
30-40min 2 Servings

Peak Season! Bacon-Cheese Smash
Turkey Burger
with Brussels Sprout Tots

Level up your cooking technique and boost your confidence in the kitchen with
this recipe series! This burger is an elevated classic. Using a spatula to smash
turkey patties helps maximize browning before topping the patties with fontina
and bacon. It's best to use a heavy skillet for burgers, like a cast-iron; it holds the
heat for a savory crust. Crispy Brussel sprout tots are the perfect side for this
chef-level burger.



What we send

What you need

Tools

Allergens
Egg (1), Fish (2), Milk (3), Soy (4),
Wheat (5). May contain traces of
other allergens. Packaged in a facility
that packages gluten containing
products.
Nutrition per serving
Calories 1090kcal, Fat 57g, Carbs
79g, Protein 70g

Preheat oven to 450°F with a rack in the
center. Halve Brussels sprouts (or
quarter, if large); remove any outer leaves,
if necessary. Lightly oil a rimmed baking
sheet.

Place bacon in a medium heavy skillet
(preferably cast-iron) and set over
medium-high heat. Cook, turning once or
twice, until golden and crisp, about 5
minutes. Transfer to a paper towel lined-
plate. Reserve bacon fat in skillet for step
4.

In a shallow bowl, combine panko and ½
teaspoon each of taco seasoning and
salt. In a 2nd shallow bowl, beat 1 large
egg with 1 tablespoon water. Dust
Brussels sprouts with flour. Dip each in
egg; let excess drip back into bowl, then
coat in panko, pressing to help adhere.
Arrange in a single layer on prepared
baking sheet (press any stray crumbs onto
Brussels sprouts).

Drizzle Brussels sprouts with reserved
bacon fat; reserve skillet for step 5. Roast
on center oven rack, rotating baking
sheet halfway through cooking, until
Brussels sprouts are golden and crisp, 18–
20 minutes total. In a small bowl, stir to
combine ¼ cup ketchup and 1
tablespoon each of Worcestershire
sauce and vinegar.

Divide turkey; shape into 2 thick patties.
Season all over with ½ teaspoon each of
taco seasoning and salt. Heat reserved
skillet over medium-high. Add patties,
then press with a spatula to flatten into 5-
inch wide burgers. Cook, undisturbed,
until browned on the bottom, 4–5
minutes. Flip and add fontina; cook until
burgers are cooked through and cheese
is melted, 4–5 minutes more.

Place buns directly on center oven rack
and bake until warmed and toasted,
about 2 minutes (watch closely as ovens
vary). Place burgers on toasted buns,
then top with bacon. Serve Brussels
sprouts tots alongside with special
sauce on the side for dipping. Enjoy!

½ lb Brussels sprouts•

4 oz pkg thick-cut bacon•

1 oz panko • 5

¼ oz taco seasoning•

1½ oz pkt Worcestershire
sauce 

•
2

10 oz pkg ground turkey•

2 oz shredded fontina • 3

2 artisan buns • 1,3,4,5

neutral oil•

kosher salt & ground pepper•

1 large egg • 1

all-purpose flour • 5

¼ c ketchup•

apple cider vinegar (or white
wine vinegar)

•

rimmed baking sheet•

medium heavy skillet
(preferably cast-iron)

•

1. Prep Brussels sprouts 2. Cook bacon 3. Bread Brussels sprouts

4. Roast tots & make sauce 5. Shape & cook burgers 6. Toast buns & serve

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