
June is  

Turkey Lover’s 

Month! 

 2 tbsp Light, Sweet, Mild 
Molasses 

 1/2 cup Unsalted Butter, 
Softened 

 8 (2-oz) TURKEY BREAST 
MEDALLIONS 

 8 Strips TURKEY BACON 
 As Needed Freshly Ground 

Black Pepper 
 

1. MOLASSES BUTTER: Combine 
molasses and softened butter. 
Cover and reserve. 
 
2. TURKEY MEDALLIONS: Wrap 
each turkey medallion with one strip 
of bacon. Lightly sprinkle with black 
pepper. Bake in a preheated 350 
degree F oven for about 15 minutes 
or until food thermometer reaches 
165 degrees F. 
 
3. SERVICE: Spoon a dollop of 
Molasses Butter on top of each 
turkey filet.  

 1lb cremini mushrooms 
(approx. 30) stemmed 

 1/2 lb ground turkey 
 1/4 cup panko bread crumbs 
 1/4 cup + 1 tbsp. shredded 

Parmesan cheese, divided 
 1/4 cup pesto sauce 
 1/4 tsp salt & pepper 
 
 

1. Preheat oven to 400°F. Spray 
13x9-inch baking pan with 
nonstick cooking spray. Remove 
stems from mushrooms; place 
cap side down in prepared pan. 
 
2. Combine turkey, panko, ¼ cup 
cheese, pesto salt and pepper in 
medium bowl. Mix gently but 
thoroughly. Shape meat mixture 
by teaspoonfuls into balls; press 
into mushrooms. Sprinkle 
remaining 1 tablespoon cheese 
over stuffed mushrooms. 
 
3. Bake about 20 minutes or until 
filling is cooked through. Transfer 
mushrooms to serving plate; cool 
slightly. Garnish with parsley. 

Information Courtesy of your 
 Indiana Turkey Farmers 

 

www.yourindianaturkeyfarmers.com 
 

Turkey Market Development Council 
Purdue University, Animal Sciences 

270 South Russell Street 
West Lafayette, IN 47907 

(765) 494-8517 
ispa@purdue.edu 

 
www.INpoultry.org 

www.serveturkey.org 

Turkey Medallions 

with Molasses Butter 

Word Scrambler Answers: 
Turkey, Drummette, Gobble, Feathers, 

Pesto Turkey Stuffed 

Mushrooms 



 ECONOMICAL:  Turkey is a great 
way to trim grocery expenses by 
making use of the entire bird and 
incorporating the leftovers into   
future meals.  

 

 NUTRITIOUS:  3 ounces of     
skinless turkey breast has more  
protein than chicken or beef and 
zero percent saturated fat.   

 

 VERSATILE:  The wide range of 
cuts and products available, such 
as ground turkey, turkey sausage 
and turkey breast cuts, are easy to 
incorporate into any meal.  

 

 TASTY: The mild taste of turkey 
combines readily with most       
seasonings, making it an ideal 
choice in spicy ethnic dishes or as 
a substitute for higher-fat meats in 
your favorite recipes. 

 
 

Turkey:  

The Perfect Protein 

Thawing Turkey 

 Refrigerator Method: The key 
to this method is to plan ahead 
and allow approximately 24 
hours for every four to five 
pounds of bird weight for thawing 
in the refrigerator. Place the bird, 
in its original wrapping, on a 
shallow baking sheet in the 
refrigerator. 

 
 Cold Water Method: If you need 

to thaw the turkey more quickly, 
you may thaw the bird in COLD 
water, in the original wrapping. 
The cold water must be changed 
every 30 minutes. Allow 
approximately 30 minutes per 
pound using this method. 

Turkey Trivia 

 Only Tom (male) turkeys gobble. Hen 
(female) turkeys make a clicking noise. 

 

 Turkeys have approximately 3,500  
      feathers at maturity. 
 

 A Turkey typically has about 70 percent 
white meat and 30 percent dark meat. 

 

 A cooked, whole turkey has 2.8 servings/
pound. 

Turkey Veggie 

Scramble 

 2 tsp olive oil 
 ½ lb lean ground turkey 
 ½ cup sliced onions 
 2 cloves garlic, minced 
 1 cup sliced mushrooms 
 ½ red or green pepper sliced 
 1 cup diced, cooked potatoes  
 ½ tsp basil 
 ½ tsp oregano 
 Salt and pepper to taste 
 ¾ cup shredded mozzarella 

cheese 
 

1. Heat olive oil in a large skillet 
over medium high heat. 
 
2.Add turkey to hot oil and stir, 
breaking into small crumbles. 
Add onion, garlic, mushrooms 
and pepper. Cook until vegetable 
become slightly tender. 
Add cooked, diced potatoes, bas-
il, oregano, salt and pepper. 
 
3. Cook until hot and top with 
shredded cheese. 
 
4. Serve with whole grain toast 
and enjoy! 

Word Scramble 
 
Y K R T E U 
__ __ __ __ __ __ 
 
R E M T D M U M T E 
__ __ __ __ __ __ __ __ __ 
 
B G L E O B  
__ __ __ __ __ __ 
 
S A T E F H R E  
__ __ __ __ __ __ __ __ 


