Print and cut out recipe label, then tape onto freezer bag with clear shipping tape.
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| ( . . ) (Stove Top: )
I Tel‘lyakl « Empty the thawed contents of the freezer bag intoa | |
I large skillet or pot. |
| Lettuce o Cook over medium heat for 10-15 minutes, stirring |
| Wraps occasionally, until turkey is browned and cooked |
through. |
PN - | Slow Cooker:
| (Date: ) |  Emptythe thawed contents of the bag into a slow I
| cooker.
J o Cook on low for 4-6 hours or on high for 3-4 hours |
I e N until the internal temperature reaches 165F.
I
I Additional Ingredients: Pressure Cooker: I
| « Romaine or Butter o Empty the frozen contents of the pag into a |
pressure cooker and add 1/4 cup liquid. |
| Lettuce o Turn the pressure to high and cook for 20 minutes,
| quick pressure release. |
I Additional Instructions: |
| e Break up meat and mix, and let the meal sit for 3-5 |
- J minutes before serving. |
I o Serve over rice on a bed of Romaine or Butter |
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