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DINNER

Honey-Mustard Turkey with Snap Peas

20 December 2024

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

25 min 15 min 10 min 4 $3.66 214 kcal

Looking for a quick and delicious meal that’s both gluten-free and dairy-free? Look no further

than our Honey-Mustard Turkey with Snap Peas! This vibrant dish is perfect for lunch or

dinner, offering a delightful combination of flavors and textures that will leave your taste buds

dancing.

Ingredients

[] 11buncooked turkey breast slices, about 1/4 inch [l ¥ cup Dijon and honey poultry and meat
thick marinade

[l 1 cup ready-to-eat baby-cut carrots, cut lengthwise [l 2 cups frozen sugar snap peas
in half

EQUIPMENT Frying pan

Method
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Place turkey in shallow glass or plastic dish.

temperature.

OJOIONOIO

Pour marinade over turkey; turn slices to coat evenly. Cover dish and let stand 10 minutes at room

Spray 10-inch skillet with cooking spray; heat over medium heat.

Drain most of marinade from turkey. Cook turkey in skillet about 5 minutes, turning once, until brown.

Add carrots, lifting turkey to place carrots on bottom of skillet. Top turkey with snap peas. Cover and

simmer about 7 minutes or until carrots are tender and turkey is no longer pink in center.

Nutrition per serving

214 18 g

KCAL PROTEIN

Saturated Fat
Fibre

Sugar
Sodium
Cholesterol

Vitamin C

4¢g 21g
FAT CARBS
1.1 g- 7% of daily needs
2.2 g - 9% of daily needs
10.7 g - 12% of daily needs
1,201 mg - 52% of daily needs
55.6 mg - 19% of daily needs

30.2 mg - 37% of daily needs

Adapted from bettycrocker.com. Find this recipe, ratings and more ideas at whatsheate.com/honey-mustard-turkey-with-snap-

peas-16346
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