
Turkey Breast Roast With Quinoa & Dried Fruit Stuffing 
8 – 10 servings 
 
Turkey breast roast or rolled turkey breast (1 - 2,5 kg) 
Oyster sauce to baste 
 
Brine 
60 ml coarse salt (or if using table salt only use 30 ml) 
60 ml brown or yellow sugar 
1 litre cold tap water 
30 ml lemon juice  
 
Stuffing 
125 g cooked quinoa  
100 g dried fruit, cut into small pieces (dates, raisins, cranberries, etc.) 
250 ml black rooibos tea 
1 medium red onion, finely chopped 
50 g nuts, finely chopped (pecan, almonds or walnut) 
10 ml lemon rind 
15 ml lemon juice 
15 ml fresh rosemary, finely chopped 
5 ml baking powder 
salt and freshly ground pepper 
 
Gravy 
Reserved soaking liquid + enough chicken stock to make up 500 ml 
30 ml cake flour 
salt and freshly ground pepper to taste 

1. To make the brine, mix all the ingredients together in a large Tupperware or similar 
container with a lid until dissolved.  

2. Place the turkey in the brine and refrigerate overnight.  Turn after a few hours. 
3. To make the stuffing, place the dried fruit in a medium mixing bowl, add the tea and set 

aside to plump up.  Drain the fruit and reserve the liquid. 
4. Add the well drained fruit as well as the onion, nuts, lemon rind and juice, rosemary, 

baking powder and seasoning to the quinoa and mix well.   
5. Remove the turkey from the brine and make a slit in the side to form a pocket, if using 

Turkey breast or unroll the Turkey roll and spread the stuffing on the inside. 
6. Secure the opening with sosatie sticks or stainless steel skewers. 
7. Brush the skin generously with the oyster sauce. 
8. Place the turkey skin side down on the rack of a roasting tin and roast in a pre-heated 

oven at 200 ° C for 20 minutes.   
9. Turn the turkey over and roast for another 25 minutes per 500 g of meat at 180 ° C. 
10. Remove the turkey from the oven and remove the sosatie sticks or stainless steel 

skewers.   
11. Transfer the turkey to a serving dish and keep warm until ready to serve.  The turkey 

should rest for at least 20 minutes before carving. 
12. Remove the rack from the roasting pan and carefully pour the pan juices into a fat 

separator.  Let the juices stand for a few  minutes - the fat will separate and rise to the top.  
Now that you've removed the fat, use the pan juices to make your gravy base. 

13. Set the roasting pan over two stove plates and pour the reserved juices back in. 
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14. Cook over moderate heat for a few  minutes, whisking to scrape up those tasty browned 
bits on the bottom of the pan. 

15. Next, add turkey or chicken stock until you have the desired amount of gravy.  For a 
richer gravy, you can also add some dry white wine or a sweetly fortified wine such as 
Madeira or port. 

16. To make the gravy, pour the stock mixture into a measuring jug, and fill it up to 500 ml 
with chicken stock or half chicken stock and half dry white wine.

17. You will need to add 15 ml of cake flour for every 250 ml of liquid. 
18. Place the flour in a small saucepan and add a little of  the liquid.  Make a paste to prevent 

lumps and add the rest of the liquid.  
19. Bring the mixture to the boil while stirring or until the sauce has thickened. 
20. Season to taste and transfer it to a gravy boat.  Keep warm until ready to serve.
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Carving Turkey, Step by Step

1 First of  all, don't feel required to carve tableside. Though a common 
tradition in many families, it's perfectly fine to carve the turkey in the 
kitchen and bring the arranged platter to the table. This especially holds 
true if you're a novice at carving.  It is important to use a carving knife or 
a chef's knife. The longer the knife, the better it will work, as a long, 
smooth slicing motion will make for better slices. We used a long 
carving knife with oval indentations along the blade to reduce friction.

Tip: Be sure to let the turkey rest for at least 25 minutes before slicing: 
this helps the juices redistribute through the meat, making for a better-
tasting turkey. (It also makes it easier to carve.)

2 Remove the drumsticks and thighs. Start by pulling a drumstick away 
from the bird and using the knife to disconnect the thigh bone from the 
body. Set it aside to carve later, and remove the second drumstick.

3 Remove the wings in the same fashion to fully expose the breast for 
carving. The wings on modern, commercial birds contain very little 
meat, so they're often used mainly for presentation on the platter.

4 To carve the bird, make sure it's lying on its back, breast-side up. Begin 
with a long horizontal cut at the base of  the breast. You might be able to 
feel where the breast meat ends and the bone begins--cut as close to 
that area as you can.

5 Begin slicing the breast from the top down, working at a slight angle to 
cut away from the carcass. The horizontal cut at the bottom provides a 
convenient stopping point, making it easy to finish each cut. Transfer 
slices to a warmed serving platter.

6 To carve a drumstick, hold one end and slice off one side. Lay it flat on 
the cutting board and continue carving. Slice each side, turning the 
drumstick a quarter turn until you've removed all the meat.
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7 Place the thigh on the cutting board and begin slicing parallel to the 
thigh bone. Cut into even strips.

8 Arrange the rest of the meat onto the warmed platter and serve.

TURKEY TIPS

What size to buy

  2 - 2.5 kg serves 4-6 people.
  3 kg serves 6-7 people.
  3.5 kg serves 7-8 people.
  4 - 4.5 kg serves 8-10 people.
  5 - 5.5 kg serves 10-12 people.
  6 - 6.5 kg serves 12-15 people.

Thawing your turkey

Your stuffing can be prepared ahead, but don't stuff the bird until it is about to be cooked. 
Only stuff  the neck cavity, never the body cavity (as it will not cook through). This can be 
filled with sprigs of fresh herbs and slices of  lemon or onion to infuse the meat with extra 
flavours.
  Weight: 2.25 kg - Thaw in fridge for 27 hours.
  Weight: 3 - 3.5 kg - Thaw in fridge for 42 hours.
  Weight: 4.5 - 5.5 kg - Thaw in fridge for 66 hours.
  Weight: 6.75 - 7.5 kg - Thaw in fridge for 90 hours.

Please note that all timings are approximate.
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