
Ingredients

Lemongrass-Ginger 
Turkey Burgers 
with Roasted Sweet Potatoes &  
Black Bean Mayo

4 SERVINGS    |     40–50 MINS        

These vibrant turkey burgers get a lift from fresh lemongrass (a classic ingredient 
in Southeast Asian cuisine) and ginger—sautéed first, then folded right into  
the patties.

*salted cooking wine

blueapron.com

1 1/8 lbs Ground Turkey

4 Potato Buns

3 oz Radishes

1 lb Sweet Potatoes

1 stalk Lemongrass

2 Tbsps Mayonnaise

1 piece Ginger

1 Tbsp Mirin*

1 Tbsp Rice Vinegar

1 Tbsp Sesame Oil

1/4 cup Panko Breadcrumbs

2 Tbsps Black Bean Sauce

Serve a bottle of Blue Apron wine with this  
symbol: Crisp & Minerally.

blueapron.com/wine



4  Cook the lemongrass & ginger
• Meanwhile, in a large pan 

(nonstick, if you have one), 
heat 2 teaspoons of olive oil 
on medium-high until hot. 

• Add the chopped lemon-
grass and chopped ginger; 
season with salt and pepper. 
Cook, stirring frequently, 1 to 
2 minutes, or until softened. 

• Transfer to a large bowl. 

• Wipe out the pan.

5  Form & cook the patties
• To the bowl of cooked 

lemongrass and ginger, add 
the turkey, breadcrumbs, 
and remaining sesame oil; 
season with salt and pepper. 
Gently mix to combine. 

• Form the mixture into four 
½-inch-thick patties. 

• In the same pan, heat 2  
teaspoons of olive oil on medium-high until hot. 

• Add the patties. Cook 5 to 7 minutes per side (flipping  
carefully, as the oil may splatter), or until browned and  
cooked through.* 

• Leaving any browned bits (or fond) in the pan, transfer to  
a plate.

6  Toast the buns & serve your dish
• Working in batches if neces-

sary, add the halved buns, 
cut side down, to the pan of 
reserved fond. 

• Toast on medium-high 30 
seconds to 1 minute, or until 
lightly browned. Transfer to 
a work surface. 

• Assemble the burgers using 
the toasted buns, black bean mayo, cooked patties, and  
marinated radishes (discarding any liquid). 

• Serve the burgers with the roasted sweet potatoes on the 
side. Enjoy!

1  Prepare the ingredients &  
      make the black bean mayo
• Place an oven rack in the 

center of the oven, then 
preheat to 450°F. 

• Wash and dry the fresh 
produce. 

• Cut the sweet potatoes into 
1/4-inch-thick rounds. 

• Halve the radishes length-
wise, then thinly slice crosswise. 

• Cut off and discard the ends of the lemongrass. Peel away the 
fibrous outer layers to reach the pliable white core; finely chop 
the core. 

• Peel and finely chop the ginger to get 2 teaspoons (you may 
have extra). 

• Halve the buns. 

• In a bowl, combine the mayonnaise and black bean sauce; 
taste, then season with salt and pepper if desired.

2  Roast the sweet potatoes
• Place the sliced sweet  

potatoes on a sheet pan. 
Drizzle with olive oil and 
season with salt and pepper; 
toss to coat. Arrange in an 
even layer. 

• Roast 23 to 25 minutes, or 
until tender when pierced 
with a fork. Remove from the 
oven.

3  Marinate the radishes
• Meanwhile, in a bowl, com-

bine the sliced radishes, 
mirin, vinegar, and half the 
sesame oil; season with salt 
and pepper. 

• Set aside to marinate, stirring 
occasionally, at least 10 min-
utes. Taste, then season with 
salt and pepper if desired.

Produced in a facility that processes 
crustacean shellfish, egg, fish, milk, 
peanuts, soy, tree nuts, and wheat.

Blue Apron, LLC 
New York, NY 10005Share your photos with #blueapron

NUTRITION PER SERVING (AS PREPARED)**
Calories: 620, Total Carbohydrates: 58g, Dietary Fiber: 5g, Added Sugars: 6g,
Total Fat: 27g, Saturated Fat: 5g, Protein: 34g, Sodium: 1060mg. 
**See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).  

*An instant-read thermometer should register 165°F.


