Clean Eating

Recipe Cards

INSTRUCTIONS: Simply cut
along the dotted line and fold
the recipe card in half along the
fold line. Seal the top with tape
or glue and drop it in your recipe
box for future inspiration!

FOLD LINE

RECIPE DEVELOPMENT BY NICOLE HAMAKER
PHOTOGRAPHY BY EDWARD POND

‘uondnpoid ABiaud

10j jueliodwi aie Yoiym Jo yjoq ‘°g pue
upeIu SUjWe}iA g 3Y3 Jo sjunowe aaissaidu
sujejuod osje £ayn] ‘walsAs saunwuwi inok
1500( jey} sawAzua jJuepixonue adnpoid
sdjay ya1ym ‘winjua|as jesauiw adeu} ay)

J0 321nos 1eaib e si £3)}4n) ‘uiroad ues) jo
sjunowe snoidod Guipinoad 03 uonippe uj

:snuog [eUONIIINN

"9AIDS PUE 13 3D1|§ *BUOC
woJj 3seaiq 33111 IND USY3 ‘U pedsIp pue
SAOWY "SIINUIW G| 104 dinjesadwa) Wool
18 1531 13| PUE [104 UM £3¥IN1 JSA0D :HNOS

Clean Eating

magazine

2 tbsp olive oil
¢ 2 tsp fresh lemon juice
¢ 1 tsp lemon zest

¢ 1 tsp minced fresh
rosemary leaves

Herb Roasted Turkey Breast
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HERB ROASTED TURKEY BREAST

Serves 4. Hands-on time: 20 minutes. Total time: 1 hour, 30 minutes.

INGREDIENTS:

e 1 split bone-in, skin-on
turkey breast (about 2% Ib)

: o1 tsp minced fresh sage
leaves

leaves

. o % tsp kosher salt

REMEMBER: Leaving the turkey skin on during cooking
can help seal in moisture, but remove and discard skin
prior to eating.

Nutrients per 3 oz skinless turkey breast meat: Calories: 160, Total Fat: 8 g,
Sat. Fat: 1 g, Monounsaturated Fat: 5 g, Polyunsaturated Fat: 1 g, Carbs: 1g,
Fiber: 0.5 g, Sugars: 0.25 g, Protein: 21 g, Sodium: 282 mg, Cholesterol: 53 mg

1 ¢ 2 tsp minced fresh thyme

* % tsp ground black pepper
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