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LAMB KOFTA WITH ZIZIPHORA
Makes 8; serves 4.

Armenian kofta (or kufta) are stuffed meatballs made from lamb and bulgur wheat —  
both a culinary art and a labor of love. For this recipe, we took inspiration from tradition  
but streamlined the process for approachable weeknight cooking. Here, Ziziphora lends  
a delicate herbal aroma to the savory lamb.

These patties are oven-baked on a preheated grill pan but, in the summer, they could be 
grilled outside (as is or on skewers). Serve them with yogurt sauce, fresh herbs, and even 
pomegranate seeds. Or use them to fill flatbreads or wraps.

Notes: If you can’t find ground lamb, you can dice another cut of lamb,then pulse it in a  
food processor until finely ground. You can substitute 2 teaspoons of balsamic vinegar for 
the pomegranate molasses. If you don’t have a grill pan, substitute a rimmed baking sheet.

Spice mix:
2 teaspoons coriander seeds
1 tablespoon Ziziphora
1/2 teaspoon ground cumin
1/2 teaspoon freshly ground black pepper
3/4 teaspoon sea salt

For the kofta:
1/4 cup olive oil, divided
1 pound ground lamb

1/2 cup finely minced onion
1 tablespoon minced garlic
1/4 cup finely ground, toasted walnuts
1/3 cup panko breadcrumbs
1 tablespoon pomegranate molasses
1/4 cup roughly chopped parsley

Preheat the oven to 375° F. Set an oven-safe grill pan into the oven to heat.

Prep the spices  Put the coriander seeds into a small skillet set over medium-high heat, shak-
ing the pan frequently to keep the seeds from scorching. Toast until fragrant, 1-2 minutes, 
then transfer the seeds to a mortar and pestle or spice grinder. Let them cool slightly, then 
grind coarsely and put them into a large mixing bowl.

Working over the mixing bowl, crush the Ziziphora between your fingers, adding it to the 
coriander. Add the remaining spices and salt; stir briefly to mix.

Make the kofta  Add 2 tablespoons of the olive oil plus the remaining ingredients to the bowl 
and use your hands to mix. Scoop out 1/3 cup of the meat mixture, form it into an oval shape, 
then press it gently between your palms to flatten to about 3/4-inch thick. Set the kofta on a 
plate and repeat with the remaining meat mixture.

Pull the hot pan out of the oven. Drizzle the remaining 2 tablespoons of oil onto the pan and 
use a brush spread it out evenly. Working quickly, arrange the patties on the pan with at 
least an inch of space between them and return the pan to the oven.

Bake for 10 minutes. Remove the pan from the oven and turn the kofta over; return the pan 
to the oven for a further 15 minutes. Serve hot or warm.
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ZIZIPHORA YOGURT SAUCE
Makes about 1 cup.

An herby, garlicky yogurt sauce that’s great with lamb kofta or used as a sauce for roasted 
vegetables. Be sure to savor Ziziphora’s minty aroma as you crush it into the yogurt — it will 
lift your spirits! The sauce keeps well in the fridge for up to three days.

1 tablespoon Ziziphora
3/4 cup full-fat Greek yogurt
1/4 teaspoon grated garlic (from one medium clove)
2 tablespoons extra virgin olive oil
1/2 teaspoon fresh lemon juice (more to taste)
1/2 teaspoon sea salt
Big pinch Maras biber or other mild chile flakes

Working over a small bowl, crush the Ziziphora between your fingers until it’s quite finely 
broken up. Pick out and discard any tough stems. Add the remaining ingredients along with 
1 tablespoon of water. Whisk until smoothly combined. Taste the sauce and add more lemon 
juice or salt if needed
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ARMENIAN-INSPIRED HERBAL TEA
Serves 1.

Ziziphora is a star of the traditional Armenian pharmacopeia — most often administered as 
a tea, which is reputed to sooth gastric distress and aid digestion, especially in combination 
with thyme. Our focus is culinary rather than medicinal here at Curio, so we recommend 
drinking this tea while browsing cookbooks or taking a moment to relax.

Try our recipe to start, but have fun experimenting by changing the sweetener or adding 
other fragrant herbs such as chamomile.

2 teaspoons honey
Thin lemon wedge
1 tablespoon Ziziphora
2 sprigs fresh thyme or 1/2 teaspoon dried thyme

Put the honey into a mug and add the lemon wedge, squeezing lightly. Put the Ziziphora and 
thyme into a tea infuser and the infuser into the mug. Pour 8-10 ounces of boiling water over 
the herbs; steep for 4 minutes. Remove the infuser, stir, and enjoy!


