
Ingredients 

20 Each (5 Pounds total) TURKEY STEAKS, thawed 

5 Cups Cheddar cheese, shredded 

5 Cups Monterey Jack cheese, shredded 

20 8 to 9 inch flour tortillas, warm 

2-1/2 Cups guacamole, prepared 

2-1/2 Cups salsa, prepared medium/hot 

1-1/4 Cups sour cream 

  

1. Charbroil turkey steaks 3 to 3-1/2 minutes per side; 3 to 4 

inches from flame, to an internal temperature of 160 degrees 
F. Keep warm. 

2. Blend cheeses together. 

3. For each sandwich: warm tortilla on grill and place on oven-

proof plate. Place 1/4 cup of the cheese blend on half of the 
tortilla. Place warm turkey steaks atop cheese and place 1/4 
cup cheese blend on top of steaks. 

4. Heat sandwich under the broiler to melt cheese. Top steaks 

with guacamole, salsa, and sour cream. 

5. Fold remaining half of tortilla over all (taco style) and secure 

with toothpicks. Cut in half and serve with additional salsa 
and sour cream. 

Mexican Guacamole 

Melt  

Ingredients 

1 Cup sour cream 

1 Cup ranch dressing 

1 Pound COOKED TURKEY, cut into small cubes 

10 8-inch flour tortillas 

10 Ounces Montery Jack cheese, shredded 

1 Pint mild salsa 

2 Large ripe tomatoes, seeded and diced 

1 Medium bunch red-leaf lettuce, thinly sliced 

  

1. In small bowl, mix sour cream and ranch dressing. Into medi-

um bowl, stir 1 cup of sour cream mixture with turkey. 

2. Spread 1-tablespoon sour cream mixture on each tortilla. 

Top with 1/3 cup turkey mixture, 2 tablespoons cheese and 2 
tablespoons salsa. Roll up and place seam side down in 
greased baking sheet. 

3. Bake, covered, 25 to 30 minutes in a preheated 350 degree 

F oven. Cover and hold warm for service. 

4. Per order, top each with diced tomatoes, shredded lettuce 

and a dollop of salsa and sour cream/dressing mixture. 

Turkey and Cheese 

Enchiladas  

Yield: 20 Yield: 10 

Have a      

Turkey  

 

Information courtesy of the: 

Indiana Turkey Market Development 

Council 

Purdue University, Animal Science  

270 South Russell Street 

West Lafayette, IN  47907-2054 

PH:  765-494-8517 

FX:  765-496-1600 

Mexican       

Fiesta! 



Ingredients 

2-1/2 Pounds dry white beans -Great Northern 

2-1/2 Tablespoons olive oil 

5 Cups onion, diced 

10 Medium garlic cloves, minced 

18 Ounces green chiles, diced 

5 Teaspoons ground cumin seed 

1 Tablespoon dried oregano, crumbled 

1/2 Teaspoon ground cloves 

1/2 Teaspoon (to taste) cayenne pepper 

3-3/4 Quarts TURKEY STOCK 

As Needed water 

3-3/4 Pounds PULLED TURKEY, 3/4-inch diced 

2-1/2 Cups Monterey Jack cheese, shredded 

1-1/2 Teaspoons (to taste) salt 

3/4 Teaspoon (to taste) white pepper 

3/4 Cup half and half (optional) 
1-1/4 Cups sour cream 

1/4 Cup fresh cilantro, chopped 

As Needed prepared salsa 

  

1. Pick over and rinse beans. Cover with several inches 

of water and soak under refrigeration 12 hours or 
overnight. 

2. Place olive oil in a large heavy kettle over medium 

high heat. Add onion and saute until translucent, 
about 10 minutes. Add garlic and saute 2 minutes. 
Add green chiles, cumin, oregano, cloves, and cay-
enne and cook 3 minutes. Add stock and drained, 
soaked beans and bring to a boil. Reduce heat and 
cook (partially covered) until beans are tender, about 
2 hours. Add water during cooking if necessary. 

3. When beans are tender, add pulled diced turkey and 

simmer 15 minutes. Turn off heat and stir in cheese. 
Heat briefly if necessary to melt cheese. Season to 
taste with salt and pepper. If more creaminess is 
desired, add half and half. 

4. Serve 8-ounce bowls topped with sour cream and 

cilantro. Serve salsa separately. 

Blanc Turkey 

Chili  

Ingredients 

6 medium yellow onions, chopped 

7 Ounces butter substitute 

6-1/4 Pounds TURKEY BREAST STRIPS 

6 15-Ounce Cans black beans, drained and rinsed 

3/4 Cup fresh cilantro, chopped 

25 12-inch wheat flour tortillas 

13 Ounces Monterey Jack cheese, shredded 

13 Ounces Cheddar cheese, shredded 

1-1/2 Pints prepared salsa, medium 

3 Each medium tomato, seeded and chopped 

13 Ounces black olives, drained & sliced 

1-1/2 Pounds sour cream 

  

1. In a braising pan, saute onions in the butter substitute for 2 

minutes. Add turkey breast strips and saute for 8 minutes or until 
turkey is cooked. Add beans and mix well. 

2. Remove from heat and add cilantro. Stir to mix thoroughly. 

3. Portion turkey and black bean mixture onto tortillas. Sprinkle 

each tortilla with 1/2 ounce of each cheese. Roll and fold into 
burrito. 

4. Heat burritos at 350 degrees Fahrenheit in convection oven for 2 

to 3 minutes to melt cheese. 

5. Serve with salsa and garnish with tomato, black olives, and a 

dollop of sour cream 

Yield: 25 

Turkey and Black 

Bean Burrito  

1 Tablespoon paprika 

1/2 Teaspoon onion salt 

1/2 Teaspoon garlic powder 

1/2 Teaspoon cayenne pepper 

1/2 Teaspoon fennel seeds, crushed 

1/2 Teaspoon dried thyme 

1/4 Teaspoon white pepper 

1 Pound TURKEY TENDERLOINS, butterflied 

1 lime 

  

1. In a shallow flat dish, combine paprika, onion salt, garlic 

powder, cayenne pepper, fennel, thyme and white pepper. 
Rub mixture over turkey; cover and refrigerate one hour. 

2. Prepare grill for direct-heat cooking. Grill turkey, 4 inches 

from the heat, 5 to 6 minutes per side, turning turkey tender-
loin halfway through grilling time. Cook until food thermome-
ter registers 170 degrees F in thickest part of tenderloin. 

3. Place on clean serving plate and squeeze lime juice over 

tenderloins. Slice turkey, crosswise, on the diagonal into 1/4-
inch slices. 

  

Cilantro Sauce 

1 Cup non-fat sour cream 

1/4 Cup green onions, thinly sliced 

1/4 Cup fresh cilantro, finely chopped 

1 Can (4 ounces) green chilies, drained 

1 plum tomato, seeded and finely chopped 

1/2 Teaspoon freshly ground black pepper 

1/4 Teaspoon cayenne pepper 

  

1. Meanwhile, in a small bowl, combine sour cream, onions, 

cilantro, chilies, tomato, black pepper and cayenne pepper. 

  
To Serve 

4 large pita rounds 

1/2 Cup shredded lettuce 

  

1. Fill each pita half with turkey and top with cilantro sauce. Add 

shredded lettuce 

Yield: 4 

Spicy Lime and          

Cilantro Turkey     

Fajitas  

Yield: 20 

Ingredients 


