
cutcut

Spinach and Ricotta-Stuffed Chicken 
Breasts with Lemony White Wine 

1 oven bag
1 tbsp flour
2 stalks celery
1 medium onion
12 to 24 lb turkey

vegetable oil

standard roasting pan

Turkey Cooked In A Bag

Brush the raw turkey with vegetable oil or butter.

Season the turkey with salt and pepper as desired.

Place the turkey in the bag and close the bag with the nylon tie provided.

Cut six 1/2-inch silts in the top of the bag.

Place in the oven and bake according to the total weight of the turkey.

Preheat oven to 350 degrees.

Add 1 tablespoon of all-purpose flour to the oven bag.

Place the bag in a roasting pan at least 2 inches deep.
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