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Step 2: In a large skillet over medium-high heat, brown the ground turkey. When the turkey is no 
longer pink add the seasoning mixture and mix well. Add onion, bell pepper, water, and tomato sauce. 
Cover and simmer on low for about 20 minutes. 
Step 3: Rinse the lettuce leaves with cold water and allow them to dry. Place some of the meat 
mixture in the center of the leaf and top with tomatoes, cheese, sour cream, salsa or whatever you 
prefer. 
 
(Makes 4 Servings) 
 

 

This recipe is reprinted with the kind permission of http://blogchef.net. Visit their website for more 
great recipes and photos. 

 


