to you, if 

desired. 

Spread bread crumb mixture evenly over the turkey breast and cover with peppers. Roll up, 

starting from a long side, like a jellyroll, and gradually pull it toward you to the end of the 

SnapWrap. 

Roll the SnapWrap around the turkey breast roll, much like a jellyroll. Completely enclose turkey 

breast roll in the SnapWrap. When you reach the adhesive strip, remove the protective strip and 

affix the SnapWrap. The turkey breast roll will slide easily into the RoastWrap netting. 

After sliding netting over the turkey breast roll, remove the SnapWrap by breaking the perforation 

and removing the SnapWrap from each side of the net. 

(more …) 
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Stuffed and Rolled Turkey Breast  (cont.) 
 
DIRECTIONS (cont.) 

Place the turkey breast roll in a roasting pan just large enough to hold it. Season with salt and 

pepper. Pour the stock and wine into the pan. Place in oven and reduce oven temperature to 350 

degrees. 

Roast the turkey breast roll until the internal temperature registers 160 degrees, for about 1 and 

½ to 2 hours. Transfer the turkey to a carving board and allow to rest for 10 minutes.  Remove the 

netting and slice into thick slices.  

Gravy: 

Place the juices from the pan in a saucepan and reduce slightly. Thicken with flour mixed with a 

little bit of water.   The amount of flour will determine the thickness of the gravy.  Season to taste 

with salt and pepper 

 


