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Turkey Breast with Apricot, Sage and Macadamia Nut Stuffing 
 
 

EQUIPMENT 
 

Chefs Knife, Carving Knife, Cling Film, Perforated and Solid Baking Tray, Cake or Cooling Rack,  
Food Processor, Medium Size fry Pan, Meat Mallet or Rolling Pin, Butchers Twine 

 
 

INGREDIENTS 
 

1 X Skin on Turkey Breast, 2 Peeled Shallots, ½ Preserved Lemon, 30 Sage Leaves, 50gm Macadamia Nuts, 50gm Dried Apricots,  
1 Egg White, 50-70gm Thickened Cream, 20 Fennel Seeds, Salt Flakes, Pepper, Extra Virgin Olive Oil 

 
 

METHOD 
 

Place the fennel seeds into the frypan and toast over medium heat on the stovetop until fragrant. 
 

Finely slice the dried apricots and place them in a medium size mixing bowl and set aside. Finely dice the shallots and set aside 
also. 

 
Once the fennel is toasted remove from the pan and place into the bowl with the apricots. 

 
Add some evoo to the frypan and add the shallots, sauté the shallots over medium heat until just beginning to colour. 

 
Remove the pith from the preserved lemon and rinse the skin, finely dice the skin and place it in the bowl with the apricots. 

 
Once the shallots begin to colour add the sage leaves and macadamia nuts to the pan and cook for a further 2 minutes. Once 

cooked place the shallot mix with the apricot mix and set aside. 
 

Remove the skin from the turkey breast and set aside, remove the small fillet from the breast and set aside also. Slice away 
any sinew from the breast and discard. Cut off about 5cm of breast meat from the thin end of the breast and set aside with 

the fillet. 
 

Clean and dice the fillet and “off cut” of the breast meat into 5cm cubes and add it to the bowl of a food processor and blitz 
until just minced. Add salt, pepper and 1 egg white to the turkey mince and blitz again until just combined. Next add cream to 

the turkey mince and blitz again until combined. 
 

Remove the turkey mince from the food processor and transfer it to a large mixing bowl. Add the apricot and macadamia nut 
mix to the turkey mince and mix thoroughly, add a little extra seasoning and set aside. 

 
Butterfly open the turkey breast and place it in between 3-4 sheets of cling film. Using a meat mallet or rolling pin flatten 

out the breast into a large rectangle shape about double the size of the original breast. 
 

Remove and discard the cling film and spoon the turkey mince mixture out onto the breast evenly leaving 2-3cm around all 
the edges. 

 
Starting at the shortest edge of the rectangle shaped breast roll the breast up into a tight sausage and set aside. 

 
Place 4 large sheets of cling film on to the bench top. 

 
Place the turkey skin back on top of the rolled breast and wrap the turkey roll up in the cling film into a tight even sausage. 

 
 

Cont’d… 
 



	  

WWW.COOKINGWITHSTEAM.COM 

 
…Cont’d 

 
 

Tie the ends of the cling film up with butchers twine and truss the entire turkey roll with butchers twine to ensure the 
shape is kept while cooking. 

 
Next wrap the turkey sausage in foil and place the turkey onto a perforated baking tray and into a pre-heated oven steam 

setting 80˚C for 1.5 hours 
 

Once the turkey has steamed remove from the oven and leave to rest for 15 minutes.  
 

After resting remove the foil, butchers twine and cling film. Place the turkey on a cake rack over a solid baking tray and 
drizzle the surface with evoo and season with salt flakes. Return the turkey to a pre-heated oven combi setting 220˚C for 15-

18 minutes to roast. 
 

Once roasted remove from the oven and rest for a further 10 minutes then slice into medallions and serve. 
 
 

HINTS & TIPS 
 

- This is a great option for a Christmas lunch or dinner, the turkey can be steamed one day in advance then roasted briefly on 
Christmas day for a no fuss lunch or dinner.  

 
- If you have a “meat probe” with your combi steamer set the internal temperature for the middle of the turkey breast while 

steaming to 68˚C 
 
 
 


