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Turkey Tenderloin Recipe
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January 11, 2019



Easy turkey tenderloin and stuffing recipe. All in one pot for an easy Thanksgiving dinner for two!
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	One of my favorite meals to eat is Thanksgiving dinner with all the fixings. Turkey, stuffing, mashed potatoes, and cranberry sauce are all a must. When itâ€™s just my husband and I eating dinner, however, there's no point in making a full-on Thanksgiving dinner. I love to make a one-pot version. Â 


	When it comes to this turkey tenderloin dinner, my Le Creuset French Oven is key. From start to finish, this one cast iron pot can make a full meal for us. Typically, Iâ€™ll make it for our Sunday dinner and best of all Thanksgiving dinner is served in 30 minutes!


	Yes, itÂ isÂ possible to make a Thanksgiving dinner for two in just 30 minutes. Since Thanksgiving is right around the corner, I figured sharing this one pot Thanksgiving for two is incredibly timely. No need to skip your favorites just because it's a romantic dinner for two instead of twenty-two! Using turkey tenderloins makes it a super easy thing to do.
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	To keep it quick I use a packet gravy mix and a can of cranberry sauce to compliment my meal. If you time it just right, you can make mashed potatoes from scratch at the start of making your turkey. I have a few great recipes for mashes potatoes like myÂ olive oil mashed potatoes and cauliflowerÂ andÂ baked cheddar and chive mashed potatoes. Or you could try Julia'sÂ buttermilk mashed potatoes recipeÂ too! Utilize vegetable steam bags to steam fresh green beans or asparagusâ€”quick cooking and easier clean up or try thisÂ roasted broccoli recipeÂ from Wendy.


	Even if its just the two of you for Thanksgiving this year, you can at least enjoy an easy home cooked Thanksgiving dinner at home.Â 


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Rating:
2.8
/ 5.0


(18 Votes)







Ingredients

	1 tablespoon Grapeseed Oil
	1 pound Turkey Breast Tenderloins
	Salt, to taste
	Black Pepper, to taste
	1 tablespoon Butter
	1 stalk Celery, minced
	1 tablespoon Minced Dry Onion
	2 tablespoons Pecans, chopped
	2 tablespoons Dried Cherries
	1 cup Chicken Broth, plus 1 tablespoon
	1 tablespoon Fresh Parsley
	2 cups Dry Stuffing Mix








Directions



	
		Preheat oven to 350°F.
	
		On the stovetop, place the French oven on medium heat with one tablespoon of grape seed oil. Season turkey cutlets with salt and pepper and place into the French oven. Cook on each side for one minute. Then remove to a plate.
	
		In the same French oven, place one tablespoon butter and let it melt (about 30 seconds). Place the minced celery and dried onions in the French oven and cook for 2 minutes.
	
		Then add the chopped pecans, cherries and one tablespoon of chicken broth; mix well. Cover and cook for 3 minutes.
	
		Add fresh parsley and 2 cups of stuffing mix, mix well and toast for 1 minute. Then add the one-cup of chicken broth. Mix until all the stuffing mix has absorbed the broth.
	
		Turn the heat off and place the turkey cutlets on top (and pour any juice that was leftover on the turkey plate).
	
		Place the French oven with lid on in the oven and bake for 15 minutes. Remove from the oven and serve immediately.
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Le Creuset French Oven - 5 1/2 Quart
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Le Creuset 4.5 Qt Round French Oven
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Le Creuset Revolution Spatula
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Recipe Yields:
2 servings


Prep Time:
7 minutes


Cook Time:
23 minutes


Total Time:
30 minutes







Nutrition Facts


Servings Per Recipe
2




Amount Per Serving

Calories from Fat 220

Calories
1400




% Daily Value*



42%

Total Fat
28g



10%

  Saturated Fat
2g



172%

Sodium
4134mg



66%

Total Carbohydrate
197g



19%

  Dietary Fiber
15g



  Sugars
31g



164%

Protein
82g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Katie

Katie is our resident one-pot meal fanatic, but you'll find that she's passionate about every kind of food, from dinners to desserts, on her blog Katie's Cucina.
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Pepperidge Farm Stuffing Recipe
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Green Chile Cornbread Stuffing Recipe
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Sourdough Stuffing with Cranberries and Pecans Recipe
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Gluten Free Cornbread Stuffing Recipe
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