
Turkey and Lentil Pasta 
Makes 6 servings

Ingredients
• 1 tablespoon neutral oil

(such as canola or vegetable oil)

• 1 pound lean ground turkey

• 1 cup cooked lentils
(or 1 can lentils, drained and rinsed)

• 1 jar (24-ounce) pasta sauce

• 8 ounces penne pasta
(about half of a 1-pound box)

• Salt and pepper, favorite seasonings
(examples: garlic powder, onion powder), to taste.

Tips and variations
• Add extra vegetables such as diced onion, bell peppers,

mushrooms, zucchini, spinach, or shredded carrots. Sauté
vegetables with the turkey before adding the sauce.

• Use whole wheat pasta or a high-protein pasta for additional
fiber and protein.

• Substitute ground chicken, lean ground beef, or plant-based
crumbles for the turkey.

• Top with grated Parmesan cheese or fresh herbs before serving.

Bring a large pot of water to 
a boil. Cook penne according 
to package directions until 
tender. Drain and set aside.

While the pasta cooks, heat 
oil in a large skillet over 
medium heat. Add ground 
turkey and cook, breaking 
it apart with a spoon, 
until browned and cooked 
through, about 5–7 minutes. 
Season with salt, pepper, 
and desired seasonings.

Stir cooked lentils and 
pasta sauce into the turkey. 
Simmer for 5–10 minutes, 
stirring occasionally,  
until heated through and 
flavors combine.

Add cooked pasta to the 
sauce mixture and stir until 
evenly coated. Serve warm.

INSTRUCTIONS

1. 2. 3. 4.Cook
the pasta

Cook  
the turkey

Add lentils 
and sauce

Combine 
and serve

Make It Snappy!
Visit ar.gov/snap for more recipes, or click the QR code to watch the recipe video!

https://youtu.be/iOmOyTBBAmg?si=d3DYARuCEZNVSm3r

