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Bacon Wrapped Turkey Breast Fillets with Gravy

v 4 Pieces 8 - 10 Oz
Turkey Tenderloins

v 1 Lbs Thin sliced bacon
v 2 Tbsp Olive Oil
v 1 Pinch Salt

v 1 Pinch Pepper

v~ 1 Whole Lemon for
garnish

........................................................................................................

u ~sgmmmp» Cut each tenderloin

crosswise info 4 steaks.
Wrap each with a strip of
bacon, securing it with a

toothpick. Season both sides

with salt and pepper

Heat oil in a sauté pan
over medium-high. Sauté
turkey 3 minutes on each

side, then turn on the edges -
- v 2 Stalks Celery

browning the bacon, 3-4
minutes.

Turkey is done when
it reaches an infernal

temperature of 165

to rest, remove toothpicks.

Serve with lemon wedges to -
© v 1/2 Stick Butter or

squeeze over furkey.
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Shawn Rabideau
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Wild Rice with Cranberries

: v 2 Packages Uncle Ben’s

Original Wild Rice

- v 8 Oz Package of Button

Mushrooms

: v 1 Whole Medium Onion
degrees. Let stand 3 minutes :

v 14 Oz Can of Whole

Cranberry Sauce

Margarine

Celebrations” Expert: Shawn Rabideau
Shawn is an event designer who knows how to turn any of life’s occasions into a frue
celebration with his eye for design, flair for floral, and talent for event production.
Throughout the past decade, Shawn has been involved with and overseen the
production and design of numerous private events for such clients as Kenneth Cole,
Paige Davis, Bethenny Frankel, Jennifer Lopez, Star Jones and Barbara Walters as well
as numerous corporate events and fundraisers.

Cut the celery into slices
approximately one inch and
set aside. Slice mushroom
buttons into thin slices and
set aside. Peel and dice the
onion and set aside.

Prepare wild rice according
to directions on the
package. Boil water

in sauce pan and add
butter or margarine and
the package seasonings.
Once the seasonings are
thoroughly blended in add
the wild rice, onions, celery,
mushrooms and the can of
Whole Cranberry Sauce.

Stir in completely and let
cook with the lid off on
medium heat until liquid

is level with rice mixture.
Cover the pot, turn the heat
on low and let it continue to
cook down.

Recently Shawn was featured on Bravo TV's hit reality series Bethenny Getting
Married2, ABC’s Good Morning America and the Style Network’s Whose Wedding

is it Anyway?2 Additionally, he has lent his talents to national television shows such as
ABC’s The View, and The Wayne Brady Show, TBS's Movie and a Make Over, the Food
Network’s It’s a Surprise, The Oprah Winfrey Show and The Today Show.

For more on Shawn, visit www.Celebrations.com/shawn
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