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Beef GevapGiGi
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Juicy beef éevapcici (little skinless sausages) with a sprinkle of paprika,
paired with crispy potato chips, a yummy capsicum dip and fresh,
crunchy salad. A tasty and fun meal for everyone.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

MEDIUM POTATOES 3
ROASTED PEPPERS 1jar
ALMOND MEAL 25¢g
LEBANESE CUCUMBER 1
TOMATOES 2
RED CAPSICUM 1
BEEF KOFTAS 3009

fRoM YouR PaNtRY

oil for cooking, salt, pepper, ground (or
smoked) paprika, dried oregano

CoOKiNG tool§

oven tray, large frypan or BBQ, stick
mixer
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I. RoaSt the Potatoe§

2. MaKe the GaPSiCuM Dip

3. PRePaRe the SalaD

Set oven to 220°C. Cut potatoes into
thick chips. Toss on a lined oven tray
with oil, salt and 1 tsp oregano
(optional). Roast for 25-30 minutes
until golden and tender.

Make wedges or rounds instead if
you prefer!

4. cooK the CevaPGiGi

Using a stick mixer, blend roasted
peppers with almond meal until
smooth (add a little water if needed).
Season to taste with salt.

If you like heat, you can add 1tsp chilli
flakes to the dip.

S. fiNiSh aND SeRve

Heat a frypan or BBQ over medium-
high heat with oil. Reshape koftas
using your hands, coat with oil and
1 tsp ground paprika. Cook, turning
occasionally, for 8-10 minutes or until
cooked through.

Divide potato chips, cevapcici and
salad among plates. Serve with
capsicum dip.

Slice cucumber and tomatoes, cut
capsicum into sticks.

You can finely dice this and make a
salsa instead of you prefer!



