
 YAPRAK’S KOFTE 
(TURKISH 
MEATBALLS) 
4-6 servings 

INGREDIENTS 

500 gr ground lamb 

500 gr ground grass fed beef 

1 medium onion (grated) 

2 cloves of garlic (grated) 

2 tbsp gochujang paste (available 
in Asian stores) or red pepper 
paste (available in Middle Eastern 
stores) 

Large handful of parsley and 
oregano chopped 

1 tsp salt 

Notes: 

If you like spicy food, you can add 
red pepper flakes or hot sauce. I 
use Gochujang because it ensures 
a good amount of heat without 
being overwhelming.  

If you have disposable rubber 
gloves handy, they are a great 
help in kneading the meat. 

 

  

  

DIRECTIONS 

1. Mix all ingredients in a 
large bowl  

2. Knead well until the 
mixture resembles paste 

3. With wet hands shape into 
koftes 

4. BBQ on medium heat until 
done. Alternatively, you 
can cook under medium 
boiler or just pan fry in a 
non-stick pan. 
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PINE NUT RICE 
4-6 servings 

INGREDIENTS 

4-5 tbsp unsalted butter 

1 shallot (finely diced)  

4 tbsp pine nuts 

1 Cup parboiled rice 

2 Cups water 

½ tsp sugar 

1-2 tsp chicken bouillon powder, or 
crumbled bouillon cube 

  

  

 

Notes: 

Using parboiled rice works best for 
this recipe. Parboiled rice isn’t a 
packaged product. It just means rice 
was soaked in its husk and then 
dried. You can use other types of 
rice like basmati if desired. If you 
are planning to use a different type 
of rice, then follow the directions of 
water/rice ratio on packaging. 

 

  

  

DIRECTIONS 

1. In a medium pot melt 
the butter 

2. On medium heat fry 
shallots, pine nuts for a 
couple of minutes 

3. Add rice and fry for 
another minute or two 

4. Add water, sugar, 
bouillon, taste and 
adjust as needed 

5. Cook on med-high heat 
until craters form on the 
surface and most of the 
liquid is absorbed.  

6. Turn heat to minimum. 
Cover pot with paper 
towel and tightly place 
the lid on. 

7. Let it sit on low heat for 
at least 45 minutes. 

8. Right before serving you 
can add a couple of 
teaspoonfuls of extra 
butter.  
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HUMUS 
4-6 servings 

INGREDIENTS 

 540 ml can of cooked chickpeas 
(washed and drained) 

2 tbsp tahini  

2tbsp olive oil 

3-4 tbsp lemon juice 

4-6 tbsp ice water 

1-3 cloves garlic 

1-2 tsp cumin 

½ - 1 tsp cayenne or Kashmiri chili 
powder 

¼ tsp salt (only if needed) 

 

Notes: 

Humus is easy and very versatile. 
You can add different spices and 
ingredients. If raw garlic bothers, 
you I suggest roasting garlic ahead 
of time.  

 

  

DIRECTIONS 

1. Process chickpeas, tahini, 
oil, garlic in a food 
processor 

2. Add half of the lemon juice 
and water and process on 
high speed 

3. Add the rest of the water to 
get to desired consistency 

4. Add cumin and cayenne and 
rest of the lemon – taste as 
you go 

5. Process on high speed until 
smooth  
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SHEPHERD’S SALAD 
 Servings – up to you  

INGREDIENTS 

  Salad: 

Equal amounts of cubed  

- Peeled cucumber 
- Peeled tomatoes 
- Green bell pepper 
- Red onion 

Fresh herbs like parsley and oregano - 
chopped 

Pitted calamata olives 

Bulgarian full fat feta cheese – 
crumbled 

Dressing: 

 4 tbsp. lemon juice   

8 tbsp olive oil 

Salt and black pepper to taste 

Crushed garlic if desired 

 

Notes: 

You will not need all the dressing if you 
are making a small salad. But dressing 
keeps very well in the fridge for weeks.  

 

You can use fresh mint instead of the 
oregano.  

DIRECTIONS 

1. Mix all vegetables 
and tomatoes well 

2. Mix all dressing 
ingredients into a 
small jar and shake 
until emulsified. If 
using garlic add it 
in.  

3. Dress salad to taste 

4. Add the fresh herbs, 
olives, and feta 
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BERRY SALAD 
  Servings – up to you 

INGREDIENTS 

 Equal amounts of fresh 

- Blueberries 
- Blackberries 
- Raspberries 
- Pomegranate seeds 

Drizzle with Grenadine syrup to taste 

Garnish with fresh mint leaves  

 

Notes: 

I buy my syrups at mid-east stores. I 
sometimes use cherry or lime syrup 
instead of the grenadine 

 

DIRECTIONS 

1. Gently mix all berries 

2. Drizzle the syrup  

3. The salad tastes better if 
it sits in the fridge a 
couple of hours.  


