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Roast Turkey Breast Wellington

Severs 12 
Ingredients:

2 puff pastry sheets 
12 turkey breast medallions, 4 oz. each 
Chef John’s Signature Seasoning, to taste
2 Tbsp olive oil
2 whole eggs, beaten
1 Tbsp. water
2 large egg yolks, beaten
2 Tbsp. butter 
1 medium onion, finely chopped 
2 cups mushrooms, sliced 
1 Tbsp. fresh herbs, chopped
¼ cup Honey Mustard


Preparation: 
1. Preheat oven to 375°.
2. Thaw the pastry sheet at room temperature for 40 minutes or until it's easy to handle.
3. Slice roasted turkey breasts into 4 oz. pieces, Season turkey breasts with Chef John’s Signature Seasoning.
4. In a medium sauté pan, heat 2 Tbsp olive oil. Sear turkey breasts 3-4 minutes until golden brown on both sides. Let rest.
5. [bookmark: _GoBack]In large sauté pan, heat the butter over medium-high heat. Add the onion and sauté for 2 minutes; add mushrooms and cook until tender. Add the fresh herbs and cook until the liquid is evaporated, stirring often, season with Chef John’s Signature Seasoning and let set to room temperture.
6. Beat whole egg and water together in small bowl.
7. Unfold the pastry sheets on a lightly floured surface. Roll out pastry and flip over to make sure it is not sticking. Cut each sheet of pastry into six even squares.  Brush the edges of pastry sheet with egg and water mixture. 
8. Place turkey in center of puff pastry square. Spoon teaspoon of honey mustard on top of the turkey breast. Spoon the mushroom mixture over top of the honey mustard on turkey breasts making sure it is flat. 
9. Starting at the long sides, fold the pastry over the turkey. 
10. Place seam-side down on a baking sheet. Tuck the ends under to seal. Brush the pastry with egg yolks.
11. Bake for 25 minutes or until pastry is golden brown.

Serving Suggestion:
Serve with a fresh sautéed vegetables and Ladle demi-glace reduction in front of wellington.
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