
 
 

Turkey Burgers on Brioche Buns with a Simple Caesar Salad and Roasted Broccoli 
Hand mixed ground turkey burgers on toasted brioche buns. Served with a simple Caesar salad and 
roasted broccoli. 
Chef’s tip - The stems of the broccoli can be shredded with a box grater and turned into a slaw to top 
your burger. Just add a tablespoon or two of mayo, a dash of apple cider vinegar and salt! 

 

2 Servings |  Hands-on time - 12 minutes  |  Total time - 30  minutes
 

                        from the Farm   from the Supper Club  

• Field Romaine Lettuce, ½ head 
• Broccoli, ½ head 
 

• Seasoned Ground Turkey 
• Brioche Buns, 2 ea 
• Shredded Parmesan Cheese  
• Pickle Relish 

 

from your pantry  Equipment needed 

• Olive oil 
• Neutral cooking oil 
• Vinegar (white, red, or balsamic) 
• Dijon mustard  
• Salt & Black pepper  

Two baking sheet trays, salad bowl, small bowl, 
paper towel, aluminum foil, sharp knife, cutting 
board and digital thermometer (optional).  

 

Directions 

1. Pre-heat your oven to the broil setting and adjust a rack towards the top, then prepare 

your broccoli. Trim the bottom off the broccoli stem (approx. 1”) then cut ½ of the head 

into bite-sized pieces. If you are not making a slaw out of the 1” broccoli stem you 

removed (mentioned in the optional tip above) then roughly chop the stem - you’ll roast 

it alongside the rest of your broccoli! 

2. Spread your broccoli pieces out on a baking sheet, then toss with 1-2 tbsp of neutral oil 

and ½ tsp salt. 

3. While you wait for the oven to finish pre-heating, begin working on your salad. Rinse ½ 

the head of romaine and dry it thoroughly. Chop the lettuce roughly, then place it in a 



salad bowl. Next, grab a small bowl and make your salad dressing by whisking together 

½ tsp of mustard, ⅛  tsp salt, and 1 tbsp of vinegar. While you are whisking, slowly add 

3 tbsp of olive oil until everything is incorporated. Place the salad and your dressing in 

the fridge for the time being.  

4. Once your oven is hot, place the baking sheet with your broccoli on the top rack and broil 

for 3-4 minutes. The edges of the florets will pick up some char, so be watchful! 

5. While the broccoli is cooking, use the ground turkey to form 2 patties (about ¾” thick). 

Season each patty with ¼ tsp of salt, then cover a second baking sheet with aluminum 

foil. Place the patties on top for easy clean up! 

6. Check your broccoli. If the tips of the florets are browned, toss the broccoli, then move it 

to a lower rack to cook for an additional 4-6 minutes. 

7. Place the turkey burgers under the broiler (top rack of the oven) and cook them for 5-7 

minutes on the first side. Tip: since the broccoli and turkey burgers will be cooking 

simultaneously, set two timers to keep track of the cook times.  

8. Once the broccoli is tender (but not mushy!) remove it to a bowl and cover it with 

aluminum foil to retain its heat. 

9. Flip the burgers after they’ve cooked for 5-7 minutes on the first side, then leave them in 

the oven for an additional 5-6 minutes. Once the burgers have 1-2 minutes left to cook, 

place your buns in the oven on a piece of aluminum foil (directly on the lowest rack). 

10. When your timer for the burgers dings, if you have a digital thermometer, check the 

temperature (measuring from the side). The internal temp should be at least 160 F. 

11. Remove the buns and burgers from the oven and plate them, then dress your burgers to 

your heart's content! Use some of the leftover romaine lettuce, mayo from your fridge, 

mustard, ketchup, etc. Grab your salad from the fridge, give the dressing a good stir, 

then dress the salad and sprinkle on some parmesan cheese and a couple cracks of 

pepper. Enjoy! 

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 






