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1. Preheat your oven to 450ᵒF. Trim the 

ends off your yams and then slice into ½-

inch wedges. Place into a large bowl and 

drizzle with 2 Tbsp. oil and season well 

with salt and pepper. Toss well to 

combine and then place onto a tinfoil-

lined baking sheet. Bake for 22-24 

minutes, or until fork tender.  

 

3. Prepare the rest of your ingredients. 

De-seed and slice the pepper into thin 

strips. Peel the onion, cut it in half, and 

then cut into thin slices.  

5. In a large bowl, mix together the 

ground turkey, Fajita Spices (chili powder, 

½ tsp cumin, and seasoning salt) juice 

from the other lime, and a pinch of 

ground pepper. Mix well to combine and 

then shape into 4 patties. Heat 1 Tbsp. oil 

in a pan over medium-high heat. Cook the 

patties for 4 minutes on each side, or until 

cooked through. Top with the Havarti. 

 

2. Meanwhile, prep the guacamole. 

Slice the avocados in half and remove the 

pit. Chop into small pieces and then place 

into a small bowl. Peel and mince the 

garlic and add to the bowl. Squeeze in 

the juice from one lime and season with 

salt. Mash well with a fork until the 

desired consistency is reached. 

4. Heat 1 Tbsp. olive oil in a pan over 

medium heat. Add the pepper, onions, ¼ 

tsp. cumin, and a sprinkle of salt and 

pepper. Cook until crisp tender about 5-

8 minutes. Remove from pan and set 

aside.  

 

6. To serve, slice each bun in half and 

spread with guacamole. Place the burgers 

on the guacamole and then top with your 

pepper and onion mixture. Serve 

alongside the roasted yams. Enjoy! 

 

 

  

 

FAJITA CHEESEBURGERS  
WITH GUACAMOLE AND ROASTED 

YAM WEDGES 

 
 

 

 

Ingredients (4 Person Serving – 1,035 Calories Per Serving) 
 

Ground Turkey   500 g 

Chili Powder   1 tsp.    

Ground Cumin   ½ tsp + ¼ tsp.    

Lime    2 

Seasoning Salt   1 tsp. 

Olive Oil   4 Tbsp. 

Yellow Onion   1 Medium 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

 

 

Sweet Bell Pepper  1 

Havarti    4 Slices 

Brioche Buns   4 

Avocadoes   2  

Garlic    2 Cloves 

Yams    4 

Salt and Pepper  To taste 

 


