
Crispy Buttermilk Turkey Fingers
Serves: 4-6 | Prep Time: 15 mins | Cook Time: 20 mins

These Cripsy Buttermilk Turkey Fingers are perfect for dipping in your favourite sauce, topped on a salad, added to a wrap 
or placed between two buns for a crispy burger. To freeze your turkey fingers for a quick meal at a later date, place the 
uncooked fingers on a baking sheet and place in the freezer until solid, about two hours. Then transfer into a ziplock bag 
and use within two months. To cook, add 10 minutes to either cooking method.


