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Meal Kit: Pineapple Teriyaki Turkey Burgers

Ingredients for 2: 120z ground turkey or 2 portabella mushrooms OR 1/2 of each, 2 pineapple slices,
seasoning (1/2 tsp garlic powder, 1/4 tsp onion powder, 1 tbsp soy sauce, 2 tsp red wine vinegar, 1/2
tsp pepper), 2 tsp sesame oil, 2 tbsp teriyaki sauce, 1/2 tsp cornstarch

What you'll need: skillet with lid (if you are cooking the portabella and don’t want to use the same
pan, you'll need 2 pans or clean out the first one!) cutting board, knife, big bowl, plate with cover/
foil, spatula, meat thermometer (optional), little skillet and whisk
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For the slaw: In a bowl,
combine the slaw mix
and dressing—toss well
and enjoy!! Can be make
ahead and kept in the
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