SPICY TURKEY BURGERS 5
FOR THE BURGERS

2
tablespoons mayonnaise 

1
teaspoon ground cayenne 

1
teaspoon smoked paprika 

1¼
pounds ground turkey 


Salt 

4
soft buns 

1
tablespoon vegetable or canola oil 

FOR THE SLAW AND ASSEMBLY

1/3
up mayonnaise 

1
tablespoon fresh lemon juice

1
small garlic clove, finely grated 

½
head iceberg lettuce, thinly sliced (about 4 cups)


Salt and pepper


Sliced red onions and bread and butter pickles, for serving

Prepare the burgers: Stir together the mayonnaise, cayenne and paprika in a medium bowl until smooth. Add the turkey and season with salt. Using a fork, mix gently, being careful not to overwork the meat. Divide the meat mixture into 4 equal portions (about ¾ cup each) and, using damp hands, shape into 1-inch thick round patties.

Heat a large cast-iron or nonstick skillet over medium-high. Toast the buns until lightly golden brown. Set aside.

Pour the oil into the pan (still over medium-high). When the oil is hot and glossy, lay the patties on the skillet. Cook (without pressing) until nicely browned on both sides and cooked through , about 4 minutes per side. Transfer to a plate to rest while you make the slaw.

Prepare the slaw: Combine the mayonnaise, lemon juice and garlic in a large bowl. Add the lettuce, season with salt and pepper and toss to coat.

Transfer patties to buns and top with pickles, onions and slaw.
The turkey burger doesn’t always get the respect (and love) it deserves, because turkey’s leanness can create a dry, crumbly burger. But those worries disappear when you add a dollop of mayonnaise to the burger mix, which ensures a juicy bite and encourages a caramelized coating. Using a mix of ground cayenne and paprika gives the patties a smoky heat that amplifies their meaty flavor. The garlicky iceberg slaw tames the burger’s spiciness and should spill out of the sides like a happy mess.

SERVES: 4
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Charles1 day ago

Recipe calls for 1-¼ # of ground turkey. It's usually sold in 1 pound packages. First world problem.

Is this helpful? 8

Del Quinto Pino13 hours ago

The mayo in the turkey meat definitely helped keep it more moist and it browned nicely. I like spicy, but I don’t feel like these spices were especially good in this patty. Maybe less spice? Different spices? Not sure, but I won’t make this combination again.

