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Everyone seems to be big on ground turkey now. You would notice that grocery shops have an
abundance of ground turkey now due to the surge in demand. As people are becoming
increasingly conscious of what they eat, they are on a search for healthier food options,
especially those with low fat and cholesterol concentration; ground turkey suits these
needs.Incorporating ground turkey into your meals is easy to do. In fact, you can use ground
turkey instead of ground beef or pork in meals, and your meal will turn out great. There may be
some variation in taste, but trust that you are not missing out on anything.So, how can you use
ground turkey and unleash the potentials it holds. You will find out everything you need in this
book. There is a collection of ground turkey recipes, and you will also get useful insight into the
benefits of ground turkey.Get this book now, and let us start cooking.

About the AuthorHusband and wife team, Geoff and Vicky Wells, followed the generally
accepted North American diet for most of their lives. That is until recently when they realized
changes were needed if they wanted a healthier, more fit lifestyle.Both have struggled with their
weight through the years without any longterm success. The excess weight was beginning to
take it's toll and they decided that they needed to find a better way before any serious health
problems manifested themselves.After much research, that included a lot of reading and several
video documentaries, they began to question their food choices and even how the food they
were buying was produced.During their research, they came across encouraging information on
juicing, raw foods and superfoods. They found that, although the term superfoods is becoming a
buzz word, there are many, many foods out there that are packed with nutrients. They discovered
that most of them are common foods that are readily available and not just exotic items that get
touted in the media.After personally seeing positive results from modifying their diet, they made
the decision to share what they have learned with those who are interested.Geoff and Vicky
believe they have found the key to achieving a hunger free, healthy diet and are proud to share
what they know.
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RecipesAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAARecipe 1:
Excellent Turkey MeatloafThe days are over where ground pork is the only acceptable meat to
make meatloaf with. Sure, pork contains more fat, which keeps the meatloaf very moist, but you
can keep your turkey meat loaf moist as well.List of Ingredients:1-pound ground turkey meat½
cup seasoned breadcrumbs½ chopped yellow onion1 garlic clove¼ cup mild salsa¼ cup sour
cream1 large eggSalt, pepper½ teaspoons cumin2 Tablespoons chopped fresh chives2
Tablespoons chopped fresh parsleyYield: 4 -6Cooking Time: 60 minutesAAAAAAAAAAAAAAAA
AAAAAAAAAAAAAAAAAAAAAAAAAAAAAInstructions:Preheat the oven to 375
degrees.Grease a loaf pan and set aside.In a large mixing bowl, combine all ingredients. You
can use a fork, but using your hands does a much better job.Place the final mixture into the loaf
pan and bake in the oven for 50 minutes.Slice the meatloaf to serve. Recipe 2: Super
Ground Turkey SubsEating meatball subs is not the only option when you are dealing with
ground turkey meat. You can also make this fabulous mixture and you can make anyone you



serve it to smile!List of Ingredients:1 tablespoon olive oil1 pound ground turkey meat2 minced
green onions1 minced cloves garlic1 teaspoon chili powder1 teaspoon dried rosemary2 cups of
your favorite salsa4 subs or hoagies rolls1 cup shredded mozzarellaYield: 4Cooking Time: 30 mi
nutesAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAInstructions:Preheat
the oven at 425 degrees F.In a large skillet, cook the meat in oil with green onion, garlic, chili
powder, and rosemary.When the meat is cooked, remove excess fat. Add the salsa and mix
well.Place your rolls on a greased baking dish and fill them with a generous portion of the
meat.Add mozzarella cheese on top and place in the oven until the cheese has melted.Recipe 3:
Sweet Potatoes and Turkey SkilletI love this skillet combination of ground turkey meat and
sweet potatoes. I love the colors created and the mix of all the ingredients. You can make it for
breakfast, lunch, or even dinner.
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