
Quick Tzatziki 
Method
1. 150ml greek yoghurt, 4-6 garlic cloves

grated, ¼ of a large cucumber grated, I
tbsp olive oil, juice of half a lemon all
mixed together ‒ if you want a thinner
sauce, add a little water until it reaches
the desired consistency.

Chilli Sauce 
Method
1. 100ml of base tomato sauce blended

with 1 or 2 whole red chillies 10ml cider
vinegar. Add extra sliced fresh chilli if
desired.

Grilled Kofta Kebabs
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Method
1. Grate the onion and garlic into a large bowl, then add

the minced lamb, the herbs and spices and seasoning.
2. Break off a small piece of the mix, the size of a walnut,

flatten and dry fry for a couple of minutes each side
and taste for seasoning ‒ adjust if required.

3. When happy with the flavour, divide the mixture into 4
or 6 even portions and mould each portion around a
metal skewer  - donʼt worry about getting them
perfectly cylindrical, imperfections will crisp up and
give texture.

4. Ideally cook on a hot BBQ for 10-15 minutes (or on a
griddle or under a hot grill) turning regularly until
nicely coloured and cooked through.

5. Serve with warm pitta breads, salad, chilli sauce and
Tzatziki.

Submitted by Steve Fleming 

Ingredients
• 600g minced lamb
• ½  tsp ground chilli
• 1 level tsp ground cumin
• 1 level tbsp sumac, (if you

can find any), or finely
grated zest of 1 lemon

•  Sea salt and freshly ground
black pepper

•  Handful of fresh mint,
leaves finely chopped

•  Handful of fresh coriander
finely chopped

• 1 red onion, peeled and
grated

• 1 garlic clove, grated

Serves 4-6

A wonderful mixture that can be made hotter if you wish by adding a little extra
chilli or the chilli sauce.


