
1. Preheat the oven to 425 degrees F. Heat oil in a small 
skillet over low heat. Add onion and rosemary; cook until 
soft and sweet, about 10 minutes. Let cool.

2. Prepare the vegetables: While onion is cooling, rinse and dry 
the okra and green beans. Add both vegetables to a large 
baking sheet. Salt to taste, toss with the olive oil until coated, 
and spread out evenly. Roast, stirring once halfway through, 
until lightly caramelized and tender, 12 to 15 minutes. 

3. Add onion mixture to the now empty large mixing bowl 
with turkey, salt, and pepper. Mix with your hands and divide 
mixture into quarters. Cut each quarter in half and form into 
2 patties. Place 2 tablespoons cheese on one patty; place 
other patty on top, pinching edges together. Repeat with 
remaining patties.

4. Preheat grill, grill pan, or cast iron skillet to medium-high. 
Cook burgers 5 minutes on one side; flip, then cook until 
burgers are browned and firm, about 4 minutes. Serve on 
brioche buns with all your favorite toppings and roasted 
vegetables on the side.

stuffed turkey burgers with oven roasted okra & green beans

INGREDIENTS:

1 Tbsp. olive oil
1/2 onion, finely minced

1 Tbsp. fresh rosemary, very finely chopped

1 lb. ground turkey
1/2 tsp. coarse salt

1/4 tsp. freshly ground black pepper
1/2 cup grated gruyere

4 bricohe buns

3/4 lb. okra  
1/2 lb. green beans, ends trimmed

2 Tbsp. olive oil
1 tsp. kosher salt

1/2 tsp. freshly ground black pepper

FOR SERVING:

Tomato & Lettuce
Any other desired condiments

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: IT’S ALL GOOD  

Wine pairing: Elqui Wines Red Blend 
(Carmenere/Syrah/Malbec - Equil Valley, Chile)



1. Remove burrata from refrigerator to bring to room temperature 
while you prepare the lentils. 

2. Cook lentils: Rinse lentils. Bring a large pot of water to a boil, 
add the lentils, turn the heat to medium, and cook  until the lentils 
are cooked through, about 20 minutes. Drain and set aside.

3. Meanwhile, make vinaigrette: Blend basil, mustard and vinegar 
together in a food processor. With machine running, drizzle in 
olive oil in a thin stream. Season well with salt and black pepper.

4. Vegetables: In a large frying pan, heat 1 tablespoon olive oil 
over medium heat. Add zucchini, onion, thyme, salt and pepper 
and cook, stirring frequently, until soft and picking up color, 
about 9 minutes. Add garlic and cook 1 minute more. Add 
cooked lentils to pan and stir to mix and re-warm, adding a 
splash of water if they’re sticking. Adjust seasonings to taste.

5. Assemble: Transfer lentil-vegetable mixture to a large, wide 
serving bowl and stir in 2/3 of vinaigrette. Place intact burratas 
on top and cut into quarters with a sharp knife. Drizzle with a 
little extra vinaigrette, a few pinches of sea salt and grinds of 
black pepper. Garnish with extra basil leaves.

warm lentil salad with zucchini, burrata, & basil vinaigrette

LENTILS:

1 1/2 cups dried du puy lentils 
1 Tbsp. olive oil

3-4 small zucchinis, diced

1/2 onion, diced

Leaves from 3 fresh sprigs thyme
2 small or 1 large garlic clove, minced

Salt and freshly ground black pepper

BASIL VINAIGRETTE:

1 1/4 cups fresh basil leaves
2 1/2 tsp. Dijon mustard

1 Tbsp. plus 2 tsp. red or white wine vinegar
6 Tbsp. olive oil

Salt and freshly ground black pepper

ASSEMBLY:

2 balls of burrata, at room temperature

Sea salt and more black pepper
A few small basil leaves for garnish

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: SMITTEN KITCHEN  

Wine pairing: Chateau Pilet Bordeaux Blanc 
(Sauvignon Blanc/Semillon - Bordeaux, France)


