
TURKEY CURRY 
1 	 Cup Mushrooms

1/3 	 Cup Minced Onion 

1 	 Apple, Peeled and Diced

3 	 Cups Cooked Turkey

6 	 Tablespoons Fat

½ 	 Teaspoon Salt

3 	 Tablespoons Flour

1 ½ 	 Teaspoons Curry Powder

1 ½ 	 Cups Stock


DIRECTIONS 
1. Sauté Mushrooms, onion, apple and turkey in fat until the onion and apple are tender – about 10 

minutes. 

2. Remove from heat; add salt, flour and curry powder; stir thoroughly. 

3. Add liquid and cook until thickened. 

4. Simmer 10 to 15 minutes to blend the flavors. 

5. Adjust seasoning. 

6. Serve over rice. 


