
 

Open Beef Kofta

Ingredients

1  tb s  co ria nd e r s e e d s  
1  tb s  cum in  s e e d s  
4  Fre n ch  s ha l lo ts ,  th in ly s l ice d  
1  g a rl ic clo ve ,  th in ly s l ice d  
1  b unch  co ria nd e r 
500g  to p s id e  b e e f  m in ce  
1  le m o n ,  rin d  f in e ly g ra te d  
1  e g g  
5  tb s  s o f t wh i te  b re a d crum b s  
1  tb s  s e e d e d  m us ta rd  
1  p ie ce  p i ta  b re a d  
Â½ s m a l l  re d  o n io n ,  p e e le d  
Ex tra  vi rg in  o l ive  o i l  
P in ch  s a l t 
2  b a b y cu cum b e rs  
T h ick  Gre e k  yo g hu rt,  co ria nd e r s p rig s  
& d e e p  f rie d  s ha l lo ts ,  to  s e rve  

Method    
Makes 1 (serves 2)  

 
1 .  Sp o o n  co ria nd e r a nd  cum in  s e e d s  in to  a  f rying  p a n  a nd  to a s t 
o ve r m e d ium  he a t f o r 3 -5  m inu te s  un ti l  f ra g ra n t.  T ip  in to  a  m o rta r 
a nd  u s e  p e s tle  to  f in e ly g rind  the  wa rm  s p ice s .  

 
2 .  C o ve r b a s e  o f  f rying  p a n  with  o l ive  o i l  a nd  a d d  s ha l lo ts  a nd  
g a rl ic,  co o k  o ve r lo w he a t un ti l  s o f t a nd  tra n s lu ce n t.  Sp o o n  in to  a  
b o wl  a nd  re f rig e ra te  un ti l  co ld .  W a s h  co ria nd e r ro o t we l l  th e n  
f in e ly cho p  6 cm  o f  th e  ro o t a nd  s te m ,  s e t to p  ha l f  o f  th e  b unch  
a s id e  fo r la te r.  

 
3 .  C o m b ine  m in ce ,  le m o n  rind ,  e g g ,  b re a d crum b s ,  m us ta rd ,  
s ha l lo t a nd  g a rl ic m ix tu re ,  s p ice s  a nd  s a l t a nd  p e p p e r in  a  b o wl.  
U s e  cle a n  ha nd s  to  m ix  un ti l  we l l  co m b ine d .  P re he a t o ve n  g ri l l  to  
m e d ium -h ig h .  

 
4 .  P re s s  b e e f  m ix tu re  o n to  a  22cm  ro und  f la t b re a d ,  le a ving  a  1 cm  
b o rd e r a ro und  the  o u te r e d g e .  He a t a  l i tt le  o i l  in  a n  o ve np ro o f  
f rying  p a n  o ve r m e d ium  he a t,  a d d  p i ta  b re a d  a nd  co o k  1  m inu te .  
T ra n s fe r th e  p a n  to  th e  o ve n  a nd  g ri l l  4 -5  m inu te s  un ti l  ju s t 
co o k e d  th ro ug h .  R e m o ve  f ro m  the  o ve n .  C he ck  the  und e r-s id e  o f  
th e  b re a d  is  g o ld e n  a nd  cris p  i f  n o t co o k  a  f e w m inu te s  o n  the  
s to ve  to p  o ve r h ig h  he a t.  

 
5 .  Me a nwh i le ,  f in e ly s l ice  th e  o n io n  in to  a  b o wl  u s ing  a  m a nd o l in .  
Se a s o n  with  s a l t a nd  d riz z le  with  e x tra  vi rg in  o l ive  o i l .    T h in ly s l ice  
th e  cu cum b e rs  o n  the  a ng le  a nd  p la ce  in to  a  b o wl.  Se a s o n  with  
s a l t a nd  d riz z le  with  e x tra  vi rg in  o l ive  o i l .  

 
6 .  R e m o ve  the  k o f ta  f ro m  the  p a n .  Sp re a d  g e ne ro u s ly with  
yo g hu rt.  T o p  with  o n io n  s a la d ,  cu cum b e r,  co ria nd e r s p rig s  a nd  
d e e p  f rie d  s ha l lo ts  to  s e rve .  


