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SEAR-ROASTED TURKEY BREASTS  with A MUSTARD CREAM PAN SAUCE 

P R E PA R AT I O N

Prep/Cook time: 5 minutes for prep and 45 minutes to cook.
Difficulty: Easy
Makes: 8-10 

Preheat oven to 400ºF.						     

Step 1 –  Sear Turkey Breasts: Place a large sauté pan on medium high heat and add the olive oil. While the oil is getting 
hot, salt the turkey well. Let the olive oil get hot and then add the turkey breasts, skin side down (you may have to work in 
batches). Sear the turkey breasts on the skin side only for about 4 minutes or until skin is golden brown. Transfer turkey to 
a sheet pan or a roasting pan, skin side up. Be careful to not burn the pan, you may need to reduce heat a little if pan starts 
to burn. You will use this pan to make the sauce. Place sheet pan in the oven and finish cooking turkey until a thermometer 
inserted into the thickest part of the breast registers at 150 degrees. Remove from oven. Let rest for 10 minutes.

Step 2 – Build Pan Sauce: Pour out most of the fat from the sauté pan. Add the pancetta/bacon and the shallot to the 
sauté pan and cook until half way crisp. Add the white wine and scrape the bottom of the pan, then add cream and mustard 
and cook until the sauce coats the back of a spoon, about 4-5 minutes. Add sage if desired. 

Step 3 – Serve Turkey: Place a turkey breast on a serving platter and slice; ladle the sauce on top. Garnish with a sprig of 
sage if desired.�

For kids: 
• �Eliminate the wine, mustard and sage. 

For leftovers: 
• �Shred turkey breasts and make a pot pie, turkey tetrazzini or cranberry wrap.

Simple substitutions: 
• �Can use thyme leaves for sage or dried thyme.

Healthier options: 
• �Use stock vs. cream for a lower fat option.  Remove the skin from the turkey breasts.

Recipe created by Parties That Cook®    www.PartiesThatCook.com

I N G R E D I E N T S

• �2 tbsp. olive oil
• �2 boneless turkey half-breasts, about 5 lbs. total, skin on
• �Salt to season turkey
• ½ lb. thick-sliced pancetta or bacon, diced
• 1 shallot, minced
• 1/4 cup dry white wine
• 1 cup heavy cream
• 2 tbsp. strong Dijon mustard
• 1 sage leaf, chopped + more for garnish (optional)




