
Citrus-Marinated Turkey Breast 
PREP: 30 MINUTES MARINATE: 8 TO 24 HOURS 

ROAST: 75 MINUTES AT 350°F STAND: 10 MINUTES 

MAKES: 10 TO 12 SERVINGS 
 
 
-------------------------------------------------------------------------------------- 

 

2 3- to 31/2-pound turkey breast halves with bones 
2 cups lightly packed fresh cilantro leaves 
11/3 cups orange juice 
1/2 cup lemon juice 
12 cloves garlic, halved 
1 fresh jalapeño chile pepper, seeded and cut up (see tip, page 48) 
2 teaspoons salt 
2 teaspoons ground cumin 
1/2 teaspoon freshly ground black pepper 
11/2 cups olive oil 
 
-------------------------------------------------------------------------------------- 

 
 

1 Using a sharp knife, cut several slits in turkey breast halves. Place breast halves, skin sides down, in a 

very large resealable plastic bag set in a baking dish; set aside. 

 

2 For cilantro sauce, in a food processor combine cilantro, orange juice, lemon juice, garlic, jalapeno 

pepper, salt, cumin, and black pepper. Cover and process until almost smooth. With processor running, 

add oil in a thin stream. Measure 2 cups sauce; cover and chill until serving time. Pour remaining sauce 

over breast halves; marinate in refrigerator for 8 to 24 hours, turning occasionally. 

 

3 Preheat oven to 350°F. Remove turkey from marinade; discard marinade. Place turkey, bone sides 

down, on rack in greased roasting pan. Insert an oven-going meat thermometer into thickest part of one 

turkey breast half, without touching bone. Roast, uncovered, for 75 to 90 minutes or until thermometer 

registers 170°F and juices run clear. If necessary, cover with foil the last 30 to 45 minutes to prevent 

overbrowning. Let stand, covered with foil, for 10 to 15 minutes before slicing. Stir reserved cilantro 

sauce; pass with turkey. 
 
 
 

 

 

 

 

 

 

 

 

PER 7 OU NCES TUR KEY: 685 cal., 49 g total fat (9 g sat. fat), 

158 mg chol., 577 mg sodium, 6 g carb., 0 g fiber, 54 g pro. 

EXCHANGES: 1/2 Other  

Carb., 71/2 Lean Meat, 7 Fat 


