
THAI TURKEY
BURGER WITH
CRUNCHY SLAW

INGREDIENTS
500g mince turkey

3 Tbsp shallots, very finely diced (or red

onion)

1 ½ tsp fresh grated, or chopped ginger

2 garlic cloves - finely minced

1 Tbsp finely chopped lemongrass

2 Tbsp chopped basil 

1 tsp lime zest

1 Tbsp sriracha sauce

1 Tbsp soy sauce

1 tsp sugar

¼ tsp pepper

4 Tbsp yoghurt or mayo

2 Tbsp sriracha

Burger buns of your choice

Packet of coleslaw

Avocado

1 cucumber

Sauce:

Burger:

Try our Quicktime Flavour Grill™ Turkey

Burger, for a healthy weekend treat. With

fresh slaw, cucumber ribbons, sliced

avocado & simple sriracha yoghurt, it packs

a punch and will have you coming back for

more.

SERVES: 3-4
SETTING: BUTTERFLY
PREP TIME: 20MIN
COOK TIME: 12MIN

1. Preheat the Quicktime Flavour Grill™. Open
into butterfly position.

2. Place all of the turkey burger ingredients -
turkey, shallots, ginger, garlic, lemongrass,
basil, lime, sriracha, soy sauce, sugar and
pepper in a bowl and combine until mixed
thoroughly. With slightly wet hands pat into
3-4 patties, approx 2.5cm thick.

3. Add the turkey burgers to the Quicktime
Flavour Grill™ and let them get golden,
resisting the urge to fiddle. Once they get a
golden crust, they will naturally release
themselves. Then flip. Cook each side about
5-6 minutes, or cooked through.

4. While the patties are cooking, use your
Kleva Power Peeler to slice thin strips of your
cucumber, slice your avocado and for the
sauce mix 2 Tbsp of sriracha sauce with 4
Tbsp yoghurt.

5. Cut the burger buns and place outside
down on the grill side for approx 1 minute or
until slightly charred.

6. Build the burger: Place bun down add the
patty, smear sauce on top of the patty, add
cucumber slices, slaw and then slices of
avocado.

DIRECTIONS
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