
1 . H e a t  o l i v e  o i l  i n  a  s k i l le t  ov er  me diu m  h e a t .  A d d tu rk e y
a n d  o n i o n s  t o  t h e  sk i l let  a n d  c ook  u nt i l  m eat  is  bro w ne d .
A d d  g a r l i c  a n d  c o o k  fo r  1- 2  m inu te s .  
2 .  A d d  t o m a t o e s  w ith  ju ice ,  m ar in a ra ,  dry  s pag he t t i ,
w a t e r  a n d  v e g g i e  b roth;  s t i r  w e l l .  A d d I ta l ian  s e a son in g
a n d  s a l t .  B r i n g  t o  a  bo i l .  
3 . C o v e r  a n d  t u r n  heat  to  m e dium  f o r  ab o ut  15  m in u te s ,
s t i r r i n g  o c c a s i o n a l ly ,  unt i l  sp a gh ett i  is  ten d er .  
4 . A d d  c h e e s e  a n d  st i r  unt i l  m e lted .
 5 .  E n j o y !  

SKi l l e t  S p a g h e t t i
Ingredients Direct ions

- 1 TBS olive oil

 - 1 pound ground turkey

 - 1 medium white or yellow onion, chopped

 - 2 cloves minced garlic

 - 1 15 oz can diced tomatoes

 - 1 24 oz jar marinara sauce

 - 12 oz water

 - 12 oz veggie broth

 - 2 tsp Italian Seasoning

 - 8 oz whole wheat dry spaghetti, broken into

pieces

 - 1⁄2 tsp salt

 - 1/2 cup shredded mozzarella OR parmesan cheese 


