
Turkey Burgers with Goat 
Cheese &  
 
Serves: 4 
Prep Time: 15 minutes 
Cook Time: about 8 minutes  
Price: $2.35/ person 

 
INGREDIENTS 
For the Burgers: 
1 ½ pound ground turkey 
Canola oil (for brushing the burger patties) 
Salt & Pepper 
4 hamburger buns 
4 oz goat cheese, cut into 8 ½-ounce slices 
1 to 1 ½ cups arugula (or other greens) 
 
For the Honey Mustard: 
1/3 cup dijon or whole-grain mustard 
1/3 cup honey 
3 TBSP Greek yogurt  
1 TBSP freshly squeezed orange juice 
1 TBSP freshly squeezed lemon juice 
¼ tsp salt 
¼ tsp crushed red pepper flakes, or more to taste (optional) 
 
DIRECTIONS 
For the Honey Mustard: 
Whisk together the mustard and honey in a small bowl. Add in the Greek yogurt, orange and lemon juices, 
the salt and the red pepper flakes (if using). Give it another good whisk! Taste the honey mustard and add 
more red pepper flakes or salt if needed. 
 
For the Burgers: 
Pre-heat your grill over high heat.  
 
Form the ground turkey into four equal (6 oz) patties. You can make six 4 oz patties or even smaller if you 
want sliders… it’s up to you. Just adjust the amount of cooking time and toppings you add accordingly! 
Keep the patties cold until you’re ready to grill. When you’re ready, brush both sides of the burgers with 
the canola oil and season both sides with salt & pepper. Grill the burgers for about 4 minutes on each side. 
You want them cooked all the way through but still juicy.  
 
During the last minute or so of grilling, toast your hamburger buns (if desired) and add 1 oz (2 slices) goat 
cheese to each burger. Give it only a minute or so for the goat cheese to soften and warm up a bit. Remove 
your burgers from the grill to a plate to rest while you assemble the burgers.  
 
Drizzle some honey mustard over all the bottom buns. Top that with the burger and goat cheese, a bit 
more honey mustard, the arugula (or other greens), and the top buns.  


