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T u r k e y c B u r g e r s ^
B o b b y C o l l i n s ^

1 1/2 lbs. ground turkey 2 cloves garlic
6 T b s p . c i l a n t r o 1 t s p . s a l t ^
1 m e d i u m g r a t e d z u c c h i n i 1 © 9 9 * * ^
1 T b s p . c h i l i p o w d e r P e p p e r
1 medium carrot, grated Breadcrumbs
1 t s p . c u m i n ^
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In bowl combine all ingredients. Add just enough breadcrumbs for
mixture to stick together. Form 5 to 6 patties. Grill on well-oiled
grill over medium-high heat 5 to 6 minutes on each side. /-*s
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'-Pan-cSeared Hilapia with Citrus Vinaigrette ^
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4 (6 oz.) tilapia fillets 2 Tbsp. finely chopped shallots
Vz tsp. salt, divided 2 Tbsp. fresh lemon juice
Vz tsp. freshly ground black 2 TbsP-fresh oran9e Juice ^

p e p p e r , d i v i d e d 4 t s P - e x t r a - v i r g i n o l i v e o i l ^
1 7 . . . 2 t s p . s h e r r y v i n e g a rV z c u p w h i t e w i n e K y y ^

Heat a large nonstick skillet over medium-high heat. Coat pan ^
with cooking spray. Sprinkle fish evenly with 14 teaspoon salt and ***
14 teaspoon pepper. Add 2 fillets to pan; cook 4 minutes on each ^
side or until fish flakes easily when tested with a fork or until
desired degree of doneness. Remove from pan; keep warm.
Repeat procedure with remaining fillets.
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Add white wine to pan; cook 30 seconds or until liquid almost
evaporates. Combine shallots and remaining ingredients, stirring
well with a whisk; stir in remaining 14 teaspoon salt and remaining
Va teaspoon pepper. Add shallot mixture to pan; saute 1 minute
or until thoroughly heated, stirring frequently. Place 1 fillet on
each of 4 plates; top each serving with about 3 tablespoons
sauce. Makes 4 servings.

168 Poultry and Seafood
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