
 

Turkey Breakfast Pizzas 
Serves 8 

 

 1 Pound TURKEY SAUSAGE 

 1 Package (8 ounces) refrigerated 

crescent dinner rolls 

 1 Cup frozen hash brown potatoes,   

defrosted 

 1 Cup Cheddar cheese, shredded 

 5 Medium eggs, beaten 

 1/4 Cup milk 

 1/2 Teaspoon salt 

 1/4 Teaspoon pepper  

 4 Tablespoons Parmesan cheese, 

grated 
 

Squeeze sausage from casings into a  

medium-size skillet.  Cook over medium 

heat, 6 to 10 minutes or until no longer 

pink.  Drain sausage, if necessary.   

Unroll crescent rolls and separate 

dough.  In 12-inch round pizza pan  

arrange crescent rolls with points  

toward center.  Press rolls over bottom 

and up the sides of pan to form pizza 

crust, sealing perforations.  Top pizza 

crust with cooked sausage, potatoes, 

and Cheddar cheese.  In a medium bowl 

combine eggs, milk, salt, and pepper.  

Pour egg mixture VERY SLOWLY over 

turkey and potato mixture.  Top with 

Parmesan cheese.  Bake in a preheated 

375ºF oven for 25 minutes or until 

cooked through and golden.  To serve, 

slice pizza into 8 wedges. 

Roll-Ups 
are easy to 
assemble 

for a        
nutritious 

Lunch   

Easy Turkey-Tortilla     

Roll-Ups 
 

 Flour Tortillas (burrito size) 

 1 Package spreadable cream cheese: 

pick your favorite flavor 

 Sliced TURKEY BREAST 

 Shredded Lettuce 

 Carrot, Cucumber or other favorite 

veggies — thinly sliced  
 

Spread 1 tablespoon of the cream 

cheese over the tortilla.  Place several 

slices of turkey breast on top. Sprinkle 

some spreaded lettuce over half of the 

tortilla.    Top Tip: Use a potato peeler 

to make long thin slices of the carrot, 

cucumber or other favorite veggie.  

Place several slices of the veggie on the 

tortilla. Roll up the tortilla from one 

end, spread a small amount of cream 

cheese as you roll it to act as a “glue.”  

Cut in half or thirds to serve.  

 

Turkey Salad Pita Pockets  
Serves up to 6 

 

 1/2 Cup plain low-fat yogurt  

 1 Tablespoon honey 

 1 Tablespoon lemon juice 

 1 teaspoon curry powder 

 Black pepper, to taste 

 2 Cups DICED COOKED TURKEY 

 1/2 Cup diced bell pepper 

 1/2 Cup diced celery 

 1/2 Cup thinly sliced green onion 

 1/2 Cup raisins 

 6 Whole Wheat pita pockets 

 1 Cup sprouts (optional) 
 

In a medium bowl, combine yogurt, 

honey, lemon juice, curry and black 

pepper.  Add diced turkey, bell pepper, 

celery, green onion, and raisins; toss to 

mix well.  Lightly toast the pita     

pockets.  Split the pitas, divide the 

salad mixture among the pitas.  Place 

some sprouts in the pitas to add an  

extra bit of green to the sandwich.  



 

Easy Cheesy  

Turkey Enchiladas 
Serves 5 

 

 

 1 Cup light sour cream 

 1 Cup light ranch dressing 

 1 Pound COOKED TURKEY, cubed 

 10 8-inch flour tortillas 

 8 Ounces Monterey Jack cheese, 

shredded 

 1 Pint refrigerated salsa 

 2 Ripe tomatoes, seeded and diced 

 1 Small bunch red-leaf lettuce, 

thinly sliced 
 

Preheat oven to 375ºF.  In small bowl, 

mix sour cream and ranch dressing.  

Into medium bowl, stir 1 cup of sour 

cream mixture with turkey.  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 13”x9”  

baking pan.  Bake, covered, 25 to 30  

minutes.  To serve, top with diced  

tomatoes, shredded lettuce and any      

remaining salsa and 

sour cream  

mixture. 
 

 

 

 

Kids Can Cook 

with Turkey  
from  

Breakfast to Dinner! 

 

 

 

 

 

 

 

 

 

Little Turkey Meatloaves 
Serves 12 

 

 1 Pound GROUND TURKEY 

 1/2 Cup Minute rice, uncooked 

 1 10-ounce can condensed         

vegetable soup 

 

Wash hands.  Preheat oven to 350ºF.  

Gently mix ground turkey, rice, and 

soup in a medium size bowl.  Combine 

well.  Spray 12 large muffin cups with 

non-stick cooking spray.  Spoon  

turkey mixture into muffins tins.  

Bake on the center rack of the  

preheated oven for about 40 minutes 

or until the internal temperature 

reaches 165ºF.  

Let stand 10  

minutes before 

serving.   

 

Information Courtesy of your 
 Indiana Turkey Farmers 

 

www.yourindianaturkeyfarmers.com 
 

Turkey Market Development Council 
Purdue University, Animal Sciences 

270 South Russell Street 
West Lafayette, IN 47907 

(765) 494-8517 
ispa@purdue.edu 

 
www.INpoultry.org 

www.serveturkey.org 


