
Thanksgiving Turkey Burger
For those of us who love Thanksgiving, it is a pity that it 
comes along only once a year!  Here is a recipe that can 
bring the flavors of Thanksgiving back to mind…even if it 
is spring time…or any time!  With a cranberry relish, and 
turkey with the “stuffing”, you can create another great 
memory.  If you serve with “Chia Creamy Sweet Potato 
Side” or oven baked sweet potato wedges your meal is 
a feast. This recipe makes 4 burgers.

Burger Ingredients
½ lb. ground turkey
¼ cup bread crumbs
2 tablespoons red onion
1 large garlic clove (minced)
1 egg
1 teapoon dry chia
½ teaspoon dried sage
½ teaspoon dried thyme
½ teaspoon dried rosemary
¼ cup chopped fresh parsley

First, make the tasty relish topping.
Place the first 4 ingredients into your mini-chopper and pulse until coarsely chopped. Add the chia and 
parsley and pulse a couple of times to chop and combine. Set aside.

A tip for having this tasty burger (or any of our other great cranberry & chia recipes) any time of the 
year is to stock up on whole cranberries when they are in season. Buy a couple of extra bags and put 
them in the freezer. This way they’re not expensive, and you can pull out some berries any time you 
want to make a healthy recipe.

Mix all the ingredients by hand in a large bowl and form into 4 patties. Let the burgers rest for 5 
minutes to give time for the chia to absorb liquids and firm the patties. Grill in doors about 4 minutes 
(with a closed lidded top and bottom grill) or grill out doors for about 4 minutes on each side. When the 
burgers are done cooking, dress them with a lettuce leaf and the cranberry relish on your choice of 
bun. It’s a “Déjà vu” Thanksgiving to you, whenever you want!  

Relish Ingredients
½ cup fresh or frozen cranberries 
½ cup chopped green apple
1 teaspoon orange zest
2 tablespoons of orange juice
1 teaspoon dry chia
1 tablespoon chopped parsley


