
Ingredients

2 cloves  
GARLIC

1/2 cup  
SOUR CREAM

1 Tbsp  
WHITE WINE 

VINEGAR

4  
POTATO BUNS

1 1/2 lbs 
SWEET POTATOES

*Smoked Paprika, Sweet Paprika, Ground Fennel Seeds, Ground Coriander, Garlic Powder & Light Brown Sugar

1  
RED ONION

2 
SCALLIONS

4 oz  
MONTEREY JACK 

CHEESE

1 1/8 lbs 
GROUND TURKEY

1 head  
BUTTER LETTUCE

1 Tbsp  
SUGAR

1 Tbsp  
BARBECUE SPICE 

BLEND*

1/4 cup  
BARBECUE SAUCE

1/4 cup   
PANKO 

BREADCRUMBS

To find out more about Wellness at Blue Apron visit us at www.blueapron.com/pages/wellness, or for further nutrition  
information see the Nutrition Facts card.

To give the classic burger a deliciously rich, 
rustic twist, we’re using ground turkey  
and a blend of smoky spices to make the 
patties, then layering them with barbecue 
sauce, tangy pickled onion, and monterey 
jack cheese. A creamy dipper of sour cream 
plus garlic and scallions—sautéed in the 
pan until lightly caramelized and fragrant—
elevates a simple side of roasted sweet 
potato wedges.

BBQ Turkey Burgers
with Roasted Sweet Potato Wedges & Scallion Sour Cream

45–55 MINS           4 SERVINGS

Rich & Decadent

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos with #blueapron
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**An instant-read thermometer should register 165°F.

1  Prepare & roast the sweet potatoes:

 F Place an oven rack in the center of the oven, then preheat to 450°F. 

 F Wash and dry the fresh produce. 

 F Cut the sweet potatoes into 1-inch-wide wedges. Place on a sheet pan. Drizzle with 
olive oil and season with salt and pepper; toss to coat. Arrange in an even layer, skin 
side down. 

 F Roast 26 to 28 minutes, or until browned and tender when pierced with a fork. 
Remove from the oven.

2  Prepare the remaining ingredients:  

 F Meanwhile, halve, peel, and thinly slice the onion. 

 F Thinly slice the scallions. 

 F Peel and roughly chop 2 cloves of garlic. 

 F Thinly slice the cheese. 

 F Halve the buns. 

 F Cut off and discard the root end of the lettuce; separate the leaves.

3  Make the pickled onion:

 F In a small pot, combine the sliced onion, sugar, vinegar, and ¼ cup of water; 
season with salt and pepper. Heat to boiling on high. 

 F Once boiling, reduce the heat to medium-high. Cook, stirring occasionally, 2 to  
3 minutes, or until thoroughly combined and the sugar has dissolved. 

 F Turn off the heat. Set aside to cool at least 10 minutes. 

4  Make the scallion sour cream:

 F Meanwhile, in a large pan (nonstick, if you have one), heat a drizzle of olive oil on 
medium-high until hot. 

 F Add the sliced scallions and chopped garlic; season with salt and pepper. Cook, 
stirring frequently, 3 to 4 minutes, or until lightly browned and slightly softened. 

 F Transfer to a medium bowl (including any oil from the pan). Stir in the sour cream. 
Taste, then season with salt and pepper if desired. Wipe out the pan.

5  Form & cook the patties:

 F In a bowl, combine the turkey, breadcrumbs, and spice blend; season with salt and 
pepper. Gently mix to combine. Form the mixture into four 1/2-inch-thick patties. 

 F In the same pan, heat a drizzle of olive oil on medium-high until hot. 

 F Add the patties. Cook 6 to 7 minutes, or until browned. Flip (carefully, as the oil may 
splatter) and top with the sliced cheese. Loosely cover the pan with foil and cook  
6 to 7 minutes, or until the cheese is melted and the patties are cooked through.** 

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

6  Toast the buns & serve your dish:

 F Working in batches if necessary, add the halved buns, cut side down, to the pan of 
reserved fond (if the pan seems dry, add a drizzle of olive oil). Toast on medium-high 
30 seconds to 1 minute, or until lightly browned. Transfer to a work surface. 

 F Assemble the burgers using the toasted buns, barbecue sauce, lettuce leaves 
(you may have extra), cooked patties, and pickled onion (discarding any liquid). 

 F Serve the burgers with the roasted sweet potatoes and scallion sour cream on 
the side. Enjoy!

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

Blue Apron, LLC New York, NY 10005

NUTRITION PER SERVING (AS PREPARED)* Calories: 750, Total Carbohydrates: 79g, Dietary 
Fiber: 9g, Added Sugar: 10g, Total Fat: 30g, Saturated Fat: 12g, Protein: 44g, Sodium: 1270mg.

CONTAINS: See Ingredient Packaging for Allergen(s).  

*See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.


