
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

Tonight’s turkey burgers call on two 
traditional Asian aromatics: ginger 
and lemongrass, a tropical crop with a 
distinctively lemony taste. (Before gently 
mixing them with the turkey, we’re 
sautéing the aromatics to soften their sharp 
fl avors.) For a crisp, refreshing topping, 
we’re marinating thin-sliced radishes with 
sesame oil, vinegar, and mirin—a sweetened 
Japanese rice wine. A layer of garlicky, 
creamy mayo rounds out these family-
friendly burgers.

PREP T IME: 15 minutes
COOK TIME:  25-35 minutes
SERVINGS:  4

1  1-inch piece 
GINGER

1 Tbsp 
RICE VINEGAR

KNICK KNACKS:

1 clove 
GARLIC

1 lb 
SWEET POTATOES

3 oz 
RADISHES

¼   cup
PANKO 

BREADCRUMBS

2 Tbsp  
MAYONNAISE

1 Tbsp  
MIRIN

1 ⅛   lbs 
GROUND TURKEY

1 stalk  
LEMONGRASS

4 
POTATO BUNS

1 bunch  
CILANTRO

Lemongrass & 
Ginger Turkey 
Burgers
with Marinated Radishes & 
Roasted Sweet Potatoes

BLUE APRON WINE PAIRING:

Benziger Sauvignon Blanc, 2015
Order wine and view other perfect pairings 
at blueapron.com.

1 Tbsp 
SESAME OIL



Share your photos #blueapron

  1  Prepare the ingredients & make the garlic mayonnaise:
 F Preheat the oven to 450ºF. 

 F Wash and dry the fresh produce. 

 F Halve the buns. 

 F Thinly slice the sweet potatoes into rounds. 

 F Cut off and discard the ends of the radishes; halve lengthwise, then 
thinly slice crosswise. 

 F Cut off and discard the ends of the lemongrass; peel away and  
discard the fibrous outer layers until you reach the pliable white core.  
Mince the core. 

 F Peel and finely chop the ginger. 

 F Roughly chop the cilantro leaves and stems. 

 F Peel and finely chop the garlic. Using the flat side of your knife, smash 
until it resembles a paste (or use a zester). 

 F In a bowl, combine the mayonnaise and as much of the garlic paste 
as you'd like; season with salt and pepper to taste.  

  2  Roast the sweet potatoes: 
 F Place the sweet potatoes on a sheet pan. Drizzle with olive oil and 

season with salt and pepper; toss to thoroughly coat. Arrange in a single, 
even layer. Roast, stirring halfway through, 18 to 20 minutes, or until 
tender when pierced with a fork. Remove from the oven.   

  3  Marinate the radishes:
 F While the sweet potatoes roast, in a bowl, combine the radishes, mirin, 
vinegar, and half the sesame oil; season with salt and pepper. Set aside 
to marinate, stirring occasionally, for at least 10 minutes.  

  4  Cook the aromatics:
 F While the radishes marinate, in a large pan (nonstick, if you have 

one), heat 2 teaspoons of olive oil on medium-high until hot. Add the 
lemongrass and ginger; season with salt and pepper. Cook, stirring 
frequently, 1 to 2 minutes, or until softened and fragrant. Transfer to a 
medium bowl. Wipe out the pan.  

  5  Form & cook the patties:
 F While the radishes continue to marinate, to the bowl of cooked 
aromatics, add the ground turkey, breadcrumbs, and remaining 
sesame oil; season with salt and pepper. Gently mix to combine. Using 
your hands, form the mixture into four 1/2-inch-thick patties. Transfer 
to a plate. In the same pan, heat 2 teaspoons of olive oil on medium-
high until hot. Add the patties and cook 5 to 7 minutes per side, or until 
browned and cooked through. Leaving any browned bits (or fond) in the 
pan, transfer to a plate and set aside in a warm place.   

  6  Finish & serve your dish:
 F Working in batches, add the buns, cut side down, to the pan of reserved 

fond. Toast on medium-high 1 to 2 minutes per batch, or until lightly 
browned. Transfer to a clean, dry work surface. 

 F Leaving the marinated radishes in the bowl, drain off and discard the 
marinating liquid. Add half the cilantro. Stir to thoroughly combine; 
season with salt and pepper to taste. Spread a layer of the garlic 
mayonnaise onto the toasted bun bottoms. Top with the cooked 
patties and radishes. Complete the burgers with the bun tops. Divide 
the burgers and roasted sweet potatoes among 4 dishes. Garnish the 
sweet potatoes with the remaining cilantro. Enjoy!
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