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Always wash your hands before cooking and make sure an adult
is present. Visit raddishkids.com/safety for all our guidelines.  

Ingredients
What You Need

¼ cup  
water 

dry 
measuring  

cups

small  
microwave-safe 

bowl 

parchment  
paper 

measuring  
spoons

skillet 

Tools

8 sheets fillo dough, 
defrosted 

¼ tsp  
garlic powder 

¹⁄³ cup  
golden raisins

¾ tsp  
kosher salt 

4 Tbsp  
butter 

1 Tbsp  
tomato paste 

Modifications for Gluten-Free Kefta Rolls

Heat 2 Tbsp butter until melted,  
20-30 sec. (Note: Quantity of butter  

is reduced from original recipe.) 

6

Heat tortillas in microwave  
for 20 seconds. (This will make  
tortillas softer and less likely to 

break during filling.) 

7

Cut away rounded edges of the 
tortilla to make a square. (Note: Do 
not brush with butter before filling.) 

9

Fold in sides of the tortilla  
over the filling. 

10

Tightly roll tortilla up into a tube.

11

Set on baking sheet. Repeat  
steps 6-10 for remaining tortillas and 

filling. Brush tops with butter. 

12

Bake until crisp and browned, 
10-12 minutes. TASTE & SHARE! 

8

Add 1 heaping Tbsp beef  
filling to tortilla. 

5

mixing  
spoon 

baking sheet 

pizza cutter  
or knife

pastry 
brush 

½ lb lean  
ground beef 

liquid  
measuring 

cup
cutting board

1 Tbsp  
olive oil 

½ tsp ground 
cinnamon 

¾ tsp  
ground cumin 

½ tsp ground 
coriander


