Crock Pot Herbed Turkey Breast

5-6 pount turkey breast
2 tablespoons butter
4 tablespoon soy sauce
1 tablespoon fress parseley, minced (optional)
1/3 cup garden vegetable whipped cream cheese
1/2 teaspoon basil
1/2 teaspoon sage
1/4 teaspoon ground black pepper
1/4 teaspoon garlic powder


Remove skin from turkey brest and place in crock-pot.
Combine all ingredients in a heated sauce pan and mix until melted.
Poor over turkey breast, the mixture will stick to the turkey breast. Cook on Low for 8 hours or high for 4 hours.
It's great as a warmed up left over with a couple of tablespoons of sour cream.
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