
 

Hot Coronation Turkey 

Ingredients 

1 onion, finely chopped 

15g butter 

15ml curry powder 

350g jar mango chutney 

450g Greek-style yogurt 

45ml mayonnaise 

10ml tomato puree 

450g cooked turkey meat, dice 

Instructions 

1. Cook onion in butter until soft. 

2. Stir in curry powder and cook, stirring for 1 minute. 

3. Add chutney and heat through. 

4. Stir in yogurt, mayonnaise and tomato puree. 

5. Heat until almost boiling. 

6. Add turkey and cook gently for about 15 minutes or until heated 

through. 

 


