GEORGIE & TOM'S

EATING WELL MADE EASY

Crisp}r Parmesan Sagc T Lll’kﬁ}?

CRISPY SAGE & ONION TURKEY EREAST SERVED WITH HERB POTATOES, EROCCOLI, DRIED
CRANBERRIES & TOASTED ALMONDS FINISHED WITH FRESH LEMOM & AIOL]

1 8.8 & & €%

71 reviews

5 e | AW PDrorel
rove Top, Raw protein HOW TO COOK

G minures

1. Season and coat turke}r Im parmesan & sage crumb: H'l-,-' 4-5 Mins cach side (medium heart)

2. Microwave tray of veggies 3 mins (Alternacively, vou can pan frv or steam for 4-5 mins)

3. Serve turkey on veggies. Finish with aioli, arugula dressed in olive oil, cranberries, almonds, & % lemon.

Shelf-life: Day of deliverv plus 5 days

460 calories per person
Serves 2 For best resulrs use a non-scick ﬁ'l*'fﬂg par for the herbed breaderumb curkev.

, _ L ‘ ‘ Our turkey breasts are hand-cur so cooking times may vary due ro thickness. You can check vour rurkev is fully cooked by ensuring it reaches 165F.
Medirerrancan dier, H r{qh n prorein, Hrgh - ' - - - - . - '

in fibre

INGREDIENTS

Suirable for home freezing with the excep- . . . _ _ . .
. . C e : N . Turkey brease (All nacural hormone & antibiocic free from Plainville farm Pennsylvania), Poraco, Broceoli, Lemon, Reduced Far Mavonnaise (wacer, sovbean oil, modibied
rion of the aioli, arugula, lemon, cranberries - ‘ ! -
a g = :_' wly . i . . - . ) . ) . - ) ) ) - ) . -
, _ food starch, suear, distilled vineear, sale, whole ecpes, coe volks, lemon juice concencrate, sorbic acid, natural Havour, paprika extrace, vicamin B), Arapeula, Panko bread-
& almonds R = & EE® CEE ] Pt 5
crumbs (enriched wheat Hour, veuast, salt :;11;;_.::11‘}, Almonds, Dried cranberries, Parmesan, Olive Canola oil blend, I"ztr:d::_t.-', Dried sage leaves, Lemon juice, Garlic, Salt, Lemon
To maximise freshness put the raw turkey zest, Warer, Black pepper, Garlic pn.m-'ds_'l', (nion pn.:n'-.x-'d::r
scraight inco che freezer on arrival. Defrost
overnight in the fridge or in a couple of
minutes in the microwave,

Gluten, Egg, Milk, Treenuts, Soy

Contains mustard

NUTRITION FACTS

Calories 4bog , Lar15g, Saturated far 2.5, L:Lrhrn}l_x'dr:ll:c::- 358, Toral sugars 10g, P'rorein 44g, Fibre TE Sodium Gaomy



