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Peking Style turkey Burger with oriental stir-fry 

noodles   

 

Ingredients 

1x Bunch Corriander 

1x Egg 

70ml Soya sauce 

2x cloves Fresh garlic 

360g Lean Turkey mince 

50g Fresh breadcrumbs 

2x Red pepper 

125g Broccoli 

1x bunch Spring onion 

300g Cooked noodles 

70ml Sweet chilli sauce 

Method 

Chop garlic and corriander and put into the turkey  mince along with the soya 

sauce breadcrumbs and egg .Mix to a paste and make burger shapes and put 

them in the steamer. When cooked brown in the pan. 

Slice the onion, peppers and the broccoli and  stir-fry them in a wok add the 

noodles and finally the sweet chilli sauce and arrange nicely on the plates. 

Garnish with the chopped spring onion. 
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