
Heat olive oil in a large skillet over medium-high heat.

Add ground turkey and cook for 5–7 minutes, breaking it apart as it cooks, until fully cooked.

Add bell pepper and cook for 3–4 minutes.

INGREDIENTS

PREPARATION

Lean Ground Turkey
Olive Oil
Pinto Beans, Drained and Rinsed
Diced Red Bell Pepper
Frozen Corn
Diced Tomatoes
Low-Sodium Chicken Broth
Tomato Paste

1 Lb
1 Tsp.
1 (15 Oz.) Can
1 Cup
½ Cup
1 Cup
½ Cup
1 Tbsp.

QUANTITYITEM

SERVING SIZE 1 COMPLETE SKILLET PORTION

SMOKY PINTO BEAN &
TURKEY SKILLET
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Stir in pinto beans, corn, tomatoes, chicken broth, tomato paste, smoked paprika, chili powder,
cumin, garlic powder, pepper, and salt.

Smoked Paprika
Chili Powder
Ground Cumin
Garlic Powder
Black Pepper
Salt
Chopped Green Onion
Reduced-Fat Shredded
Cheddar Cheese

ITEM

1 Tsp.
1 Tsp.
½ Tsp.
½ Tsp.
¼ Tsp.
¼ Tsp.
¼ Cup
¼ Cup

QUANTITY

Bring to a gentle simmer and cook for 8–10 minutes, stirring occasionally, until slightly
thickened.

https://biointelligentwellness.com/glp-recipe/smoky-pinto-bean-turkey-skillet/
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