
I don't recommend cooking a frozen turkey breast, as it can throw off the cooking
time. Let the turkey thaw in the fridge for a day or so if you plan to use one that's
frozen.
Leave the peel on the limes. As it cooks, the skin will release some very fragrant, zesty
oil that'll make the turkey extra tender and tasty.
I like to slice the onion pieces in larger chunks because they'll shrink up a lot in the
slow cooker. However, if you've got picky eaters, dicing them smaller will keep the
flavor, but they'll visually seem to disappear.
For an accurate temperature using a meat thermometer, stick the probe into the
thickest part of the meat. However, don't hit the bone.
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Storage
Let the extras cool down before transferring to an airtight container or storage bag.Chipotle
citrus turkey breast is best stored in the fridge and enjoyed within four days. 

You can also freeze leftovers for up to three months.

Enjoy the leftovers cold on a sandwich, or heat 'em up again. I like to use the microwave
because it's the fastest method. Just layer a damp paper towel over top and heat in 30-
second bursts until hot.

Variations
Feel free to swap the turkey for chicken breasts or experiment with pork tenderloin.
However, you'll need to increase cooking time for both.
Amp up the heat level by adding a bit of cayenne pepper. You could also use chipotles
in adobo instead of dried chipotle seasoning.
For a different flavor profile, use pineapple juice in place of orange juice.
Not a fan of cilantro? That's okay—use parsley or oregano.
You can use honey or maple syrup as a molasses substitute in a pinch, but they don't
have quite the same unique flavor.
Out of OJ? Try swapping in some of your favorite citrusy beer.
Give this citrusy turkey dinner a holiday twist by tossing in a handful of frozen
cranberries and a pinch or two of cinnamon.
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FAQs
At what temperature is turkey safe to eat?
It's finished cooking once the thickest part reaches 165 degrees F. To get an accurate read,
I recommend an instant thermometer.
Is it better to cook turkey on high or low in the crockpot?
Low and slow for turkey! High heat in the slow cooker can overcook and dry out the
meat. The only time you start turkey on high heat is when it's in the oven and has the skin
on. Even then, after the skin is crisp, you usually lower the heat to finish it.
Is it safe to eat turkey that is pink inside?
Color isn't the best way to tell if poultry is done—temperature always ensures it's safe to
eat. As long as the internal temperature reaches 165 degrees F, turkey and chicken are
safe to eat!
How do I thicken the slow cooker juices?
To make a delicious pan sauce with the slow cooker juices, transfer them to a saucepan.
Then, whisk in a cornstarch slurry. Don't put dry cornstarch straight into your crockpot,
or it'll clump.

Nice to have
As an Amazon Associate, I earn commission from qualifying purchases.
I’ve had this Hamilton Beach Set & Forget slow cooker for years, and honestly? It’s the
only kitchen appliance I trust to behave itself when I’m not looking. The temperature
probe keeps your turkey perfectly cooked, the locking lid means no mid-drive disasters at
potlucks, and cleanup’s a breeze because the crock and lid are dishwasher-safe. Stainless
steel, smart, and sassy—basically the kitchen equivalent of a dependable friend who
always brings wine.

https://amzn.to/43cJxPr

