
Instant Pot Turkey for Two

Active Time: 15 minutes | Total Time: 3 hours | Serves: 16

Nutrition Information Per Serving

337.1 calories, 0.68 g carbohydrate, 0.24 g fiber, 0.44 g NET carbs, 44.44 g protein, 16.09 g fat

Ingredients Preparation

1/2 tsp(s) poultry seasoning

1 1/2 cup(s) chicken broth

1/2 tsp(s) xanthan gum

7 pound(s) bone-in free-range turkey breast

3 Tbsp(s) organic butter, softened

1/2 tsp(s) paprika

1/4 tsp(s) garlic powder

1/2 tsp(s) sea salt

1 small onion, quartered

2 stalk(s) small celery stalks

1. Thaw turkey breast, if frozen. Remove the giblets
from the cavity. Rinse the turkey breast and pat
dry with paper towels. Loosen the skin on top of
the breast with your fingers.

2. Combine butter, herbs, spices and salt in a small
bowl. Spread half of the mixture under the skin
and spread the remaining mixture on top of the
skin.

3. Place the trivet in the Instant Pot and pour in the
chicken broth.

4. If the turkey breast has a cavity place the onion
and celery there. If it is open, just lay them in the
Instant Pot pan and place the turkey breast in the
vessel, breast side up.

5. Close and lock the lid on the Instant Pot. Set valve
to &ldquo;sealing&rdquo;, choose
&ldquo;Pressure Cook&rdquo; / "Manual" and
choose 32 minutes on HIGH Pressure. It will take
roughly 15 minutes to come to pressure, with 32
minutes of cook time. When the time is up, allow
the pressure to release naturally for 20 minutes.
Switch to &ldquo;venting&rdquo; and carefully
open the lid.

6. Preheat the broiler. Remove the turkey gently
with two large metal spatulas or spoons. Place the
turkey breast skin side up on a baking sheet. Broil
3 to 5 inches from the broiler for 3 to 5 minutes
or just until skin in golden brown.

7. While the turkey broils, strain 2 cups of turkey
drippings from the Instant Pot into a sauce pan
and bring to a simmer. Sprinkle the xanthan gum
over the simmering drippings and whisk to
thicken.

8. Pour gravy over turkey and serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


