TO FLAVOUR YOUR BBQ TURKEY

CANADIAN TURKEY’S
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1. Mix to combine.

2. Brush sauce generously onto meat twice during
the last half hour of cooking.

3. if you prefer less heat in your sauce, reduce
Sriracha to 1/3 cup.
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1. Mix to combine.

2. Brush sauce generously onto meat twice during
the last half hour of cooking.

CANADIAN TURKEY’S
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1. You can use olive oil in place of butter for a lighter
sauce,

2,.0nce butter is browned, add shallots, sage, ocrange
juice, zest and salt and pepper.

3. Heat gently to blend flavours, 2-3 minutes.

4.Brush sauce generously onto meat twice during
the last half hour of cooking.
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1. Blend thoroughly using a food processor or hand
blender to combine.

2. Set aside some pesto to serve alongside meat.

3. Brush remaining sauce onto meat twice during
the last half hour of cooking.

VISIT CANADIANTURKEY.CA FOR MORE INSPIRATION



