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Kofta kebabs
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Vegetables for skewers – carrot, pepper, celery
[bookmark: _GoBack]courgette, spring onion
500g lamb mince
1 x 5ml spoon ground cumin
2 x 5ml spoon ground coriander
2 garlic cloves
1 x 15ml fresh mint


Tatziki
¼ cucumber, 7.5ml chopped fresh mint (or 2.5ml mint sauce), 100g Greek or natural yoghurt, 2.5ml of lemon juice, ½ garlic clove (optional)

Pitta bread
Mixed salad – ½ Little Gem lettuce, 1 tomato, ¼ cucumber

Equipment
Baking tray, 2 x knives, large mixing bowl, garlic press, chopping board, measuring spoons, peeler, 1 x small mixing bowl, grater, juicer, mixing spoons.

Method
1. Line a baking tray with greaseproof paper.
2. Pre-heat the oven to 200°C or gas mark 6. 
3. Peel and slice the vegetables into 10cm sticks.
4. Place the mince in the large mixing bowl. Thoroughly wash and dry hands. 
5. Peel and crush the garlic.  Add to the bowl.
6. Chop the fresh mint and add to the bowl.
7. Add the ground cumin and ground corriander to the bowl.
8. Use one hand to thoroughly combine the mixture.  Use the other hand to hold the bowl safely.  
9. Divide the meat mixture into 18 balls.
10. Carefully wrap one of the balls around the middle of each vegetable stick, shape to form an oval. Place on to the lined baking tray.  Thoroughly wash and dry your hands.
11. Cook the koftas for 15-20 minutes until no pink remains and the meat juices run clear.
12. Prepare the tatziki
· finely grate the cucumber;
· if using a fresh lemon, cut in half and squeeze the juice from one half using a juicer;
· peel and crush garlic or chop very finely; 
· if using fresh mint, chop finely;
· mix together the cucumber, yogurt, lemon juice, mint and garlic. 

13. Cut the pitta bread in half and warm under the grill.
14. Prepare the mixed salad:
· wash and shred the lettuce;
· wash and thinly slice the cucumber;
· wash and slice the tomato;
15. Fill the pitta with the kofta and salad.  Drizzle over the tatziki.
16. Serve.
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