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Bt tterbaVlllarengo!
CREAf,EANEWCII\SSIC
by adding the rich, Mediterranean flavors of wine,
mushrooms and olives to ajuicyButterball.

TURlGY TIIAREiIGO
3-pound ButlerXall

boneless treast ol
turkcy, thawed

0it
I /2 leaspoon parsley

llakes
l/4 teaspoon peppel
l/4 cup whitc wine
I iar [5-l/2 ounces)

Yield:8 seruinos
l/4 cup waler
I iar (2-ll2 ounces)

sliced mushrooms,
drained

I can [2-ll4 ounces)
sliced black olires,
drained

2 tablespoons brandy
llot Gooked rice

turkey according to package directions. I 

-

Rem6ve turkey^from pan. Wrap in loil ',. 
.,,

and let stand 10 to 15 minutes. Pour

winelntoioastrng pan, stiruing to com- '- * "'bine with pan juices. Cook juices down to half amounl over

Erush turkey with oil. Combine parsley
and pepper; sprinkle over turkey. R0ast I

from turkev. Slice turkey and serve on rice wrth sauce

medium heat. Add spaghetti sauce, water, mushrooms, olives
and brandy. Simmer until heated through. Remove netting

LookJor more classic recipes in the package.


