
TURKEY BREAST with Lemon and Caper Sauce 

 

Two 2 to 2 ½ pound boneless skin-on Turkey Breasts, rinsed 

Salt and freshly ground black pepper 

3 tablespoons extra-virgin olive oil 

5 cloves garlic, minced 

3 or more sprigs fresh thyme, (plus more to garnish, optional) 

3 sprigs fresh rosemary, (plus more for garnish, optional) 

3 sticks unsalted butter 

1 cup white wine 

2 cups turkey broth (can use chicken) 

3 tablespoons small capers in brine, rinsed 

1 tablespoon parsley minced, optional 

Zest of 2 lemons 

1 ½ to 2 shallots, finely minced 

 

1.  Let turkey breasts stand at room temperature for 1 hour prior to cooking. 

2. Preheat oven to 325 F.  Fit a baking sheet with a wire rack 

3. Pat turkey breasts dry and season with salt and pepper.  Put olive oil in a large skillet 

and sear skin side down until golden brown. About 5 minutes 

4. Remove turkeys to baking sheet with rack.  Add 10 tablespoon butter, garlic, thyme, 

and rosemary to the skillet. Simmer for a few minutes, place thyme and rosemary on 

the turkeys.  Spoon all the butter over turkeys until skillet is empty.   

5. Place turkeys in the oven and baste every 15 minutes until breasts reaches 160 degrees.  

(1 ½ to 2 hours).  When done transfer to a cutting board and tent with aluminum foil 

and rest for 15 minutes. 

6. Deglaze the skillet that the breasts were seared in with the white wine over medium-

high heat until reduced by 50%.  Add turkey stock and reduce again.  It does not 

thicken.  Add 6 tablespoons butter, capers, parsley, lemon zest and shallot.  Season 

with salt and pepper.   

7. Slice turkey and transfer to a platter.  Pour some sauce over the slices and serve the rest 

of the sauce on the side.  Garnish if desired. 



 


