Sugar Cured Turkey with Pepperberry
Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com

	1 small turkey breast, about 500g

75g brown sugar

75g salt

1g (1/3 tsp) ground Pepperberry

5 juniper berries, chopped fine

2 fresh bay leaves shredded

1 mandarin, grated zest


	Mix the sugar, salt and spices evenly.  

Press the turkey meat to a flat even piece to facilitate an even cure. Choose a deep tray that neatly fits the meat. Cover bottom with 1/3 of the sugar/salt mix, add the turkey and spread over the remaining mix. 

Cover with plastic and refrigerate for approximately 8 hours, pressed lightly with a weight. 


	4 g (1 tsp) paprika 

2g (1/2 tsp) ground Pepperberry


	Remove the turkey from the cure, and rinse lightly. Pat dry and then coat generously with the spices. Store in the refrigerator uncovered.


	To finish the dish

Olive oil

Salad leaves

Red onion – sliced

Pickled Kakadu plum

Grissini

Anti pasto vegetables
	Sear the turkey in a little olive oil for 2-3 mins. on each side. Allow to cool and then slice finely across the grain.

Arrange as part of an anti pasto platter, or add slices to a salad or use on croutons as a hors d’oeuvres.  
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