
Ingredients:

1 1/4 pounds ground turkey  
1 tablespoon curry madras 
1 tablespoon turmeric  
1 teaspoon cumin  
1 teaspoon coriander  
1/4 cup cilantro  
1 tablespoon ginger stir-in-paste 
1 tablespoon garlic stir-in-paste 
1 tablespoon lemongrass stir-in-paste 
1 cup mayonnaise  
1/4 cup yellow curry paste  
3 tablespoons coconut milk  
1 teaspoon lemon juice  
5 brioche buns  
16 ounces shredded cabbage red and green 
1 red bell pepper small, sliced into long pieces 
1 bunch fresh basil shredded 
1/2 teaspoon crushed red pepper flakes  
1 clove garlic minced 
1/4 cup rice wine vinegar  
2 teaspoons sugar  
1 tablespoon soy sauce  
2 tablespoons canola oil  

Nutrition:

1. Calories: 660 calories
2. Carbohydrate: 59 grams
3. Cholesterol: 100 milligrams
4. Fat: 34 grams

Indian Turkey Burger
Yield: 5 min

Total Time: 24 min

Recipe from: https://www.recipeschoose.com/recipes/indian-turkey-burger-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/indian-turkey-burger-recipe


5. Fiber: 5 grams
6. Protein: 28 grams
7. SaturatedFat: 7 grams
8. Sodium: 1180 milligrams
9. Sugar: 15 grams

Thank you for visiting our website. Hope you enjoy Indian Turkey Burger above. You can see more 15
indian turkey burger recipe Delight in these amazing recipes! to get more great cooking ideas.


