








Wilted Spinach Salad
Serving Size: 8
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INGREDIENTS:
32 oz. Perfect L’attitudes™ Cuban Mojo Slow Roasted Turkey
32 oz. Baby spinach, fresh
8 oz. Shitake mushrooms, julienne
1/2 lb. Pancetta, thinly sliced

4 oz. Croutons
16 Grape tomatoes, halved 
8 oz. Balsamic glaze, warm

INSTRUCTIONS:
Heat turkey according to manufacturer’s directions. 

In a medium sauté pan over medium high heat, sauté pancetta until 
crispy; drain and set aside. 

Place baby spinach on serving platter and top with mushrooms, crumbled 
pancetta, croutons, tomatoes and turkey; drizzle warm balsamic glaze 
over top.
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South Beach Seared 
Cuban Turkey
Serving Size: 8
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INGREDIENTS:
48 oz. Perfect L’attitudes™ Cuban Mojo Slow Roasted Turkey
4 Limes, juiced
24 oz. Saffron rice
8 oz. Red pepper, fi nely diced
24 oz. Black beans, drained and 
rinsed

16 oz. Fried plantains, frozen or 
fresh
Green onions, as garnish
Cilantro, as garnish

INSTRUCTIONS:
Heat turkey according to manufacturer’s directions. Squeeze lime 
over turkey; toss gently. Pan sear turkey in a sauté pan over medium 
high heat until lightly browned. Prepare rice and add red pepper. 
Heat beans thoroughly. Place turkey, rice and beans on plate. Garnish 
with fried plantains.

OPTION: Serve in corn husks for a dramatic presentation. Go to www.jennieofoodservice.com 
to download recipes ©2009 Jennie-O Turkey Store Sales, LLC


