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BBQ Lamb Koftas

Prep time 25mins

Cooking time 10 mins

Makes approx 30 x 80gms portion
weight bamboo sticks

1. Cut peppers up small and place in a pestle and
mortar and pound for several minutes, add the

garlic and parsley and continue.

2. Now add the cumin seeds and coriander seeds.

3. Place the lamb mince in a large bowl and mix
with the pepper paste.

4. Add the rest of the ingredients, put some
disposable rubber gloves on and work the
mince in your hands so the spices and herbs are

distributed evenly throughout.

5.If you want you can weigh the balls out
individually and then mould them into a cigar
like shape onto the bamboo skewer.

6. Grill over BBQ and serve with a wedge of
lemon.

For more recipes, visit www.laverstokepark.co.uk &

Laverstoke Park Farm

“Known as the University of Organics”






