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Ground Turkey Pasta Skillet
Dinner

The First Bite That Hooked Me

The scent of garlic and tomatoes filled my tiny apartment. My neighbor
brought over a steaming bowl of this dish. One bite—creamy, spicy,
savory—and | was obsessed. Ever wondered how you could turn
ground turkey into something unforgettable? The secret? San
Marzano tomatoes. Their sweetness balances the rich cream and salty
parmesan. Try it. You'll taste why | begged for the recipe.

My Messy First Attempt

| burned the garlic. The kitchen smelled like a campfire. But | salvaged
it with extra cream and a laugh. Cooking teaches patience—and
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that mistakes can still taste great. Now | keep the heat low and stir
often. Share your first kitchen fail below! Did it turn out okay? Home
cooking connects us, flaws and all.

Why This Dish Shines

- The cream mellows the tomatoes’ acidity. - Red pepper flakes add a
sneaky kick. Which flavor combo surprises you most? The
parmesan’s nuttiness or the basil’s freshness? Taste each layer. You'll
notice new details every time.

A Dish With Roots

This skillet dinner mixes Italian-American comfort food with modern
shortcuts. *Did you know San Marzano tomatoes grow near Naples?*
They're prized for their sweetness. The cream addition is a twist on
classic marinara. What’s your favorite pasta tradition? Tell me in the
comments!
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Ground Turkey Pasta Skillet Dinner

Ingredients:

Ingredient Amount Notes
Olive Oil 2 Tablespoons
Chopped onions 1 cup
Garlic 4 cloves Minced
Ground turkey 1 pound
Peeled San Marzano tomatoes 28 ounce can
Salt 1 teaspoon More to taste
Italian seasoning Y, teaspoon
Pepper or red pepper flakes To taste
Medium shell pasta or ziti 12 ounces
Heavy cream 1 cup
Grated parmesan Y2 cup More if desired
Fresh basil As needed For serving

How to Make This Cozy Skillet Dinner

Step 1

See also Cheesy Meatball Casserole Recipe for Dinner
Heat olive oil in a big skillet. Add onions and cook until soft. Throw in
ground turkey and brown it. Drain fat, then stir in garlic for a minute.
Step 2 Add the canned tomatoes and smash them up. Sprinkle salt,
Italian seasoning, and red pepper flakes. Let it bubble gently on low
heat. Step 3 Boil pasta in salty water until tender. Save a bit of the
starchy water. It helps thin the sauce later. Step 4 Blend the tomato
sauce if you like it smooth. Stir in cream, parmesan, and basil. Add
pasta water if needed. (Hard-learned tip: Don’t skip the pasta water. It
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makes the sauce cling better.) What’s your go-to pasta shape for
skillet dinners? Share below! Cook Time: 30 minutes Total Time:
45 minutes Yield: 4 servings Category: Dinner, Pasta

3 Fun Twists to Try

Veggie-packed Toss in spinach or zucchini with the onions.
Mushrooms work too for extra earthiness. Spicy kick Double the red
pepper flakes. Add a dash of hot sauce at the end. Meat lover’s Mix in
cooked sausage or bacon bits. It adds a smoky depth. Which twist
would you pick first? Vote in the comments!

Serving It Up Right
Pair with garlic bread or a crisp green salad. A sprinkle of extra
parmesan never hurts. Drink idea: Chilled white wine or sparkling

lemonade. Both cut through the creamy richness. Which would you
choose tonight—wine or lemonade?
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Ground Turkey Pasta Skillet Dinner

Storing and Reheating Tips

Let’s talk leftovers. This pasta keeps well in the fridge for 3 days. Just
pop it in a sealed container. Freezing? Skip the cream—add it fresh
when reheating. *Fun fact: San Marzano tomatoes taste even richer
after a day!* Need to warm it up? A splash of water or broth helps
revive the sauce. Batch-cooking? Double the turkey and freeze half for
next time. Who doesn’t love a ready-to-go meal?

See also Apple Cheesecake with Caramel Sauce

Common Hiccups and Fixes

Sauce too thick? Stir in reserved pasta water, a tablespoon at a time.
Turkey too dry? Cook it just until no pink remains—overcooking sucks
out moisture. Tomatoes too chunky? A quick blend smooths things out.
Why this matters: Texture makes or breaks a dish. Share your trick—do
you hand-crush tomatoes or use a fork?

Your Questions, Answered

Q: Can | make this gluten-free? A: Yes! Use gluten-free pasta—just
check the cook time. Q: How far ahead can | prep? A: Sauce alone
lasts 3 days; add pasta fresh. Q: What’s a good cream swap? A:
Half-and-half works, but cream adds richness. Q: Can | double the
recipe? A: Absolutely—use a bigger skillet or split batches. Q: Missing
Italian seasoning? A: Mix dried basil, oregano, and thyme. Easy fix!
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Final Sprinkle of Love

Nothing beats a cozy skillet dinner. Why this matters: Good food
gathers people. Tag @SavoryDiscovery on Pinterest—I'd adore
seeing your twist! Did you add sausage or go veggie? Tell me below.
Happy cooking! —Elowen Thorn.
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Ground Turkey Pasta

Skillet Dinner
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Ground Turkey Pasta Skillet Dinner
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