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LaMB GOZLeMe Toasted flatbreads filled with mildly spiced lamb mince and feta cheese

served with lemon wedges and a simple salad.

Perserve PROTEIN TOTAL FAT CARBOHYDRATES
38g 42g 44g



fRoOM YouR Box

LAMB MINCE 3009
CARROT 1
TOMATO PASTE 1sachet
TOMATO 1
LEBANESE CUCUMBER 1
LEBANESE FLATBREAD 5-pack
FETA CHEESE 1packet
LEMON 1

fROM YouR PaNtRY

oil for cooking, salt, ground cumin,

ground cinnamon

CooKiNG tool§

frypan

|. BROWN & SeaSoN the LaMB

2. aDD the CaRRot

3. PRePaRe the SalaD

Heat a frypan with oil over medium-
high heat. Add lamb mince and cook
for 5-6 minutes until browned. Season
with 1 tsp ground cumin, 1/4 tsp
cinnamon and salit.

4. fiLL the BReaD§

Finely grate carrot and add to pan.
Stir in tomato paste and 1/4 cup
water. Cook for 3-4 minutes, take off
heat.

You can use 1/4 tsp sweetener such
as maple syrup if you feel it's needed!

5. toast the 6ozleMes

Dice or slice tomato and cucumber.
Toss in a bowl with oil, salt and

pepper (see tip).

Add any leftover feta cheese to the
salad once you have done step 4.

6. fiNiSh aND SeRve

Rub 2-3 flatbreads with oil on one
side. Turn over and arrange even
amounts of lamb and crumbled feta
cheese on one side of each flatbread.
Fold over to cook.

You can add some fresh tomato or
capsicum to the gozleme if you
like. Freeze leftover bread.

Wipe and reheat frypan over medium
heat. Cook gozlemes for 2 minutes on
each side or until golden and crispy.

Wedge lemon and serve with
gozlemes and side salad.

Use scissors to cut the gozlemes into
thirds for serving. Any leftovers are
great for lunchboxes!



