TURKEY FETA PATTIES

with Bulgur Greek Salad & Creamy Lemon Dill Sauce
INGREDIENTS
2 PERSON | 4 PERSON

½ Cup 1 Cup
Bulgur Wheat

Contains: Wheat

1 2
Chicken Stock
Concentrate

1 TBSP 2 TBSP
Turkish Spice Blend

2 4
Scallions

1 1
Lemon

1 Clove 2 Cloves
Garlic

¼ oz ¼ oz
Dill

1 2
Roma Tomato

1 2
Persian Cucumber

2 TBSP 4 TBSP
Sour Cream

2 TBSP 4 TBSP
Yogurt

10 oz 20 oz
Ground Turkey*

¼ Cup ½ Cup
Panko
Breadcrumbs

2 TBSP 4 TBSP
Soy Sauce

Contains: Milk

Contains: Milk

Contains: Soy, Wheat

Contains: Wheat

½ Cup ½ Cup
Feta Cheese
Contains: Milk

* We're working on reducing plastic in your order! You
may receive 4 servings of protein in one package—
rest assured it contains the correct amount.

HELLO
BULGUR
An ancient grain with
satisfyingly fluffy texture and
earthy, nutty flavor

PREP: 5 MIN

COOK: 30 MIN

CALORIES: 640
25
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OIL YOU NEED
Coating your hands with
a little oil before shaping
the turkey mixture in step 4
will prevent the meat from
sticking to your hands.

BUST OUT

1 COOK BULGUR
• In a small pot, combine bulgur, stock
concentrate, 1 cup water, ½ tsp Turkish
Spice, and ¼ tsp salt. (For 4 servings, use
2 cups water, 1 tsp Turkish Spice, and
½ tsp salt.) Bring to a boil, then cover
and reduce to a low simmer. Cook until
water has absorbed and bulgur is tender,
12-15 minutes.
• Drain any excess water from bulgur and
fluff with a fork. Season with salt and
pepper to taste. Let cool. TIP: Spread
bulgur around and up the sides of a large
bowl to help it cool faster.

2 PREP
• Meanwhile, wash and dry produce.
• Zest and quarter lemon. Pick and finely
chop fronds from dill. Trim and thinly
slice scallions, separating whites from
greens; finely chop whites. Peel and
mince or grate garlic. Dice tomato
into ½-inch pieces. Trim and quarter
cucumber lengthwise; slice crosswise
into ½-inch-thick pieces.

3 MAKE SAUCE
• In a small bowl, combine sour cream,
yogurt, half the lemon zest (all for
4 servings), half the chopped dill, and
a squeeze of lemon juice. Add water
1 tsp at a time until sauce reaches a
drizzling consistency. Season with salt
and pepper.

• Small pot
• Zester
• Small bowl
• Large bowl
• Large pan
• Kosher salt
• Cooking oil (1 tsp | 1 tsp)

GET SOCIAL
Share your #HelloFreshPics
with us @HelloFresh
(646) 846-3663
HelloFresh.com
* Ground Turkey is fully cooked when internal temperature
reaches 165º.
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4 FORM & COOK PATTIES
• In a large bowl, gently combine turkey*,
scallion whites, soy sauce, panko, half
the feta (crumble feta before adding),
half the minced garlic, remaining
Turkish Spice, salt (we used ½ tsp;
1 tsp for 4 servings), and pepper.
(Use all the feta for 4.) Mix gently until
thoroughly combined.

5 MAKE SALAD
• While turkey patties cook, add tomato,
cucumber, remaining chopped dill, and
a squeeze of lemon juice to bulgur. Stir
to combine. Season generously with salt
and pepper.

6 SERVE
• Divide bulgur salad between plates; top
with turkey patties. Drizzle patties with
creamy lemon dill sauce. Garnish with
scallion greens. Serve with remaining
lemon wedges on the side.

• Form turkey mixture into 6 1½-inch
meatballs (12 meatballs for 4).
TIP: Rub hands with a little oil first to
prevent sticking.
• Heat a drizzle of oil in a large pan over
medium-high heat. Add turkey
meatballs; gently press down with a
spatula to make ½-inch-thick patties.
(For 4, cook in batches if necessary.)
Cook until browned and cooked through,
2-3 minutes per side.

WK 40-25

• Black pepper
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