Go Figure Pinot Noir 2016
The 2016 growing season in Oregon’s Willamette Valley was intense due to an
early start, and it resulted in wine with wonderful concentration on the nose
featuring black cherry and bramble. The mouthfeel is full and elegant with
notes of spice, leather and marionberry. The silky tannins and lively Cnish beg
for another sip.
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$24.95
750 mL
Green's Cash Price

Pairing
Smooth Pinot Noir is great on its own and is considered one of the most foodfriendly reds. It pairs well with cheese such as Brie, Emmental, Gruyère or
Roquefort. Enjoy it with casual food from pizza and wings to roast pork or
turkey dinner.

Mushroom & Sage Rolled Turkey Breast
Makes 8 servings • Recipe by Carolyn Ketchum, All Day I Dream About Food
If you don’t want to cook a whole bird, consider this delicious low carb rolled
turkey breast stuffed with mushrooms and sage.
¼ cup coconut oil or butter, divided, room temperature
10 ounces mushrooms, Cnely chopped
1 clove garlic, minced
salt and pepper, to taste
3 tablespoons chopped fresh sage, divided
1 boneless butter_ied turkey breast (3 to 4 pounds)
1 180°F Pop Up disposable cooking thermometer (optional, but very
useful)

1. Preheat oven to 375°F.
2. In a large sauté pan over medium heat, heat 2 tablespoons butter or oil
until melted and beginning to froth. Add mushrooms and cook, stirring
frequently, for 2 or 3 minutes. Add garlic, sprinkle with salt and pepper,
and continue to cook until most of the liquid has evaporated, 4 or 5
minutes more.
3. Add 2 tablespoons chopped sage and cook 1 minute more. Remove from
heat.
4. Remove skin from turkey breast and set aside (do not discard). Lay turkey
breast on a work surface and cover with plastic wrap. Pound with a
kitchen mallet to an even ½ to 1-inch thickness.
5. Spread mushroom mixture evenly over turkey breast, leaving a 1-inch
border and roll up from the short end tightly into a log. Wrap reserved skin
over log and tie at several intervals with kitchen twine.
6. Place on a broiling pan and rub all over with remaining butter or oil.
Sprinkle with remaining sage and season with salt and pepper.
7. Place pop-up timer, if using, into thickest part of the turkey roll (pierce the
skin with a sharp knife if need be).
8. Roast until timer pops up or until internal temperature reaches 180°F,
approximately 50 to 60 minutes.
Recipe and photo source: All Day I Dream About Food

Copyright © 2018 Green's Beverages, All rights reserved.

