
Lamb Koftas with broccoli, Tomato 
Salad & Yoghurt Feta Dressing  

15 min ingredients:
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1 Broccoli Head  

30 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  
Salt and Pepper 

600g Lamb Koftas 

200g Greek Style Yoghurt 

½ Lemon  

200g Cherry Tomatoes  

150g Feta 
120g Baby Spinach  

1 Lebanese Cucumber  
½ Mint Bunch 

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cooking!

1 Preheat oven to 220°C.  
 
Cut the broccoli into florets. Pick and wash 
the mint leaves off the stems. Grate half 
of the cucumber and finely slice the other 
half. Cut the cherry tomatoes in half. Set all 
ingredients aside.

2 Place the broccoli on a lined baking tray. 
Drizzle with olive oil and season with salt and 
pepper. Place inside the oven and cook for 12-
15 minutes until golden brown. Remove from 
the oven and set aside.  
 
In a large frying pan on high heat, drizzle olive 
oil and sear the lamb koftas for 2 minutes on 
each side until cooked through and golden 
brown. Add the juice of half a lemon and set 
aside to rest. 

3

4

Meanwhile, add the mint to a blender. Then 
add the yoghurt, zest of ½ a lemon and feta 
cheese. Season with salt and pepper and blitz 
for 5-10 seconds until smooth. Transfer the 
yoghurt dressing into a bowl, add the grated 
cucumber, mix well and set aside. 
 
Place both the cherry tomatoes and sliced 
cucumber into a large bowl. Add the spinach 
leaves and roasted broccoli. Then add half of 
the yoghurt dressing. Season with salt and 
pepper. Toss well. 

Serve lamb koftas with spinach, tomato 
and broccoli salad, lemon wedges and extra 
yoghurt dressing on the side. 

Chef’s tips for cooking and leftover...

Use leftover yoghurt as dressing on a curry or for breakfast with some muesli. 
Use leftover feta cheese on a wrap, pasta dish or salad. 


