martha stewart

&
MARLEY SPOON

H If you don't have a grill or grill pan, heat 1 tablespoon oil in a heavy skillet over
GrI"ed Tu rkey Cheddar Burger medium-high. Add turkey burgers, and cook, until browned and cooked through,
with Power Slaw 5-6 minutes per side. Top each burger with some of the cheese, cover, and cook

until just melted, 1-2 minutes more.

@ 30-40min % 2 Servings



What we send

+ 1 oz horseradish .12

+ 1 pkt Dijon mustard 17

+ 2 (1 oz) mayonnaise 3.6

+ 1 pkg scallions

« Y2 oz fresh parsley

- 1 apple

+ % |b power coleslaw blend

+ 10 oz ground turkey

+ 2 potato buns !

+ 2 oz shredded cheddar-jack
blend 7

What you need

- olive ail

- apple cider vinegar (or white
wine vinegar)

+ kosher salt & ground pepper

Tools
« grill or grill pan

Allergens

Wheat (1), Egg (3), Soy (6), Milk (7),
Sulphur dioxide and sulphites (12),
Sulphites (17). May contain traces of
other allergens. Packaged in a facility
that packages gluten containing
products.

Nutrition per serving
Calories 900kcal, Fat 58g, Carbs 54g,
Protein 45g

1. Make horseradish dressing

Preheat a grill on high, if using. In a
medium bowl, combine horseradish,
Dijon mustard, 2 tablespoons each of
mayonnaise and oil, and 1 tablespoon
vinegar; whisk to combine. Season to
taste with salt and pepper.

2. Assemble slaw

Trim scallions, then thinly slice about ¥
cup. Finely chop parsley leaves and
stems. Quarter apple; discard core. Cut
each quarter into Ys-inch thick slices, then
cut slices into matchsticks. Add power
slaw, apple, and half of each parsley

and sliced scallions to bowl| with

horseradish dressing; stir to combine.

3. Season turkey

Preheat a grill pan over high, if using. In a
medium bowl, mix to combine ground
turkey, remaining sliced scallions and
parsley. Season with %2 teaspoon salt
and a few grinds of pepper.

4. Shape burgers, grill buns

Form turkey into 2 (4-inch) patties. Lightly
brush cut sides of buns with oil. Brush
grill or grill pan with oil. Transfer buns,

cut side down, to grill. Reduce heat to
medium and cook until lightly toasted, 2-
3 minutes. Transfer to plates.

5. Grill burgers

Transfer burgers to grill or grill pan. Cook
until burgers are browned and cooked
through, 5-6 minutes per side. Top each
burger with cheese, cover, and cook until
just melted, 1-2 minutes more.

6. Finish & serve

Spread remaining mayonnaise on
toasted buns, then top with burgers.
Season slaw to taste with saltand
pepper and serve alongside burgers.
Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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