c2 DINNER VT foR the

Potato Boat$ With
(LaMB ¢ Cheese
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ReeK LaMB Pat 'e Greek-style lamb served with roasted potato discs, a simple chopped
salad and tzatziki for dipping.

0 35 MlNUteS m 2 SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoOM YouR Box

MEDIUM POTATOES 3
BABY CUCUMBERS 1punnet
NATURAL YOGHURT 1tub
GARLIC CLOVE 1
SHALLOT 1
TOMATOES 2
GREEN CAPSICUM 1
LAMB MINCE 3009

fROM YouR PaNtRY

oil for cooking, salt, pepper, dried
oregano, ground paprika

GOOKiNG tooLS

oven tray, large frypan or BBQ

I. RoaSt the Potatoe§

2. MaKe the tzatziKi

3. PRePaRe the SalaD

Set oven to 220°C. Cut potatoes into
rounds (about 0.5cm thick). Toss
with oil and salt on a lined oven tray.
Roast for 25 minutes or until golden
and cooked through.

Make wedges or chips, if you prefer!

4. MaKe the PattieS

Grate 1-2 baby cucumbers and
squeeze out excess liquid with your
hands. Combine with yoghurt and
crushed garlic. Season with salt.

If you have a large garlic clove,
add half to the tzatziki and the
remainder to the lamb patties.

S. GooK the Pattie§

Slice 1/2 shallot and remaining
cucumbers, dice tomatoes and
capsicum. Toss together in a bowl (or
keep separate).

Dress with a little olive oil and vinegar
if you desire!

6. fiNiSh aND SeRve

Finely chop remaining shallot and
combine with lamb mince. Season
with 1 tsp oregano, 1/2 tsp paprika,
salt and pepper. Form into patties or
desired size using oiled hands.

Make 2 larger patties, or 4-6 smaller
ones. We used 1/3 cup for 4 patties.

Heat a large frypan or BBQ over
medium-high heat. Add lamb patties
and cook for 4-6 minutes on each
side (depending on the size).

Serve grilled lamb patties with
potatoes, salad and tzatziki.



