
INGREDIENTS
1 Mini Fairytale 

or 
3 Cups Cubed Meat from Fairytale

1 lb Ground Turkey
½ Cup Vegetable Broth

1 Tbsp Olive Oil
1 small White Onion (diced)

2 Cloves Garlic
1 Red Bell Pepper

Salt and Pepper to taste
1 tsp Paprika

¾ Cup Gruyere Cheese
Fresh Cilantro
Fresh Parsley

DIRECTIONS

1.Heat oil in a cast iron skillet. Add Ground turkey, onion,
garlic and bell peppers. Sauté until meat is no longer pink.
Season with salt, pepper and paprika. 

2.  Add cubed butternut squash and vegetable broth. Mix trying
to submerge the squash. 

3.Cover and simmer at Medium-Low. Cook for 12 Minutes or
until squash is tender. 

4.  Remove from stove. Top with Gruyere cheese. 

Pumpkin Skillet
Made with Fairytale or Mini Fairytale

4 Servings  60 Minutes


