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Try a healthier twist on classic bar fare that is reminiscent of cozy pubs in Ireland. We start with lean turkey and crown it with 
cheddar cheese and house-pickled onions, nestled between a fresh, crusty pretzel bun. When paired with sweet potato wedges 
and a cold beer, this meal is sure to hit the spot.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

India Pale Ale
Stout
Cabernet Sauvignon

Calories: 899
Carbohydates: 130g
Fat: 26g
Protein: 57g
Sodium: 1099mg
per serving

PUB-STYLE TURKEY 
CHEDDAR BURGER
With Pickled Onions and Sweet Potato Fries



INGREDIENTS
1 Red Onion
1 Tomato
1 Sweet Potato
3 Oz. Apple Cider Vinegar
3 Tbsp. Sugar
14 Oz. Ground Turkey
2 Pieces Cheddar Cheese
2 Pretzel Buns
½ Oz. Baby Arugula

WHAT YOU NEED
Olive Oil
Salt
Pepper

DID YOU KNOW?
You can review our recipes 
and share feedback by visiting 
the “Order History” tab on your 
online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
2 Baking Sheets
Mixing Bowl
Sauce Pot, Small
Medium Saute Pan

Prep the Vegetables
Preheat the oven to 400 degrees and line 2 baking 
sheets with foil or parchment paper. Peel the red onion 
and cut into thin, circular slices. Rinse and cut the 
tomato into ¼” circular slices. Rinse and cut the  
sweet potato into ¼” wedges.

Prepare the Sweet Potato Fries
Place sweet potato wedges in a mixing bowl. Add  
1 Tbsp. olive oil and a pinch of salt and pepper. Mix 
well with hands or a spatula to ensure wedges are 
evenly coated. Place wedges on one of the prepared 
baking sheets and place on the middle rack of the oven 
to roast for 20-25 minutes, or until golden brown and 
lightly crisped. Remove from oven and allow to cool 
slightly on the uncovered baking sheet before serving. 
This will help the fries get and stay crispy.

Make the Picked Onions
While sweet potatoes are cooking, in a small pot,  
bring apple cider vinegar, 1 cup water, sugar, and  
1 Tbsp. salt to a boil. When liquid comes to a boil,  
add red onions and let boil for 1 minute. Remove pot 
from heat and let steep for 5 minutes. A few ice cubes 
will help cool the pickled onions quickly. Drain and 
reserve. This technique is called ”flash pickling,” and it’s 
an easy way to lend slow-pickled flavor in a flash!

Cook the Burgers
Shape turkey into 2 equal patties. Add salt and pepper 
to each side. Heat 2 tsp. olive oil in a medium sauté 
pan over medium-high heat. Once hot, add patties and 
cook until a nice brown sear forms, about 3-4 minutes 
per side. Transfer patties on the second prepared bak-
ing sheet and cook on top rack of oven for 4-5 minutes 
or until burgers reach a minimum internal temp of 165 
degrees. Top with cheese slices and return to oven to 
bake for 1 minute, or until cheese is melted.

Plate the Dish
If desired, toast or warm pretzel buns in oven while 
burgers are cooking. Place turkey burger on bottom 
half of bun. Top with baby arugula, tomato, and  
pickled onions, plus other half of bun. Arrange  
sweet potato wedges on the side.


