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Ingredients 4 Portions
 = Kot�nyi Produkte

For the koft�

800 g Beef, ground

2 Stk. G�rlic cloves

1 Stk. Onion, l�rge

1 Egg

3 tbsp. Bre�dcrumbs

2 tsp.  Grill Se�soning S�lt

1 tsp.  Pepper Bl�ck, Ground

1 pinch  Chili Extr� Hot

Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

For the ezme

300 g Tom�toes

1 Stk. S�l�d cucumber

1 Stk. Onion

1 H�ndful of fresh p�rsley

1 Stk. G�rlic clove

2 tbsp. Pomegr�n�te syrup

1 tbsp. White wine vineg�r

2 tbsp. Olive oil

1 H�ndful of pomegr�n�te

seeds

2 tbsp. Lemon juice

1 tsp.  Chili Extr� Hot

Gr�nules

1 tsp.  Spe�rmint, Crushed

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole

For the c�cik

Grilled Koft� with Ezme �nd

C�cik

30—40 Min

Prep�r�tion

1 To m�ke the ezme: Chop the tom�toes, cucumber, onion, p�rsley �nd g�rlic

�s finely �s possible �nd mix in � l�rge bowl. Add the pomegr�n�te syrup,

vineg�r �nd olive oil �nd stir.

2 Now �dd the spices �nd se�son to t�ste with se� s�lt, ground pepper �nd

the juice of h�lf � lemon. G�rnish with pomegr�n�te seeds �nd put to one

side.

3 To m�ke the c�cik: Finely gr�te the cucumber, crush the g�rlic �nd mix with

�ll the other ingredients. Se�son to t�ste, g�rnish with chili �nd pl�ce in the

fridge.

4 To m�ke the koft�: Peel �nd very finely chop the g�rlic �nd onions.

Combine �ll the other ingredients �nd �llow to infuse for 10–15 minutes.

5 Then sh�pe into pieces �s long �s �n index finger �nd re�son�bly thick.

Grill for 10 minutes or fry in � p�n.

6 Serve the koft� with the ezme �nd c�cik �nd enjoy.
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400 g Greek yogurt

0.5 Stk. S�l�d cucumber

1 Stk. G�rlic clove

1 tsp.  Spe�rmint, Crushed

0.5 tsp.  Chili Extr� Hot

Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Whole


