Thai Turkey Burgers with Pineapple Chili Relish and Garlic Lime Mayonnaise
serves 4
for the Thai Turkey Burgers:
1 tablespoon + 1 teaspoon grated fresh ginger
1 tablespoon finely minced lemongrass
2 scallions, minced
1 large clove garlic, minced
3/4 cup loosely packed cilantro leaves, finely chopped
1/2 cup loosely packed basil leaves, finely chopped
2 teaspoons brown sugar
3 tablespoons canola oil + more for oiling
1 tablespoon fish sauce
1 tablespoon freshly squeezed lime juice
1/2 teaspoon kosher salt
1 1/2 pounds ground turkey (preferably dark meat)
Pineapple Chili Relish (recipe below)
Garlic Lime Mayonnaise (recipe below)
lettuce leaves
4 burger buns or kaiser rolls, toasted
Place all ingredients except ground turkey in a large bowl and whisk. Add ground turkey to bowl
and mix gently with your hands or two forks until combined. Form into four equal 3/4-inch thick
patties and place on a lightly oiled platter. Cover with plastic wrap and refrigerate for at least 30
minutes to firm up and allow flavors to meld.
Preheat grill to medium-high. Brush burgers with canola oil and grill until cooked through, about
4-5 minutes on each side. Place burgers on buns spread with Garlic Lime Mayonnaise and top
with Pineapple Chili Relish and lettuce.

for the Pineapple Chili Relish:
1 1/2 cups finely diced pineapple
1/2 to 1 or 2 fresh red chilis (such as Fresno, Thai bird, or Serrano), seeds and ribs removed,
finely diced (chilis can vary dramatically in heat level. If you like things on the mild side, start
with half a chili, have a taste, then add more if desired)
2 tablespoons finely chopped cilantro leaves
2 tablespoons finely chopped basil leaves
1 tablespoon freshly squeezed lime juice
2 teaspoons rice vinegar
1 tablespoon canola oil
1/4 teaspoon kosher salt
Place all ingredients in a medium bowl and stir to combine.

for the Garlic Lime Mayonnaise:
1/2 cup best quality mayonnaise
2 teaspoons freshly squeezed lime juice
1/2 clove garlic, finely minced
small pinch kosher salt
Place all ingredients in a small bowl and whisk to combine.
Burger patties, relish, and mayonnaise may be made a day in advance. Refrigerate all until
ready to use.

