
• Defrost overnight in refrigerator if frozen.
• Preheat oven to 350.
• Place Turkey Love Roast in an 8x8 baking pan or deep dish pie pan.
• Mix together a quick broth:          

1 cup water, 2 Tbsp. soy sauce, 1 Tbsp. brown sugar, ¼ tsp salt, ¼ tsp poultry seasoning 
(op  onal), ¼ tsp.dried  rosemary or thyme (or a sprig fresh), ¼ tsp black pepper

• Pour over Turkey Love Roast.
• Cover with foil or lid for 15 min. Turn over and bake for an addi  onaL 10-15 minutes.

• Garnish with rosemary sprig and lemon slice!

MAKE IT FANCY AND PRETTY!
In a bowl toss 1 chopped carrot, 2 cups chopped winter squash (like bu  ernut), 1 chopped 
parsnip, ½ onion sliced, and 6-8 brussels sprouts cut in half, with 3 Tbsp. oil and ¼ tsp. salt. 
Place around roast with broth and cook together.

TURKEY LOVE ROAST
HEATING INSTRUCTIONS

www.cheftanyaskitchen.com
cheftanyaskitchen

PALM SPRINGS
706 S. Eugene Rd. 

Palm Springs, CA 92264
760-832-9007

PALM DESERT
72695 CA-111 Suite A6
Palm Desert, CA 92260

760-636-0863

“Inspiring meatless tradi  ons 
for Thanksgiving Day”

image by rawpixel.com


