
Pepper & Turkey

Stuffed Sweet Potatoes
Serves 4 Ready in 1 hour 15 minutes

Ingredients:
•  4 medium-sized sweet 

potatoes, scrubbed
•  2tbsp olive oil
•  1 red onion, peeled and 

chopped
•  1 garlic clove, peeled and 

crushed
•  1 red pepper, deseeded 

and sliced
•  1 yellow pepper, deseeded 

and sliced
•  225g cooked turkey breast, 

diced
•  1 x 230g tub fresh tomato 

salsa
• Salt and freshly ground 

black pepper
•  100g Cheddar cheese, 

grated
•  Chopped avocado, lime 

wedges and freshly 
chopped parsley, to serve

Preheat the oven to 200C, Fan 180C, Gas Mark 
6. Prick the potatoes all over with a fork and place 
on a baking tray. Bake in the preheated oven for 
45-50 minutes or until tender. 
Just before the potatoes are ready, heat half 
the oil in a frying pan and fry the onion for 6-7 
minutes until tender, adding the garlic after 5 
minutes. Add the peppers and turkey and fry for 
a further 2-3 minutes. Stir in 2 tbsp of the tomato 
salsa and season with salt and freshly ground 
black pepper to taste.
Halve the baked sweet potatoes and roughly 
mash up the flesh with a fork. Season lightly and 
drizzle over half the remaining oil, then pile the 
turkey and pepper mixture on top of the halves. 
Scatter over the cheese and drizzle over the rest 
of the oil. Return to the oven for 10-12 minutes 
until the cheese has melted. 
Serve with chopped avocado and lime wedges 
and sprinkled with freshly chopped parsley. 
Spoon the rest of the salsa into a small bowl and 
serve on the side. 

TIP
For a vegetarian version replace the turkey with 
halved chestnut mushrooms or diced aubergine 
or courgette and use vegetarian Cheddar cheese. 

This is a tasty and healthy 

post-Christmas day family 

supper and a great 

way to use up 

leftover roast 

turkey.


