https://www.alpro.com/uk/recipe-inspiration/oven-baked-turkey-with-chestnut-sauce

Oven baked turkey with chestnut sauce
with Alpro Almond Unsweetened & Alpro Soya Cuisine

Preparation
1) Mix 250ml of Alpro Almond Unsweetened with the apple cider vinegar and leave for 15
minutes. Mix the diced turkey breast with the thyme and salt & pepper. Add the mixture of

4 servings

vinegar and Almond Unsweetened drink to the turkey and leave to marinate (if possible,
prepare this the day before so the turkey becomes juicier).
2) Boil water with a pinch of salt for the broccoli, sugar snap peas and green peas. In the
meantime, preheat the oven to 200°C.
3) Chop the shallot and garlic into small pieces.
4) Cook the broccoli and peas for 3-4 minutes until al dente and add the sugar snaps for
the last minute. Rinse under cold water and let drain.
5) Heat a pan with a teaspoon of margarine, take the turkey out of the marinade and brown
all sides, but don’t cook through.
6) Grease an oven dish with a teaspoon of margarine and add the turkey, vegetables, dried
cranberries and half of the chestnuts. Season with salt & pepper and mix. Place in the
middle of the oven for approximately 10 minutes.
7) Then, heat a pan with margarine and bake the shallot, garlic and the other half of the
chestnuts. Add Alpro Soya Cusine, vegetable stock and the remainder of Alpro Almond
Unsweetened. Cook until the chestnuts are soft and delicious. Mix the sauce with a hand
blender until smooth.
8) Take the oven dish out, pour the sauce on top and then put the dish back in the oven for
5-10 minutes.
9) To make it more festive, you could make little decorative stars made out of puff pastry
and add while serving the dish. And enjoy!

Ingredients

1h

600g of diced turkey breast

375ml of Alpro Soya Almond Unsweetened

400g of broccoli

2 tbsp. of apple cider vinegar or white wine

300g of sugar snap peas

vinegar

125g of frozen green peas

A sprig of thyme

80g of peeled chestnuts

250ml of Alpro Soya Cuisine

50g of dried cranberries

½ cube of vegetable stock

1 shallot

2 teaspoons of dairy-free margarine

1 garlic clove

Salt & pepper
Puff pastry for decoration (optional)

Made with
Almond Roasted Unsweetened Chilled

Soya Single Chilled

