turkey cordon bleu with roasted
potatoes and vegetables

COOKING SEQUENCE

• Prepare potatoes and begin baking: 10 minutes
• Prepare and begin cooking vegetables: 5 minutes
• Prepare and begin cooking turkey: 5 minutes
• Finish all components: 10 minutes

turkey cordon bleu
INGREDIENTS

MAKES 4

1 tablespoon canola oil
1 pound turkey breast cutlets (4 pieces)
1/2 teaspoon garlic salt
black pepper, to taste

SERVINGS

STEPS

T O TA L T I M E

30 minutes

4 slices Deli ham (8 ounces)
4 slices Swiss cheese (4 ounces)
1/2 teaspoon dried chives

1. Heat sauté pan on medium-high for 1-2 minutes. 2. Place canola oil in pan and add turkey
cutlets. 3. Sprinkle cutlets with garlic salt and pepper to taste. 4. Cook turkey until lightly brown on
each side. (Approximately 2-3 minutes per side.) 5. Place one ham slice and one Swiss cheese slice
on top of each cutlet. Sprinkle with cheese. 6. Cover pan, turn heat to low and cook for 2 minutes or
until cheese is melted.

APRON'S ADVICE

oven roasted potatoes

SHOPPING LIST

INGREDIENTS

Skip the potatoes and
have a meal in under 15
minutes.

Dairy
4 slices Swiss cheese
2 tbsp butter
1 (20-oz) package refrigerated potato wedges

one 20-ounce bag refrigerated new potato
wedges
1 tablespoon canola oil

1/2 teaspoon seasoned salt
vegetable cooking spray

STEPS

Deli
4 slices (8 oz) ham

1. Preheat oven to 450°F. 2. Place potatoes into large mixing bowl. 3. Add oil and seasoned salt.
Mix to coat. 4. Spray large baking sheet with vegetable cooking spray. 5. Spread potatoes evenly
across baking sheet. 6. Bake for 15-20 minutes or until crispy.

Dry Grocery
2 tbsp canola oil
1/2 tsp chives
1/2 tsp garlic salt
3/4 tbsp seasoned salt
vegetable cooking spray

italian blend vegetables
INGREDIENTS

Frozen
1 (16-oz) bag Italian blend vegetables
Meat
1 lb turkey breast cutlets

one 16-ounce bag frozen Italian blend
vegetables
2 tablespoons butter

1/2 tablespoon seasoned salt

STEPS

Suggested Items
Publix Bakery White Mountain Bread
chocolate chip cookies

1. Place frozen vegetables in microwave-safe bowl with lid. Close lid and microwave on defrost for 5
minutes. 2. Drain all water from vegetables. 3. Melt butter in pan with seasoned salt. 4. Add
vegetables, stir and cook for 8 minutes, stirring frequently. Serve. (Makes 6 servings.)
Calories (kcal) 550; Total Fat (g) 26; Saturated Fat (g) 9; Cholesterol (mg) 125; Carbohydrate (g) 25; Dietary Fiber (g) 6.4;
Protein (g) 49; Sodium (mg) 1554; Potassium (mg) 245; Calcium (mg) 272; Iron (mg) 1.1 Vitamin A 20%; Vitamin C 62%;
Calcium 27%; Iron 6%

FOR MORE RECIPES, VISIT

publix.com/aprons
Publix Simple Meal
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