
20-30min 2 Servings

Jalapeño Turkey Smashburger
with Cheese Sauce & Oven Fries

This version of the recipe is customized with ground turkey.



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Wheat (1), Milk (7), Sesame (11), Sulphur

dioxide and sulphites (12). May contain

traces of other allergens. Packaged in

a facility that packages gluten

containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 880kcal, Fat 47g, Carbs 72g,

Protein 49g

Preheat oven to 450°F with a rack in the

lower third. Scrub potatoespotatoes and halve

lengthwise, then cut into ½-inch wedges.

Toss on a rimmed baking sheet with 22

tablespoons oiltablespoons oil; season generously with

saltsalt and pepperpepper. Spread into an even layer

and roast on lower oven rack, without

stirring, until golden and crisp, 20–25

minutes.

Coarsely chop 2 tablespoons jalapeño2 tablespoons jalapeño (or

less depending on heat preference);

reserve remaining for serving.

Finely chop 1 teaspoon garlic1 teaspoon garlic .

Divide turkeyturkey into 2 equal portions (do not

form patties).

Heat 1 tablespoon oil1 tablespoon oil  in a small saucepan

over medium-high. Add 2 teaspoons flour2 teaspoons flour

and chopped garlicchopped garlic ; cook, about 30

seconds. Add ⅔ cup milk cup milk and ¼ teaspoon¼ teaspoon

saltsalt; whisk to combine. Simmer until

slightly thickened and reduced to about ½

cup, 3–5 minutes.

Remove from heat; stir in cheesecheese and

chopped jalapeñoschopped jalapeños .

Heat a large skillet over high until very hot,

about 2 minutes; lightly brush with oiloil. Add

turkeyturkey and smash each mound flat with a

spatula, forming 5-inch patties. Season

with saltsalt and cook, undisturbed, until

outer edges are brown, 2–3 minutes. Flip,

season with saltsalt, and cook until medium-

rare, about 2 minutes (or longer for desired

doneness). Transfer to a plate.

Add bunsbuns, cut side-down, to same skillet;

toast until lightly browned, 1–2 minutes.

Serve smash burgerssmash burgers on bunsbuns with some of

the cheese saucecheese sauce spooned over top and

any remaining jalapeño slicesremaining jalapeño slices , if desired.

Serve with oven friesoven fries alongside and

remaining sauceremaining sauce for dipping. Enjoy!

We've heard tell of legendary poppers that

are wrapped in, umm, bacon. Makes us

blush just talking about it. If you're into it

too, chop up any strips you have in the

fridge and crisp them in a skillet to serve

on top of these burgers. 

2 russet potatoes•

2 oz pickled jalapeños • 12

10 oz pkg ground turkey•

2 oz shredded cheddar-
jack blend 

•

7

2 potato buns • 1,7,11

neutral oil•

kosher salt & ground
pepper

•

garlic•

all-purpose flour • 1

⅔ cup milk • 7

rimmed baking sheet•

small saucepan•

large skillet•

1. Roast oven fries1. Roast oven fries 2. Prep ingredients2. Prep ingredients 3. Make cheese sauce3. Make cheese sauce

4. Cook burgers4. Cook burgers 5. Toast buns & serve5. Toast buns & serve 6. Take it to the next level6. Take it to the next level

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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