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INGREDIENTS

DIRECTIONS Serves 6-7

1 Turkey Roulade, Thawed 
1 Tbsp. Olive Oil
4 Sweet Potatoes
4 Tbsp. Butter
1 Cup Cream
3 Cups Brussels Sprouts, Halved
6 Slices of Bacon

1. Preheat oven to 425°F.
2. Brush the Roulade with olive oil, transfer to a sheet tray and cover with 

aluminum foil. Place in the oven to heat through (about 55-57 minutes.) 
Turn occasionally. Chef Tip! For better texture, remove aluminum foil 
after 40-45 minutes.

3. Pierce the sweet potatoes several times with fork then wrap them in 
aluminum foil and cook in the oven until tender (about 45-60 minutes)  

4. Remove the skin from the sweet potatoes. Transfer to a bowl and smash 
with a potato masher.  Whip in the butter and cream until well blended 
(or serve as is).  Hold warm.

5. Blanch the Brussels sprouts in salted boiling water until vibrant and 
tender, then shock them in ice water. 

6. Chop the bacon into small pieces and cook in a skillet until crispy then 
toss with the warm Brussels sprouts.

7. Slice the desired amount of Roulade into 1 inch thick slices. 
8. Snap a photo and share! #SOUSVIDECUISINE
9. Enjoy!

Short on time? 

Substitute sweet potatoes for our fully-cooked White Beans with Thyme 
and Garlic (WWW.MYCUISINESOLUTIONS.COM) 

HEATING INSTRUCTIONS
TO DEFROST THE PRODUCT, THAW OVERNIGHT UNDER 
REFRIGERATION.

CONVENTIONAL OVEN 
1. Preheat your oven to 425°F
2. Open the pouch and place the 
product in an oven safe dish. Discard 
the plastic pouch.
3. Cover dish in aluminum foil and heat 
for 75-78 minutes (if frozen) or 55-57 
minutes (if thawed).
CAUTION: DISH AND CONTENTS WILL BE HOT

 MICROWAVE OVEN
HEATING INSTRUCTIONS ARE APPROXIMATE. THEY WILL VARY 
DUE TO MAKE, MODEL AND TEMPERATURE CALIBRATION OF YOUR 
OVEN. TIMES AND SETTINGS BASED ON AN 1100 WATT MICROWAVE 
OVEN.
1. Thaw product. 
2. Open the pouch and place the 
product in a microwave safe container. 
Discard the plastic pouch.
3. Place a damp paper towel on top of 
the container. 
4. Microwave on High for 6 minutes. 
Flip product and heat for an additional 
5-6 minutes. 
5. Carefully remove the container 
from the microwave and let stand for 1 
minute before serving.
CAUTION: CONTAINER AND CONTENTS WILL BE HOT

 WATER IMMERSION
1. Fill and preheat the water oven to 
160°F (71°C).
2. Submerge the pouch in the water 
oven for 75-77 minutes (if frozen) or 
59-61 minutes (if thawed). 
3. Carefully remove the pouch from the 
water oven.
4. Open the pouch(es) and place the 
product on a serving dish.
CAUTION: POUCH CONTENTS WILL BE HOT

Turkey Roulade
with Brussels Sprouts & 

Sweet Potato Puree


