SPINACH SWIRL TURKEY ROLL
Ingredients:

1 package (about 1 14 pounds) fresh 

1 teaspoon prepared mustard

    ground turkey




1 teaspoon Worcestershire sauce

¾ cup dry bread crumbs



¾ teaspoon dried oregano

¾ cup finely chopped onion



salt and pepper to taste

2 eggs, slightly beaten



1 package (10 ounces) frozen 

1 can (8 ounces) tomato sauce,


    chopped spinach, thawed and 

    divided





    well drained








¾ teaspoon garlic salt
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1 ½ cups shredded sharp Cheddar








    Cheese (6 ounces)

Directions:

1. Heat oven to 350 degrees F.  Grease jelly roll pan, 15 ½ x10 ½ x1 inch.  Mix turkey, bread crumbs, onion, eggs, ¼ cup of the tomato sauce, the mustard, Worcestershire sauce, oregano, salt and pepper in medium bowl.

2. Pat turkey mixture into 10x8 inch rectangle on 18x12 inch piece of heavy-duty aluminum foil.  Arrange spinach on turkey mixture to within ½ inch of edges.  Sprinkle with garlic salt and cheese.
3. Roll up rectangle carefully, beginning at 8-inch side, using foil to lift.  Press edges and ends of roll to seal.  Place seam side down in pan.  Bake 1 hour 10 minutes.  Drizzle with remaining tomato sauce.  Bake 15 minutes longer.  (6 servings)

Nutritional Information Per Serving:
Calories:  380



Protein: 30g


Fat: 21g

Carbohydrate: 17g


Cholesterol: 185mg

Sodium: 860mg

Make an Easy Meal

Create a tossed salad by combining fresh greens and vegetables from you garden, farmers’ market or grocery store.  Top with your favorite dressing and seasonings.  Add fancy rolls and butter for a meal that’s a cinch to put together but perfect for a family or guests!
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