TURKEY a la KING yields 6 portions
    recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter






   2 sheets frozen puff pastry

   2 cloves minced garlic

   2 cups 1-inch cubed turkey breast




   SAUCE
   1 tablespoon dried sage

1/4 teaspoon salt





   
   3 tablespoons butter

1/4 teaspoon white pepper




   
   3 tablespoons flour

1/2 cup cooked, drained peas




   
   3 cups milk

1/2 cup drained kernel corn




           
1/4 teaspoon nutmeg

1/2 cup cooked, drained sliced carrots


           
1/2 teaspoon salt

1/4 cup Marsala wine





           
1/4 teaspoon white pepper

1.
Preheat oven to 400 degrees. Remove puff pastry from freezer and take sheets out of package to defrost, but don't unfold the puff pastry. When defrosted, cut the folded sheets in thirds, to yield six pieces.

2.
Place the six pieces of puff pastry on a sheet pan and bake for 10 minutes or until golden brown.

3.
In a 3-quart sauce pan, melt two tablespoons of butter and add garlic. Heat for 30 seconds. Add turkey, sage, salt & pepper. Cook for five minutes or until the turkey is cooked.

4.
Add peas, corn and sliced carrots. Combine and add Marsala wine and cook for two minutes.

5.
In a sauté pan melt three tablespoons of butter, add the flour and combine. This is called a roux. Heat on low heat for five minutes, stirring occasionally. DO NOT BROWN.
6.
In a sauce pan, bring milk to a boil. Whip in the roux and add nutmeg, salt and pepper. When thickened, add the turkey ingredients to the mixture and combine.

7.
Cut the cooked puff pastry pieces in half, widthwise, to yield a top and bottom piece. Place the bottom puff pastry piece on a plate and top with Turkey a la King. Place the top piece of puffed pastry over this and enjoy.
