CLEVER TURKEY PRIMAVERA yields 4 portions


              recipe developed by The Clever Cleaver Brothers®
   2 tablespoons olive oil



   
   2 cups diced cooked turkey

   2 cloves minced garlic




1/4 cup Sambuca

1/2 red onion, cut in strips



   
   1 can (14.5 oz.) diced tomatoes, drained 

 16 broccoli florets, rinsed



      
      of excess liquid

 12 fresh mushrooms, cut in half



1/4 cup chopped fresh basil

1/2 red pepper, rinsed & seeded & cut in

   
   1 tablespoon Worcestershire sauce

      2" x 1/2" strips




   
   1 teaspoon coarsely ground black pepper

 20 medium pitted black olives, rinsed & drained

1.
In a sauté pan, heat the olive oil over medium heat.

2.
Add minced garlic and heat for approximately 30 seconds. DO NOT BROWN.

3.
Add red onion, broccoli florets, mushrooms, red pepper strips and black olives. Combine and 

heat for two minutes.

4.
Add diced turkey meat. Pull the pan away from the heat and CAREFULLY flambe with the 

Sambuca.

5.
When the flame goes out, add the drained diced tomatoes, basil, Worcestershire sauce and black 

pepper. Combine and heat for three minutes.

6. 
Serve with your favorite pasta or all by itself. ENJOY!

