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Our Range
Fenton Barns (Scotland) Ltd has long been associated with quality and is reputed
for its delicious products. We are proud to introduce the growing range of cooked 
Turkey Saddles available in a number of variants.

Fenton Carvery brings to you the infallible quality of products that would be at home 
in any Carvery. The range is sure to be a popular choice throughout the year!

. 

. Turkey Saddle and Bone-in Turkey Saddle

A Turkey Saddle is two breasts and two inner fillets, de-boned with the wings inserted. The 
difference with the bone-in Turkey Saddle is that the breast bone remains, which gives a 
natural looking appearance in addition to ease of carving.

Products in this range

Fenton Gold Turkey Saddle
Traditional Roast Turkey Saddle (Bone-In)
Borders Gourmet Turkey Saddle
Waverley Turkey Saddle (Dark or Paprika finish)
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BORDERS GOURMET TURKEY SADDLE

serving suggestion

Borders Gourmet
Boneless Turkey Saddle
100% meat content

A high quality product with a catch weight of 

approximately 3.5kg. The natural grainy texture,

succulent flavour and flash roast finish make this 

product ideal for slicing.

Try carving a few thick slices and serving with 

a fresh ciabatta, some crispy lettuce and tangy

pickle for a delicious lunch alternative.

669839-BordersGold.indd   1 07/12/2009   19:06



DARK FINISH PAPRIKA FINISH

Waverley Boneless
Turkey Saddle
100% meat content

serving suggestion

Our popular Waverley Turkey Saddle is a real favourite,
with a fixed weight of 4.5kg. The Waverley is available 
in a Dark and Paprika finish. Sold as a ‘Cook and Ship’ 
product with enhanced shelf life, resulting in a uniquely 
flavoured, succulent and utterly delicious Turkey Saddle.

If removed from the ‘Cook and Ship’ packaging the 
products can be smoked or roasted adding a unique 
flavour profile.

Try finely sliced with some salad on wholemeal bread 
for a tasty snack.

669839-Waverley.indd   1 07/12/2009   19:10



serving suggestion

TRADITIONAL BONE-IN 
ROAST TURKEY SADDLE

Traditional Bone-in 
Roast Turkey Saddle
RME (Raw Meat Equivelant) > 110%

We’ve trimmed away everything but the tenderest 

breast and saddle, leaving a joint that’s perfect for 

carving. Heat to serve for a special occasion 

with all the trimmings or a family Sunday roast.

This high quality product with a catch weight 

of approximately 4.0kg has a very open grained 

texture with a superb flavour to match. Leaving the

breast bone in allows ease of carving as well as 

maintaining a premium natural appearance.

669839-TradeBone-in.indd   1 07/12/2009   19:12



FENTON GOLD TURKEY SADDLE

Fenton Gold Boneless 
Turkey Saddle 
100% meat content

A heart shaped Turkey saddle with a fixed weight 

of 3.63kg, is part of our delicious ‘Cook and Ship’ 

range. With the added benefit of enhanced shelf 

life and a tasty honey glaze finish, this is a premium 

quality product of the highest standard.

Great for carving and serving with new potatoes and 
a creamy white wine and mushroom sauce for a 
family dinner, then why not use the leftovers for a 
delicious stir-fry or pasta dish.

serving suggestion

669839-FentonGold.indd   1 07/12/2009   19:07
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