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Easy Turkey Skillet Dinner
Budget-friendly recipe
Serves: 4
Ready in: 30 mins.

Serve this hearty meal with whole wheat bread and green 
salad.

Ingredients
¾ pound Lean ground turkey
1 Medium onion peeled and chopped
3 Tomatoes chopped
3 tablespoons Tomato paste
1 teaspoon Dried basil
1 teaspoon Oregano
1 teaspoon Garlic powder
½ teaspoon Salt
¼ teaspoon Ground black pepper
2 Medium zucchini sliced

What You'll Need
Measuring spoon
Cutting board
Sharp knife
Large skillet
Spatula or large spoon

Directions

1. Spray nonstick cooking spray in a large skillet.
2. Brown turkey and onion over medium heat until turkey is cooked through and onion is soft, about 10

minutes.
3. Add tomatoes, tomato paste, and seasonings. Simmer over medium heat for 10 minutes.
4. Add zucchini and cook for 5 minutes more. Serve while hot.

Nutrition Info and more
Serving size: 1 cup
Total calories: 181 Total fat: 6 g Saturated fat: 1 g Carbohydrates: 13 g Protein: 21 g Fiber: 4 g Sodium: 462 mg
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https://eatfresh.org/recipe/main-dish/easy-turkey-skillet-dinner
https://eatfresh.org/discover-foods/poultry
https://eatfresh.org/discover-foods/onion
https://eatfresh.org/discover-foods/tomatoes
https://eatfresh.org/discover-foods/tomatoes
https://eatfresh.org/discover-foods/herbs
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