Smashburger Tacos

1 pound lean ground turkey
Kosher salt and pepper

1 Tbs onion powder

1 tsp garlic powder

1 Tbs Worchestershire sauce
4 flour tortillas

shredded cheese

1 cup shredded iceberg lettuce
Chopped tomatoes
Chopped onions

Sliced dill pickles

Special sauce:
Mayo + ketchup + mustard

TIPS
TOTAL CARBS = 279
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Cook Time

15 minutes

Prep Time
15 minutes

NUTRITION FACTS

Number of Servings 2

Calories Per Serving 335

Total Fat 16.99g
Saturated Fat 7.4g
Trans Fat Og

Total Carbohydrate
Dietary Fiber 4g-
Total Sugar 2, 2g

Cholesterol 78mg Protein 21.4g

Sodium mg

DIRECTIONS

In a mixing bowl, season the ground turkey with salt, pepper,
onion powder, garlic powder and worchestershire sauce.

Preheat a skillet or griddle and spray with cooking spray.

Spread 1/4 of the mixture onto each of the tacos. Sprinkle with
onions on top of the meat.

Place meat-side-down onto the hot pan. Cook for 4-5 minutes,
pressing down to flatten.

Meanwhile combine chopped tomatoes, lettuce and pickles
and toss in the sauce.

Flip with a spatula, and cook an additional minute or two to
toast the tortilla slightly. Remove from pan.

Top each tortilla with the salad and serve.
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	Calories: 336
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	Ingredients: 1 pound lean ground turkey

Kosher salt and pepper

1 Tbs onion powder

1 tsp garlic powder

1 Tbs Worchestershire sauce

4 flour tortillas 

shredded cheese

1 cup shredded iceberg lettuce

Chopped tomatoes 

Chopped onions

Sliced dill pickles





Special sauce:

Mayo + ketchup + mustard


	Directions: In a mixing bowl, season the ground turkey with salt, pepper, onion powder, garlic powder and worchestershire sauce.



Preheat a skillet or griddle and spray with cooking spray.



Spread 1/4 of the mixture onto each of the tacos. Sprinkle with onions on top of the meat.



Place meat-side-down onto the hot pan. Cook for 4-5 minutes, pressing down to flatten.



Meanwhile combine chopped tomatoes, lettuce and pickles and toss in the sauce.



Flip with a spatula, and cook an additional minute or two to toast the tortilla slightly. Remove from pan.



Top each tortilla with the salad and serve.
	tips: TOTAL CARBS = 27g


