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1. Start by preheating your oven to 

475ᵒF. Next, cut your potatoes into ½-

inch wedges and your zucchini into ½-

inch slices. Place the potatoes into a large 

bowl and drizzle with 1 Tbsp. oil and a 

good pinch of salt and pepper. Place on 

one side of a tinfoil-lined baking sheet. 

Transfer to the oven and roast for 12-15 

minutes. 

 

 

3. Meanwhile, tear the leaves off the 

parsley, mint, and basil and chop finely. 

In a medium bowl, mix together the 

ground turkey, ½ the harissa, panko, 1/3 

of the parsley, mint, and basil and a 

pinch of salt and pepper. Divide the 

mixture into four portions and form into 

patties. 

  

5. In a small bowl combine the yogurt, 

feta, remaining harissa, remaining herbs, 1 

Tbsp. olive oil, and a good pinch of salt 

and pepper. 

 

 

2. While they’re cooking, place the 

zucchini in the same bowl the potatoes 

were in, and drizzle with  1 Tbsp. oil and a 

pinch of salt and pepper. Remove the pan 

from the oven, and place the zucchini 

down the other side of the pan. Return to 

the oven and roast for another 10-12 

minutes. 

4. Heat 1 Tbsp. oil in a pan over 

medium-high heat. Add the turkey 

patties to the pan and cook for 5-7 

minutes per side until cooked through. 

6. To serve, place the burgers onto the 

bottom halves of the buns and top with 

the yogurt sauce, arugula, and tomato 

slices. Serve alongside the roasted 

zucchini and potatoes. Enjoy! 

 

 

  

 

HARISSA TURKEY BURGERS 
WITH ROASTED POTATOES AND 

ZUCCHINI 
 
 

 

 

Ingredients (4 Person Serving – 842 Calories Per Serving) 

 

Ground Turkey Thigh  600 g 

Green Harissa   4 Tbsp. 

Panko         30 g   

Parsley    Small Bunch  

Mint    Small Bunch 

Basil    Small Bunch  

Olive Oil   4 Tbsp. 

 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Plain Yogurt   ½ Cup 

Feta Cheese   ¼ Cup 

Field Tomato   1 

Brioche Buns   4 

Arugula   40 g 

Yellow Potatoes  4 

Zucchinis   2 

Salt and Pepper  To taste 

 


