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Turkey Burgers with Basil Mayonnaise

INGREDIENTS

1%2 pounds ground
turkey

/4 cup seasoned bread
crumbs

14 cup grated
Parmesan cheese

2 green onions,
chopped

tablespoons milk
egg lightly beaten

[SERNE N o)

tablespoons
vegetable oil

[

slices provolone
cheese
2 cup mayonnaisc

2 tablespoons
chopped fresh basil
or 2 teaspoons
dried basil

oN

hamburger buns

[

lettuce leaves
6 tomato slices
6 red onion slices

SERVES 6

* For fast preparation
of a double-batch of
turkey burgers,
combine the mixture in
step 1 using the dough
hook attachment of a
food processor.

Meotie Abead
Prepare the turkey patties in
step 1 up to 24 hours ahcad.

Store, layered with waxed
paper and sealed in an airtight
container, in the refrigerator
until ready to cook.

Combine turkey, bread
crumbs, Parmesan,
green onions, milk and cgg

in a large bowl; mix well.
Pat mixture into 6 burgers.

VADIAT
VARTA

Tor a gourmel
trect, top each
burger with a
grilled portobello
HELshroom.

, R

? Heat oil in a large
4w skillet over medium
heat. Add burgers; cook
for about 5 minutes.
Turn burgers.

> Top cach burger with
 aslice of provolone.
Cook until burgers are
cooked through and
provolone is melted,
about 5 minutes longer.

Meanwhile, combine

mayonnaise and basil
in a small bowl. Spread
basil mayonnaise on buns.
Assemble lettuce, burgers,
tomato and onion slices
on buns.




