3 Dinners Mini Menu #26- Turkey Meals

. Roast Turkey with Mashed 4. Preheat oven to 350°F. Pat turkey dry and
Gmcefu List Potatoee & Green Beane rub all over with butter and seagonings.
Whole Turkey 1 whole turkey 2.Place breast side up in a roasting pan with
(13-141be) (about 13-14 Ibs) about 1 cup water in the bottom of the
4 Tbep butter or margarine, pan.
6reen Beans (11+.502) goftened™ 2. Roast, uncovered, 3 to 3.5 hours (or until
Instant Maghed 1-2 tep favorite seasonings or internal temp hits 165°F), basting
Potatoes poultry geagoning* occagionally.
Turkey Gravy Pack 14.5 0z green beans 4. While turkey rests (20-30 minutes),
Naan Flatbread (2ct) 1 pack instant maghed prepare magshed potatoes and heat green
Shredded Cheege (802) potatoes beans.

Red Onion 1 packet gravy mix 5. Make gravy using drippings and gravy mix.
Ramen (any flavor) x2 ith Cpinach Salad 2. In a bowl, mix turkey with BBQ sauce.
Frozen Mixed Veggies WIth Spinach >aia 3. Place flatbreads on a baking sheet.

2 cups cooked turkey, epread turkey mixture evenly, and top
(1202) shredded with cheege and oniong.
Soy Sauce 1/2 cup BBQ sauce . Bake 8-10 minuteg, until cheese melts
earlic 2-8 flatbreade or naan . th:ni:p fggeg %figg-k ot
. Salad: While flatbreads bake, toss
ke B0 (5200 || s, or ) SO Wi our prefr
, , ressing. Add extrag like cheese or
@Ilowdoughfamily 1/2 small red onion, thinly dliced onion.
dliced 6. Slice flatbreads and cerve with the
4-5 cups fresh spinach gpinach salad on the side.
Turkey_Ramen Bowlg
 cups chicken or turkey broth 1. In a large pot, bring broth, oy cauce, and garlic to a gentle
2 Tbep soy sauce boil.
1 top garlic powder or minced garlic 2, Add frozen vegetables and cook 3-4 minutes.
120z frozen mixed vegetables 8. Stir in turkey and ramen noodles. Cook 3 minutes or until
2 cups cooked turkey, shredded noodles are tender.
2 packages ramen noodles 4. Turn off heat, then stir in gpinach go it wilts gently in the
(toss seasoning packets) hot broth.

1-2 cups fresh gpinach (Optional: top with sriracha, sesame oil, or a boiled egg)




