Best Ever Moroccan Turkey Burgers 
with Feta and Chermoula Sauce

Ingredients

Burgers
1 ⅓ lb. 93% lean ground turkey
1 heaping teaspoon ras el hanout
2 cloves garlic, finely chopped or grated
2 Tablespoon mayonnaise (see Recipe Notes)
2 teaspoon Worcestershire sauce
1 ½ teaspoon kosher salt
½ teaspoon ground black pepper
4 oz.feta cheese (optional)
oil, for the grill grates





Chermoula Sauce (Moroccan Chimichurri)
½ cup olive oil
½ cup water
2 cups packed cilantro leaves
1 cup packed parsley leaves
¼ cup packed mint leaves
1 large lemon, zested & juiced
3 cloves garlic, smashed
1 Tablespoon ground coriander
1 Tablespoon ground cumin
1 teaspoon smoked paprika
2 teaspoons sea salt
1 teaspoon ground black pepper

Instructions
For the Chermoula, in a food processor, blend all ingredients. You’ll have extra for future use, this sauce pairs beautifully with any kind of meat or just use as a dipping sauce with pita chips. Will store refrigerated for up to a week.
For the turkey burgers: Add the ground turkey, ras el hanout, garlic, mayonnaise and Worcestershire sauce to a large bowl. Season with 1 heaping teaspoon sea salt and ground black pepper as desired. Use your hands to mix until just combined—overworking the turkey burger mixture leads to tough burgers; being careful not to overmix. Form the turkey burger patties and chill: Divide the mixture into 4 equal portions, forming each into a 1-inch thick burger patty. If needed or desired, spritz a little bit of olive oil on your hands to make handling the burger patties easier. The mixture will be very wet—this is expected and intended! Set them on the prepared baking sheet. Transfer the baking sheet with the turkey burger patties to the freezer. Chill for at least 20 minutes. Grill prep: Meanwhile, as the turkey burger patties chill, prep the grill. Prepare the grill for medium-high direct heat grilling, about 450-500 degrees F. Once preheated, clean the cooking surface by firmly brushing a wire brush over the grates. Just before placing the burgers on the grill, generously spritz a wad of paper towel with nonstick cooking spray. Use grill tongs to run the oiled paper towel over the grill grates, generously oiling the grates to prevent sticking. Grill the turkey burgers: Remove the turkey burger patties from the freezer. At this point they should be quite a bit easier to handle; finish forming them into 1-inch thick patties, using your thumb to create an indent in the center of each patty. Press each turkey burger patty down onto the prepared grill grates. Grill the turkey burgers for 6-7 minutes per side, or until a thermometer inserted in the center of the turkey burgers registers 165 degrees F. If you’d like to add feta cheese to your turkey burgers, do so when there are 2 minutes left of grilling time. Serve in toasted, brioche buns, and a dollop of chermoula sauce. 
Enjoy with the 2023 Carignane. Cheers!

