
Turkey Breast (Slow Cooker)
Mrs Chester Calhoun

St Timothy's - Hale Schools - Raleigh, NC - 1976

turkey breast

salt (to taste)

pepper (to taste)

Place the turkey breast in the slow cooker.

Salt and pepper to taste.  (Do Not Add Water.)

Cook, covered, on LOW for ten to twelve hours.

(There will be enough gravy to make dressing.)

Per Serving (excluding unknown
items): 0 Calories; 0g Fat (0.0%
calories from fat); 0g Protein; 0g
Carbohydrate; 0g Dietary Fiber;
0mg Cholesterol; 0mg Sodium.
Exchanges: .


