
 

 

 

 

Roasted Turkey Shawarma Salad with Pickled Fennel  

& Roasted Garlic Tahini Dressing 

 

4 SERVINGS     |     HANDS ON TIME:  10 minutes     |    TOTAL TIME: 25 minutes 
 

Farmhouse Kitchen-prepared Roasted Whitehurst Heritage Farms Turkey, thawed 

Johnson’s Backyard Garden Carrots, washed, ends trimmed, peeled (optional) 

Johnson’s Backyard Garden Romaine Lettuce, washed, core removed 

Village Farms Tomatoes, washed 

Farmhouse Kitchen Green Garlic Yogurt, stirred well before use 

Farmhouse Kitchen Roasted Garlic Tahini Dressing, stirred well before use 

Farmhouse Kitchen Pickled Fennel 

Sea salt and fresh cracked black pepper 

Olive and vegetable oil 

 

Preheat oven to 425°F and arrange oven rack to middle position. 

 

STEP 1   While the oven is preheating, chop the carrots into approximately ½” pieces. Add the 

carrots to a roasting pan or baking dish. Drizzle with 1-2 tbsp. oil and season with 1 tsp. salt and 

pepper. Toss to coat. When the oven is hot, roast the carrots for 15 minutes. 

 

STEP 2    As the carrots are roasting, chop or tear the lettuce into bite-sized pieces, about 1” and 

arrange on serving plates. Next, halve or quarter the tomatoes (to your preference) and arrange 

on top of the chopped lettuce. Sprinkle the pickled fennel over the tomatoes. Set serving plates 

aside. 

 
STEP 3   Using your hands or a fork, shred the roasted turkey with the grain into bite sized pieces, 

discarding any pieces skin if you prefer. Shredding the turkey creates more surface area to which 

the dressing can cling. You can alternatively chop the turkey into cubes with a knife. (Note: The 

stock that accompanied the roasted meat can be reserved as savory base for pan sauces.) 

 
STEP 4   After 15 minutes of roasting, turn the carrots and then add the shredded turkey. Toss to 

combine and continue roasting for an additional 5-10 minutes to heat the turkey through. Any 

residual turkey stock that clings to the meat will melt, coating the carrots and slightly 

concentrating in flavor as it heats. 

 

STEP 5   Remove the turkey and carrots from the oven. Stir and let cool briefly for 1-2 minutes. 

Pour half of the roasted garlic tahini dressing over the carrots and turkey. Toss to coat. Season 

with salt, pepper, and additional dressing to taste. 

 

STEP 6   To serve, top the salad with the roasted garlic tahini dressed carrots and turkey. Drizzle 

the green garlic yogurt all over the salad. Finish with fresh cracked black pepper. Enjoy! 

 

 




