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Ingredlents M:M

Serving: 6
French Chilled Label Rouge Turkey 2.7-3.3kg 1pc
Sausage, casings removed 2508
White Mushrooms, sliced 2508
Onion, chopped 1pc
Garlic 2 cloves
Butter 308
Herbs To taste
:v?tﬁog?:::de Mathilde Nepal Black Timut Pepper To taste
Olive Oil 4 tbsp
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Step -}J/LHHIH%

1. Reheat oven to 200 °C.

2. In alarge bowl combine sausage meat, mushrooms, onion,
garlic, butter, herbs, salt, pepper and 2 tablespoons of oil.
Stuff turkey with mixture.

3. Brush outside of turkey with remaining oil and sprinkle
with additional herbs, salt and pepper. Place on rack of
roasting tin.

4. Roast turkey in preheated oven for 2 1/2 to 3 hours. The
turkey is done when a digital thermometer inserted in the
thigh registers 76°C.
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