
 

Prep Time: 
15 mins

Cooking Time: 
15 minutes

Servings: 
4

Tandoori Lamb Meatballs

INGREDIENTS 

 
500g Di!y Clean Food Lamb Mince 
1 egg, lightly beaten  
1 Tbsp tandoori paste  
2 Tbsp fresh coriander, finely chopped  
2 Tbsp vegetable oil  
Fresh mint leaves, to serve  

MINTED YOGHURT 
1 1/2 cups plain Greek-style yoghu!  
1 Tbsp lemon juice  
2 Tbsp fresh mint, finely shredded 

METHOD 

  
Place mince, breadcrumbs, egg, tandoori paste and coriander in a bowl. 
Season with salt and pepper. Mix well. Roll level tablespoons of mince 
mixture into balls. 

Heat oil in a large frying pan over medium high heat. Cook meatballs, in 
batches, turning, for 5 to 7 minutes or until browned and cooked through. 
Drain on paper towel.  

Meanwhile, make Minted Yoghu!: Place yoghu!, lemon juice and mint in a 
bowl. Season with salt and pepper. Mix well to combine. Serve meatballs 
with minted yoghu! and mint leaves. 

From www.taste.com.au



 

Prep Time: 
10 mins

Cooking Time: 
20 minutes

Servings: 
18

Lamb Sausage Rolls

INGREDIENTS 

 
500g Di!y Clean Food Lamb Mince 
1 brown onion finely chopped  
1/2 cup breadcrumbs 
1/4 cup feta cheese optional, crumbled 
2 tsp minced garlic optional 
salt and pepper to season 
3 sheets frozen puff pastry defrosted 
1 egg lightly beaten 
sesame seeds or poppy seeds to sprin 

MINTED YOGHURT 
1 1/2 cups plain Greek-style yoghu!  
1 Tbsp lemon juice  
2 Tbsp fresh mint, finely shredded 

METHOD 

  
Preheat oven to 200 degrees celsius (fan-forced).  

Place the lamb mince, breadcrumbs, feta cheese (optional) and minced 
garlic into a large bowl. 

Season with salt and pepper and mix well until combined. 

Use a sharp knife to cut each pastry sheet down the middle (so that you 
have two long rectangles from each sheet). 

Place one-sixth of the sausage roll mixture down the centre of each 
pastry half and roll to enclose. Place seamed side down. 

Cut each roll into 3 equal pieces. 

Place the rolls onto 2 baking trays lined with baking paper. 

Brush the pastry lightly with the whisked egg and sprinkle with poppy 
seeds or sesame seeds. 

Cook for 20 minutes or until golden and crispy. 

From www.bakeplaysmile.com.au
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Prep Time: 
50 mins

Cooking Time: 
15 minutes

Servings: 
4

Lamb Koftas with Pearl Cous Cous

INGREDIENTS 
 
Lamb Ko!as: 
400g Di!y Clean Food lamb mince 
2 Tbsp chopped fresh parsley 
1 garlic clove, crushed 
1 tsp Ground Cumin 
1½ tsp Ground Coriander 
8 kebab skewers 
  
Pearl Couscous Salad: 
1 cup pearl couscous 
¼ cup slivered almonds, toasted 
½ cup chopped dried apricots 
¼ cup chopped fresh parsley 
  
Cucumber and Mint Yoghu" Dressing: 
½ small Lebanese cucumber 
½ cup unsweetened natural Greek 
yoghu! 
2 Tbsp chopped mint leaves 

METHOD 

  
To make the Lamb Ko%as, mix together lamb mince, parsley, garlic, Cumin 
and Coriander. Season with salt and pepper. 

Divide the mixture into 8 balls. Form each ball around the pointed end of a 
skewer. Refrigerate for at least 30 minutes. 

To make the Pearl Couscous Salad, add the couscous to a large pot of 
lightly salted boiling water. Reduce heat and cook for 7–8 minutes, stirring 
occasionally, or until the couscous is just tender. Drain. Rinse with cold 
water and drain again. Allow to cool. Mix through the almonds, apricots 
and parsley. Season to taste. Set aside. 

To make the Cucumber and Mint Yoghu! Dressing, grate the cucumber 
and place in a bowl lined with paper towel to absorb any water from the 
cucumber. Squeeze out any excess.  

Mix together yoghu!, mint and grated cucumber. 

Heat the BBQ to a medium temperature and cook the ko%as for 6–8 
minutes or until browned and cooked through. 

Serve the ko%as on the Pearl Couscous Salad. Serve with a dollop of 
Cucumber and Mint Yoghu! Dressing. Garnish with mint leaves if wished. 

From: foodinaminute.co.nz



Prep Time: 
30 mins

Cooking Time: 
20 minutes

Servings: 
6-8

Aussie Lamb Burger

INGREDIENTS 

2 x 500g Di!y Clean Food Lamb Mince 
3/4 cup Panko breadcrumbs 
1 large egg, lightly beaten 
2 Tbsp Dijon mustard 
A few springs of fresh mint leaves, finely 
chopped

METHOD 

  
Combine lamb mince, breadcrumbs, egg, mustard and mint leaves in a 
bowl and season with salt and pepper.  Mix well until combined and make 
into 6-8 pa&ies. 

Cover and chill in the fridge for 10-15 minutes 

Crank up the BBQ and cook for 3-4 minutes on each side. If you have a 
BBQ with a lid, close the lid and cook for a fu!her 15 minutes at about 160 
degrees. Alternatively transfer to a preheated over at 180 degrees for 15 
minutes until just cooked through. 

Serve in a hamburger bun with preferred toppings. 


