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Wwith Rice

Beef Koftas PlLaf Mildly spiced tomato rice pilaf served with beef koftas, a layered fresh
side salad and garlic aioli for dipping!

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



fRoM YouR Box

BROWN ONION 1
GARLIC CLOVES 2
TOMATO PASTE 1sachet
BASMATI RICE 3009
BEEF KOFTAS 6009
TOMATOES 2
LEBANESE CUCUMBER 1
YELLOW CAPSICUM 1
AIOLI 1009

fROM YouR PaNtRY

oil for cooking, 1 chicken stock cube,
ground cumin

GOOKiNG tooLS

large frypan with lid, barbecue/griddle
or frypan

]. Saute the oNioN

2. aDD toMato Paste ¢ Stock

3. SiMMeR the Rice

Peel and dice onion. Heat a large
frypan with 2 tbsp oil/butter over
medium-high heat. Cook onion for 2-3
minutes, crush in garlic and season
with 2 tsp cumin.

Increase the cumin to 3-4 tsp for

extra flavour!

4. GooK the Koftas

Stir in tomato paste and crumble in
1 chicken stock cube. Add rice and
combine well to coat.

You can dice and add the
fresh tomatoes and capsicum
here if you prefer! Increase
seasoning accordingly.

5. PRePaRe the SalaD

Pour in 650ml water, cover with a lid
and simmer over medium heat for
15 minutes or until water is absorbed.

6. fiNiSh aND SeRve

Heat a barbecue or pan with oil over
medium-high heat. Add koftas and
cook for 10-12 minutes or until cooked
through. Turn occasionally.

You may need to reshape the koftas
prior to cooking. Thread onto skewers
if you like!

Slice tomatoes, cucumber and
capsicum. Layer on a serving plate.

Drizzle with some olive oil and dried
oregano if you like. You can also
dice the ingredients for a chopped
style salad.

Serve beef koftas with rice pildf,
layered salad and garlic aioli
for dipping.



