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1. Preheat your oven to 450ᵒF and line a 

large baking sheet with parchment paper. 

Cut your potatoes into ¼-inch rounds and 

place into a large bowl. Drizzle with 2 

Tbsp. olive oil and season with half your 

dried oregano and a good pinch of salt 

and pepper. Peel and mince 4 of your 

garlic cloves and add them to the bowl 

too. Then squeeze the juice of your 

whole lemon over the potatoes. 

 

3. Meanwhile, prep the rest of your 

ingredients. Thinly slice about a quarter 

of your onion into rounds, then finely 

dice the rest. Peel and mince the last 2 

garlic cloves and finely chop ½ your 

spinach leaves. 

5. Form the turkey mixture into four 

equal burger patties. Heat 2 Tbsp. olive oil 

in a large pan over medium-high heat. 

Place the turkey burgers in the pan and 

cook for about 5 minutes per side, or until 

completely cooked through and no longer 

pink. 

 

2. Toss everything together until the 

potatoes are evenly coated, then spread 

onto your baking sheet. Roast in the oven 

for 20 minutes, flipping the potatoes half 

way through to promote even browning. 

4. Make your patties. Place your ground 

turkey into a large bowl then add your 

chopped spinach, garlic (from step 3), 

feta, remaining oregano, the finely diced 

red onion, and a good pinch of salt and 

pepper. Using your hands, mix 

everything together until combined. 

6. To serve, place a burger onto each bun 

bottom. Top with tzatziki, remaining 

spinach leaves, and red onion rings. Serve 

alongside the potatoes. Enjoy! 

 

   

 

GREEK TURKEY BURGERS 
WITH TZATZIKI AND HERB-ROASTED 

POTATOES 

 
 

 

 

Ingredients (4 Servings – 793 Calories Per Serving) 
 

Ground Turkey Thigh  550 g 

Baby Spinach        56 g    

Red Onion   1 Large 

Feta Cheese   30 g 

Garlic    6 Cloves 

Olive Oil   4 Tbsp. 

Dried Oregano  2 tsp. 

 

    

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Yellow Potatoes  4 Medium 

Lemon    1 

Tzatziki    60 g   

Brioche Buns   4 

Salt and Pepper  To taste 

 


