Bu: Urvaski Pilre

b ground lamilp

b of ground beef

I red onion choppeol

G cloves of garlic

2 tsps ground marjorom

2 tsps dried rosemary

2 +5Ps dried oregono

2 teps kosher saht

2 tops ground black pepper

areek Tzatzki ‘/ogur+ with Cucumbers

| large cucumber, peeled & grated,
alaog’r 2 cups P 3

2-3 garlic cloves, minced

| Tb3p tahini (sesame paste)

| squir+ lemon che

Kosher salt o taste

Chopped Farsley to garnish (optional)

Combine 'ngredierﬂs to vield about
2 cups of d'p. Eat & En Y

@é/bw&'&m&

l. Place onions, n?arlic; into a Iarge food processor
and process u i Pinely chopped but not lique@ied.

2. Add meat and all the seasonings and Qrind Lfor
another 3-5 minutes. Do not skip this 9+eP. H you
do, it will be lke ground beef with some weir:
seasonings i it. grind it utl it's a Iaig, huge,
9+icky mess that you wonder how you will ever
clean up.

3. Since wri+in9 this recipe I've discovered a
faster way 1o do this, which is to use your
stond mixer with the Paddle. Faddle the Iiving
daylithrs out of the meat with the spices until
it's a sticky mess. This is a lot easier o clean up
than a blender, and the end result is the same.

| repeat, Paddle the Iiving dayli hts out of +his
otherwise you Juer have meatioat texture.
Paddling matters

4 Put into a f£oll pan, and smooth out the top,

ond bake at 350 ¥or 60 mins, or until it
reaches an internal +empem+ure of 75-180.

5. Taoke i+ out of the oven and drain all the fat.

©. Cover it with foil and then Place somethin
heavy on it to compress it | Pu+ a cast iron skilet
on +op and then carefuly placed 3 cans of beans
on +oP of the skilet to compress it.

7. Let it rest £for 30 mins and then dlice into
thin sdlices.

8. er\/ros!

Prep Time: I0 Min's
Cock Time: | Hour
Serve n Pita JFOPPCd with Tzatziki

Servinas: 8




