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1. Preheat your oven to 450ᵒF. Start by 

cutting your yams into fry or matchstick 

style pieces. Place into a bowl and toss 

with 2 Tbsp. olive oil and a good pinch of 

salt and pepper. Spread onto a 

parchment-lined baking sheet and bake 

for 15-18 minutes, or until tender. 

 

3. Place the turkey into a medium bowl 

then add the garlic, cilantro, jalapeno, 

Burger Spices (1 tsp. turmeric, cumin, 

and 1 tsp. curry), and a good pinch of 

salt and pepper. Shape into two even 

patties. 

5. Meanwhile, make your sauce. In a 

small bowl whisk together the tahini, 

Sauce Spices (1/2 tsp. turmeric, 1 tsp. 

curry, and cayenne), maple syrup, ginger, 

and lemon juice. Peel and mince the last 

clove of garlic and add to the bowl. Add 2-

4 Tbsp. of warm water if you’d like the 

sauce to be a bit thinner. 

 

2. Make your patties. De-seed the 

jalapenos (if you want things less spicy), 

and finely mince it. Finely chop half the 

cilantro and peel and mince four cloves of 

garlic. Thinly slice your red onion and 

keep separate. 

 

4. Cook your burgers. If you’re using a 

BBQ heat it to medium high and then 

cook the burgers for around 4-6 minutes 

per side or until an internal temperature 

of 165ᵒF. If using a pan, heat 2 Tbsp. 

olive oil in a large pan over medium-high 

heat, add the patties and cook for 

around 4-6 minutes per side, or until an 

internal temperature of 165ᵒF. 

6. To serve, place a burger on the bottom 

of each bun and then top with the curried 

tahini sauce, remaining cilantro, and red 

onion slices. Serve alongside the yam fries 

and any leftover sauce for dipping. Enjoy! 

 

JALAPENO CURRY TURKEY 

BURGERS 
WITH CURRIED TAHINI SAUCE AND 

YAM FRIES   

 

Ingredients (4 Person Serving – 830 Calories Per Serving) 
 

Ground Turkey Thigh  550 g 

Garlic    6 Cloves (divided) 

Jalapenos   2 

Cilantro   Small Bunch 

Ground Turmeric  1 ½ tsp.  

Ground Cumin   1 tsp. 

Curry Powder   2 tsp. 

Tahini    4 Tbsp. 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Lemon Juice  4 Tbsp. 

Maple Syrup   1 tsp. 

Minced Ginger 1 Tbsp. 

Cayenne  1/8 tsp. 

Hamburger Buns 4 

Yams  4 Small 

Olive Oil  4 Tbsp. 

Red Onion  1 Medium 

Salt and Pepper  To Taste 

 


