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There's so many ways to LOUE'EM!

Chuck’em in bowls or stuff ‘em in rolls.

SERVES 1 PREP 5 MINS ¥ COOK 8 MINS

> 125g Ingham’s Turkey Original 1. Scrub the sweet potato and prick it all over with a fork, about
Breast Pieces eight times.

= 1 medium sweet potato 2. Place on a microwave-safe plate and microwave on high for 6-8

= Ya cup grated tasty cheese minutes, turning halfway, until a knife slides through the middle

= 2 tbsp Greek yoghurt easily.

= 1tbsp lime juice 3. While it cooks, stir the lime juice through the yoghurt and

= 1 tbsp chopped chives season with salt and pepper.

= Salt and pepper, to taste 4. Split the sweet potato down the middle and fluff the flesh with a

= Fork and a microwave-safe plate fork.

5. Pile in the turkey pieces, scatter over the cheese and return to
the microwave for 30 seconds to melt.
6. Drizzle with the lime yoghurt and finish with chives.



