
BY KOWALSKI’S

FIRE-ROASTED TOMATO TURKEY PATTIES
with Creamy Poblano Sauce and Brown Rice

Serves 2

2 green onions

½ oz. fire-roasted tomatoes

- vinyl gloves

12 oz. Kowalski’s Naturally Raised 
    ground turkey

3 tbsp. breadcrumbs

5 tsp. grated Romano cheese

1 tsp. Worcestershire sauce

4 pkts. ketchup

7 oz. fresh green bean and red onion 
    medley

½ cup creamy poblano sauce

¼ cup Kowalski’s Signature Fresh 
    Alfredo Sauce

8.8 oz. precooked brown rice 

2 tsp. finely diced red bell pepper 

pantry basics
YOU WILL NEED: 
• 1 egg

• ¼ tsp. each freshly ground 
Kowalski’s Sea Salt and Black 
Peppercorns, plus more for 
seasoning to taste

• 3 tsp. Kowalski’s Extra Virgin 
Olive Oil, divided

Romano cheese is a hard, salty, aged grating cheese 
similar to Pecorino Romano, a protected Italian cheese. 
It’s similar to Parmesan-style cheeses, but Romano is 
notably sharper and tangier.

DID YOU KNOW?



1. Preheat oven to 350°.  

2. Rinse green onions; thinly slice and set 
aside.

3. Finely mince tomatoes; set aside.

4. Heat 1 tsp. oil in an oven-safe nonstick 
skillet over medium-high heat.

5. With gloved hands, combine turkey, 
breadcrumbs, cheese, egg, Worcestershire 
sauce, ketchup, ¼ tsp. salt, ¼ tsp. pepper, 
tomatoes and ½ of the green onions in a large 
mixing bowl; mix just until well combined.

6. Shape turkey mixture into 2 evenly sized 
patties; cook in skillet for 2 min. per side until 
a crust forms.

7. Move skillet to the oven and bake until 
patties reach an internal temperature of 165° 
(about 10 min.). 

8. Heat remaining oil in an extra-large skillet 
over medium heat. Add bean and onion blend 
to the pan; sauté, stirring frequently, until 
crisp-tender and onions begin to darken on 
the edges (6-8 min.). 

9. When done, remove turkey patties from the 
oven and let stand for 5 min. 

10. Combine poblano and Alfredo sauces in a 
small microwave-safe dish or measuring glass; 
heat until hot (1-2 min.) or warm in a small 
saucepan on the stovetop over medium heat 
until hot (2-3 min.). Set aside.

11. While beans cook, heat rice pouch in the 
microwave according to pkg. directions until 
hot (about 2 min.); let stand for 1 min. after 
heating. Divide rice between 2 serving dishes.

12. Remove beans from heat; season with salt 
and pepper to taste. 

13. Serve patties over rice. Drizzle with sauce; 
garnish with diced red pepper and remaining 
green onions. Serve with veggies on the side.

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  835
Saturated Fat:  17 g
Sodium:  1895 mg
Dietary Fiber:  7 g
Protein:   47 g
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♻ Please recycle me! The box and all plastic containers in this kit are fully recyclable.

We’d love to hear what you thought of your Kowalski’s Meal Kit! Scan the code at the left with your 
smartphone or visit kowalskis.com/meal-comments-form to submit a digital comment card.


