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​Turkey and Rice Soup with Vegetables and Yogurt
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Preparation Time: 40-50 minutes

Ingredients:

●  20 0z turkey, cubed

●  1 cup of yogurt

●  1 cup of white rice

●  2 cups of cubed carrots

●  2 cups of cubed potatoes

●  2 celery sticks, chopped

●  1 cup of cabbage

●  4-5 cups of turkey broth

●  3-4 tablespoons chicken grease

●  2 teaspoons oregano

●  1 bunch of parsley, chopped

How to Prepare: 

	Soak the white rice in cold water for at least 1 hour.

	In a frying pan, preheat the olive oil and fry the turkey cubes over low-medium heat for 10 minutes until golden brown and crispy.

	Then pour the turkey broth into the big pot and bring the broth to a boil. Next add in the turkey meat and white rice to the boiling broth. Cook the meat and white rice over low heat for 20 minutes. Keep stirring to prevent the rice from burning and rising.

	Next add the carrots, potatoes, celery, cabbage and remaining chicken grease to the pot with the white rice and cook for an additional 10 minutes.

	Add the parsley, oregano, yogurt and some sea salt to the pot with the vegetables and stir well.


Nutrition Facts: 

Carbohydrates: 3.9 0z; Protein: 1.7 oz; Total Fats: 0.8 oz, Saturated Fats: 0.6 oz; Sodium: 0.1 oz;
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​Turkey and Pasta Soup with Tomatoes
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Preparation Time: 80-90 minutes

Ingredients:

●  10 oz turkey, cubed

●  4 oz pasta

●  3-4 tomatoes, cubed 

●  2 carrots, cubed

●  1 bunch of dill, chopped

●  1 bunch of parsley, chopped

●  4 cups of meat broth

●  2 cups of water

●  3-4 tablespoons turkey grease

How to Prepare: 

	In a pot, preheat the turkey grease and fry the turkey cubes over low-medium heat for 10 minutes until golden brown and crispy.

	Then pour the broth and water into the big pot and bring the broth to a boil. Next add in the pasta to the boiling broth. Cook the pasta over low heat for 40 minutes. Keep stirring using a long-handled spoon to prevent the pasta from burning and rising.

	Add the potatoes, carrots and tomatoes to the pot with the pasta and cook for an additional 20 minutes until the vegetables are tender. Pour more water or broth.

	Next add the turkey cubes to the pot with the vegetables and cook the soup for an additional 10 minutes until the turkey meat gets tender.

	Add the chopped parsley and dill to the turkey soup.


Nutrition Facts: 

Carbohydrates: 3.8 0z; Protein: 3 oz; Total Fats: 2 oz, Saturated Fats: 1.7 oz; Sodium: 0 oz;
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​Turkey, Potatoes, Carrots and Broccoli Puree
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Preparation Time: 30-40 minutes

Ingredients:

●  20 oz turkey, cubed

●  4 potatoes, peeled and cubed

●  4 carrots, peeled and cubed

●  2 cups of broccoli, cubed

●  2 cups of turkey broth

●  2 tablespoons chicken grease

●  1 teaspoon rosemary

●  1 teaspoon basil

●  1 teaspoon oregano

●  1 cup of water

How to Prepare: 

	Pour the turkey broth into the cooking pot and bring the broth to a boil. Next add the vegetables. Cook them over low heat for 10 minutes.

	Add the chicken grease to the vegetables and blend the mass until there is a smooth and homogeneous consistency.

	Spoon the rosemary, basil and oregano into the cubed turkey and leave for at least 10 minutes.

	In a frying pan, preheat some chicken grease and fry the cubed turkey chunks over low heat for 10 minutes until golden brown and crispy. Add some water and stew for a few minutes.

	Next, transfer the pureed vegetables into the dog bowl and top with the turkey chunks.


Nutrition Facts: 

Carbohydrates: 3.8 0z; Protein: 2.5 oz; Total Fats: 1.8 oz, Saturated Fats: 0.9 oz; Sodium: 0 oz;
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