
Miso Five Spice Turkey Breast with Cabbage
1 hour 15 minutes

 Miso Paste

 Extra Virgin Olive Oil

 Chinese Five Spice

 Garlic (clove, small, minced)

 Turkey Breast (boneless, skinless)

 Purple Cabbage (sliced into thin
steaks)

 Slivered Almonds

 Star Anise (optional, for garnish)

 Refrigerate in an airtight container for up to three days.

 One serving is approximately 1 1/3 cups of turkey and one cup of cabbage.

 Chopped cilantro.

Preheat the oven to 325ºF (160ºC). Line a baking sheet with parchment paper.

Mix the miso paste, oil, five spice, and garlic together. Pat the turkey dry and
spread 3/4 of the miso mixture all over the top. Spread the remaining miso
mixture on the cabbage.

Place the cabbage on the baking sheet in a single layer and place the turkey
breast on top of the cabbage. Cook for 60 minutes or until the turkey reaches
an internal temperature of 330ºF (165ºC).

Let the turkey rest for five to ten minutes before slicing. Garnish with the
almonds and star anise and serve with the cabbage. Enjoy!

https://www.wellcentrichealth.com


	Roasted Brussels Sprouts with Bacon & Dates
	Ingredients
	Directions
	Notes

	Hazelnut Cocoa Bites
	Ingredients
	Directions
	Notes

	Vegan Egg Nog
	Ingredients
	Directions
	Notes

	Warm Citrus, Maple & Ginger Tonic
	Ingredients
	Directions
	Notes

	Keto Candied Nuts
	Ingredients
	Directions
	Notes

	Creamy Fall Vegetable Bake
	Ingredients
	Directions
	Notes

	Baked Sweet Potato with Walnuts
	Ingredients
	Directions
	Notes

	Turkey Cranberry Squash Bowls
	Ingredients
	Directions
	Notes

	Slow Cooker Orange Pulled Pork
	Ingredients
	Directions
	Notes

	Turkey Rolls with Cranberry Sauce
	Ingredients
	Directions
	Notes

	Turkey Pesto Wrap
	Ingredients
	Directions
	Notes

	Mixed Green Salad with Apple & Walnuts
	Ingredients
	Directions
	Notes

	Cream Cheese & Cranberry Stuffed Mini Peppers
	Ingredients
	Directions
	Notes

	Maple Hazelnut Carrots
	Ingredients
	Directions
	Notes

	Cranberry Pumpkin Muffins
	Ingredients
	Directions
	Notes

	Stuffing Bites
	Ingredients
	Directions
	Notes

	Orange Cranberry Sauce
	Ingredients
	Directions
	Notes

	Cranberry & Goat Cheese Stuffed Chicken
	Ingredients
	Directions
	Notes

	Cranberry Tahini Coleslaw
	Ingredients
	Directions
	Notes

	Prosciutto Pomegranate Flatbread
	Ingredients
	Directions
	Notes

	Miso Five Spice Turkey Breast with Cabbage
	Ingredients
	Directions
	Notes

	Shaved Brussels Sprouts & Kale Salad
	Ingredients
	Directions
	Notes




