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INGREDIENTS !
1 lb boneless turkey breast 
1 sweet potato, halved  
1 cup fresh cranberries 
1 onion, quartered  
A few sprigs of thyme  
3 tbsp olive oil 
Salt and freshly pepper 
1 c. cooked pearl barley  
Optional: fresh chicken stock 
(for puree) 

TIPS !
1. Marinate turkey overnight in whole milk and apple slices for juicy and tender 
turkey.  
2. Use 2 1/2 cups of water to cook 1 cup of pearl barely. Bring to boil then reduce to 
simmer and cook covered for about 50 minutes or until barley is very soft. 

DIRECTIONS !
1. Preheat oven to 400°F 
2. Rinse the turkey and pat completely dry.  
3. Arrange the turkey, sweet potato, cranberries, and onion in a baking pan and 
scatter the thyme sprigs on top 
4. Drizzle 3 tablespoons of olive oil and season with salt and pepper 
5. Roast uncovered for 40 to 50 minutes, or until turkey is golden brown and the 
sweet potato is very tender 
6. For baby portions, finely chop turkey and scoop sweet potato flesh from the skin, 
then mash. Mix in a few tablespoons of pearl barley  
7. Optional: Add some chicken stock and puree for a smoother texture 
8. For toddler portions, shred and rough chop turkey into small pieces and cut potato 
into into wedge-like shapes. Add a few tablespoons of pearl barley on the side. 
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