
Ground Turkey Sweet Potato Bake

AultCare Wellness Recipe

Ingredients: 

1 pound ground turkey

2 medium sweet potatoes

2 zucchinis

    cup shredded parmesan cheese

1 ½ teaspoon garlic powder

1 teaspoon rosemary

5 tablespoons olive oil

Pepper, to taste 

Source: wellnessbykay.com
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Directions:

1.	 Pre-heat oven to 400 F.

2.	 While oven is preheating, chop the sweet potatoes. Place them onto a large baking pan. Drizzle with  
	 2 tablespoons olive oil, ½ teaspoon garlic powder, ½ teaspoon rosemary and pepper. Bake for 30 minutes.

3.	 While sweet potatoes are cooking, brown the ground turkey in a skillet. Add 1 tablespoon olive oil, 1 teaspoon  
	 garlic powder, ½ teaspoon rosemary and pepper. Chop the zucchini into quarters. 

4.	 Remove sweet potatoes from the oven. Add the ground turkey and zucchini on top. Combine.  
	 Bake for 10 minutes. 

5.	 Remove from the oven. Add the remaining olive oil and top with parmesan cheese.  
	 Bake an additional 10 minutes.

Yields: 4-5 servings
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