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Israeli-lnspired Meat Patties

Serves 4-6

Ingredients:

1 Ya Ib 85% lean ground beef or ground lamb

Y% cup white onion, peel and mince to %4’

3 Tbsp tomato paste

Grated zest of 1/2 large lemon (I use a microplane grater)
Juice of 1/2 large lemon

1 tsp ground cinnamon

Y2 tsp ground nutmeg

Y2 tsp ground cloves

1/2 tsp cayenne (more if you are spicy!)

1/4 cup chopped blanched almonds (I buy them slivered in bulk then put them in a
baggie, roll with a rolling pin to get them fairly fine)

e 1tspsalt

e 10 grinds of ground black pepper

e 1 Tbsp extra-virgin olive oil (for frying)

Instructions

Make the patties: Combine everything except olive oil in a large bowl and knead well with your
hands until well combined. | wear disposable gloves for this task, always. Firmly form the
mixture with your hands into two-inch long, slightly oval patties and set aside. Because there
are no eggs or bread crumbs in this recipe to bind the meat, you will need press them tightly or
they will break apart when you cook them. | always refrigerate them for at least an hour which
seems to keep them intact.

When ready to cook the meat, heat a large 12-inch sauté pan, drizzle in a thin film of olive oil
and heat over medium-high heat until the oil begins to shimmer. Add the oval discs one at time,
leaving space between them. | fry them in two batches. Lower the heat to medium and brown
the patties on both sides, turning gently to keep them from falling apart. Remove them to a
rimmed platter when their centers are no longer pink

Serve with a tehina or yogurt sauce.


https://www.myglobalkitchens.com/2012/03/basic-bolognese/
https://www.myglobalkitchens.com/2013/08/mgk-favorite-things/

Yogurt Cucumber Sauce

Ingredients
e 2 unpeeled English cucumber, shredded on a box grater
e 1cup2 % Greek yogurt
e i cup finely diced Anaheim chili , minced.
e Salt and freshly ground black pepper

Instructions

Combine all the ingredients in a medium-sized bowl and let the flavors come together for at
least an hour in the refrigerator before serving. Also good as a dip, or add radishes, carrots
and even tomato for a salad type dish. Stir before using as the cucumber makes this more
watery over time.

Tehina Sauce

Note: | recently discovered THE BEST TEHINA | HAVE EVER EATEN, bar none. Read

the Soom Foods story and you'll start to understand why | am a believer. | am a convert. | am
ordering a case of this stuff and if any of you readers in Seattle want some, let me know and ['ll
include your order with mine to save shipping money. | only hope that the markets here will get
smart and start carrying Soom tehina. It is much milder and richer and more liquid in texture
than the brands | have used in the past. | make a variation of tehina sauce written on the back
of the bottle:

Ingredients

Y cup Soom Foods Tehina
Juice of 1 lemon

1 garlic clove, crushed

Ya tsp sea salt

Y4 cup cold water

Instructions

Whisk all ingredients together — it will take a little elbow grease to get this combined and beat
out all the lumps. Add more water if you prefer a thinner dip (I added a lot more water and it
was still thick). This will keep in the fridge for a week at least and | use this to mix with grilled
veggies, as a dip for crackers, on top of chicken or meat ... endless possibilities!


http://soomfoods.com/about-us/soom-story/

