Lables are compatable with Avery Labels 15664, 18664, 45464, 48264, 48464, 48864, 5164, 5264, 55164, 5524, 55264, 55364, 55464, 5664, 58164, 58264,

8164, 8254, 8464 and 8564.
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ﬁat‘e Made:

Gluten Free ~ Dairy Free
Juicy Apple Turkey
Burgers

Directions: Grill, covered,

over indirect medium heat or
broil 6 in. from the heat for
6-7 minutes on each side or
until a meat thermometer
reads 165 degrees F. You
may also cook in an oiled
skillet until done.
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