
Garlic Butter 
Burgers

DIRECTIONS 

1. Melt 4 tablespoons of  butter in medium-low heated skillet 

2. Add your onions and slowly caramelize for about 15 
minutes 

3. In a large bowl mix your meat of  choice, does not have to be 
ground turkey, eggs, and seasonings. 

4. Form patties. Divide into 4 equal portions and roll into a 
ball shape. Gently flatten in your palms to avoid tears. 

5. Remove your onions or line the perimeter of  you pan and 
place your flattened patties into your medium heated skillet.  

Note:  The key to perfectly juicy burgers is to only flip 
once. Do not flip until your underside is browned and 
edges start to brown over to the top. About 5-7 minutes 
on each side 

6. While the buns and onions are still cooking, butter the cut 
sides of  your buns and toast them in a separate pan 

7. Once your burgers are done, and have a golden brown crust 
on each side, brush your burgers with your remaining 2 
tablespoons of  melted butter 

8. Layer and build your burgers to perfection. Add cheese to 
the burgers while they are still nice and hot, so the cheese 
will melt, and add your cold toppings right before serving to 
keep them cold and/or crispy. 

Pair with fresh cut fries. Have napkins on hand & ENJOY! 😁

Turkey Butter Burger 

Nutritional Guide - (1/4 LB burger with a standard hamburger bun) 

Calories		 -	 310 

Fat	 	 -	 18g 

Total Carb	 -	 27g 
Estimates researched using "The Calorie King - Calorie Fat & Carbohydrate Counter" - 2016 Edition 

Prep:   
10 minutes

Cook:   
25  mins

Total: 
35 mins

Yields: 4 servings

INGREDIENTS How much did I spend?

Ground Turkey 1 Lb $2.67

Onions (Sliced) 1-2 $0.98

Garlic (minced) 1 1/2 T $2.59

Egg 1 egg $0.98

Butter (melted) 4 T & 2 T $0.98

Lemon Pepper 1 T *ps

Seasoning Salt 1/2 T *ps

Garlic Powder 1/2 T *ps

Oregano 1 t *ps

Hamburger Buns 4 Buns $1.19

Optional Toppings $9.39

Bacon Cheese Ketchup

Lettuce Tomatoes Mustard

Cucumbers Pickles Mayo

Avocados Jalapeños Relish 

*ps = Pantry Staple t = teaspoon | T = tablespoon | oz = ounce | c = cup |  Lb = pound


