
What you need:
1 garlic clove, mashed
½ t salt
2 T olive oil
1 large onion, chopped into very small pieces 
1 pound (lb.) ground turkey meat
½ t black pepper 
Hamburger buns 
Mustard (optional) 
Ketchup (optional)

What to do:

1. Wash your hands.
2. Preheat the oven to 350°F.
3. Mash the garlic clove and salt until it is a paste.
4. Heat 1 T of the olive oil in a large skillet over medium

heat.
5. Add the onion to the pan and cook for about 15

minutes.
6. Put the ground turkey into a large bowl. Add the

garlic, onions, salt, and pepper.
7. Make 5 medium size balls with the mixture.
8. Add 1 T of olive oil to the skillet.
9. Cook one side of the burger for 2 minutes or until

browned and flip it. Cook the other side for 2 minutes
or until browned.

10.Move the burgers to a baking dish and bake in the
oven for 5 minutes. To check if the burger is fully
cooked use a meat thermometer; the turkey is done
when the temperature is 165°F or more.

11.Remove the burgers from baking dish.
12.Serve with your favorite toppings and enjoy!
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