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Preparation Time: 15 minutes
Cooking Time: 5 minutes
Serves: 4
Ingredients
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	1 Tbsp. plus 1 tsp. olive oil

	3 cloves garlic, crushed

	1 tsp. dried thyme leaves

	1 tsp. dried basil leaves

	11 oz. baby mushrooms, quartered

	13 oz. jar artichoke hearts in oil, drained, cut in half, oil reserved

	1/4 cup white wine vinegar

	14 oz. smoked turkey, cut in strips

	1 red pepper, seeded and sliced

	1 yellow pepper, seeded and sliced

	4 lettuce leaves



Instructions:
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Heat oil in a heavy nonstick pan over medium heat. Cook next 4 ingredients 5-6 minutes, or until mushrooms are soft. Remove from heat. Stir in artichoke hearts and transfer to a bowl. Add reserved oil and vinegar. Toss, cover bowl and refrigerate at least 2 hours or overnight. Add turkey and peppers to mushroom mixture just before serving and toss gently. Serve on lettuce leaves.

