
Lemony Turkey Burgers
Remember I don't measure--so everything is approximate.

•1  pkg Ground white turkey breast *, approx 1 lb 

* Regular ground turkey or chicken work as well as WHITE turkey breast. 

Form any size patty you wish. Sliders are great for parties, snacks and lunch boxes. No need 
to get your hands all sticky -- use two serving spoons to form your irregular patties.

Fry in hot peanut oil over med-high heat until crispy and golden brown. 

Wrap cooled patties (2-3) in foil and freeze. Great for quick meals, I like best at room temp. 

Toss  them in  your  lunch  box  frozen.  Keeps  your  lunch  cold  and  they’ll  be  thawed  by  lunch 
time. Perfect for on-the-go snacks too! NO bread needed, wrap in lettuce leaf or serve with a 
variety of veggie sticks or a salad on the side.

Using a fork mix the following ingredients together really well:

•  1 large yellow sweet onion, finely chopped
•  2 T minced garlic from a jar -- it's a bit sweeter than fresh
•  1 large egg, well beaten
• zest of one lemon
•  1 T lemon juice
•  3 T chopped fresh Italian flat-leaf parsley
•  2 T Olive Oil
•  1 1/2 t Salt (it does take a lot of salt turkey is dry)
•  3/4 t coarse ground black pepper
•  1 T caraway seeds, crushed just to release the oils and flavors*

* Use a pestle and mortar or an electric spice grinder, or a place in a plastic bag and smash 
with a heavy skillet.

Add the turkey and mix (fork works best) VERY VERY VERY well, so NO pink is showing and 
all veggies are incorporated well into the meat.

Favorite Tools Pestle  and  Mortar  come  in  handy  to  mix  dried  herbs,  as  I 
did today. Decided to add rosemary, sage and marjoram and lemon zest under 
the skin of a chicken I wanted to roast. Did a good job. Plus I use it to release 
the oils of my caraway seeds when making Lemony Turkey Burgers, above.

A good friend is like a four-leaf clover;  hard to find and lucky to have. - Irish Proverb
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