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1. Start by preheating your oven to 

450ᵒF. Next, cut your yams into ¼-inch 

thick wedges (leave the skin on!). Toss in 

a bowl with 2 Tbsp. olive oil and a good 

pinch of salt and pepper. Spread out onto 

a parchment-lined baking sheet and then 

bake for 15 minutes, or until starting to 

brown. 

 

3. Mix the ground turkey mixture 

together with your hands or a spoon 

until well combined. Divide into four 

equal portions and then shape into 

patties.  

5. To make the slaw, thinly slice the other 

green onion and combine it with the 

coleslaw mix, juice from the other lime, 1 

tsp. sugar, 2 tsp. olive oil, and a pinch of 

salt and pepper. Mix together well. 

 

2. Meanwhile, thinly slice one of your 

green onions and peel and mince the 

garlic and shallot. In a large bowl 

combine the ground turkey, shallot, Thai 

Spices (ginger, lemongrass paste, dried 

basil, 1 Tbsp. sriracha, fish sauce, and 2 

tsp. sugar), zest from one of the limes, 

chopped green onion, and a good pinch 

of salt and pepper.  

4. Heat 2 Tbsp. olive oil in a large pan 

over medium-high heat. Add the patties 

and cook for about 5 minutes on each 

side, or until completely cooked 

through. 

 

6. Before serving, stir together the 

mayonnaise and sriracha. To serve, spread 

the sriracha mayo on the bottom half of 

each bun, top with a chicken burger, then 

more sriracha mayo. Finish with the slaw. 

Serve alongside the yam wedges. Enjoy! 

 

 

  

 

THAI TURKEY BURGERS 
WITH CRUNCHY ASIAN SLAW, 

SRIRACHA MAYO, AND YAM WEDGES 
 
 

 

 

Ingredients (4 Person Serving – 893 Calories Per Serving) 
 

Ground Turkey Thigh  600 g 

Shallot    2  

Minced Ginger  20 g 

Garlic    4 Cloves 

Lemongrass Paste  2 tsp. 

Dried Basil   2 tsp. 

Limes    2 

Green Onions  4 Stalks 

Sriracha               3 Tbsp. 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Fish Sauce    2 Tbsp. 

Sugar               1 Tbsp. 

Coleslaw Mix    130 g 

Olive Oil    4 Tbsp. + 2 tsp. 

Mayonnaise    60 g 

Hamburger Buns   4 

Yams     4 Small 

Salt and Pepper   To Taste 

 


