HELLO Herby Lamb Koftas on Garlic Naans
FRESH with Sweet Potato Wedges, Baby Gem Salad and Yoghurt

40-50 Minutes - Mild Spice - 2 of your 5 a day

O

Garlic Clove

Sweet Potato Chermoula Spice

Breadcrumbs
Medium Tomato Baby Gem Lettuce

Plain Naans Greek Style
Natural Yoghurt

Pantry Items
Qil, Salt, Pepper, Olive Oil




Before you start 1 2 3
Our fruit and veg need a little wash before you use them! Wash
your hands before and after prep.
Cooking tools
Garlic press, baking tray and bowl.
Ingredients |
Ingredients 2P 3P 4P
Garlic Clove** 2 3 4 [
Mint** 1bunch 1bunch 1bunch —
Sweet Potato 2 3 4
Chermoula Spice Mix lsachet 1sachet 2sachets .
Breadcrumbs 13) 10g 15¢ 25¢ Get Prepped Roast the Wedges Kofta Time
hﬁm?ﬁi;to 3010g 4;’8g 6020g Preheat your oven to 220°C/200°C fan/gas mark 7. Pop the wedges onto a large baking tray. Drizzle with In a large bowl, combine the chermoula spice mix
2 . . . . .
Baby Gem Lettuce** 1 1% 5 Peel and grate the garlic (or use a garlic press). oil, season with salt and pepper, then toss to coat. with half the garlic and half the mint.
i . . . ) Spread out in a single layer. TIP: Use two baking trays i
Zla'”stiaFSJ)tB)l 2 3 4 Pick the mint leaves from their stalks and finely chop 'fp glefay g tray Mix in the breadcrumbs, salt and water for the
Y;;Eurt*y, e 758 1205 150g (discard the stalks). Ifnecessary. breadcrumbs (see pantry for both amounts), then
. . When the oven is hot, roast on the middle shelf until add the lamb mince. Season with pepper and mix
Pantry 2P 3P apP Chop the sweet potatoes into 2cm wide wedges (no lden. 25-35 mins. Turn half th h tooeth ith hand
Salt for the Breadcrumbs* Yatsp Yatsp Y tsp need to peel). gotden, Z>-35mins. furn hatiway through. ogetherwith your hands.
Water for the Breadcrumbs* 2 tbsp 3tbsp 4tbsp Shape into mini sausage shapes, 4 per person. Flatten
Olive Oil* 4 Libsp  Latbsp  2tbsp to make koftas. IMPORTANT: Wash your hands and
et SR AT equipment after handling raw mince.
Nutrition
Typical Values Per serving Per 100g
for uncooked ingredient 695¢g 100g
Energy (kJ/kcal) 4433 /1060 638/153
Fat (g) 38.3 5.5
Sat. Fat (g) 13.5 1.9
Carbohydrate (g) 128.8 185
Sugars (g) 23.6 3.4 4 6
Protein (g) 49.2 7.1 G =
Salt (g) 2.61 0.38
Nutrition for uncooked ingredients based on 2 person recipe. - 3 p |
Reference Intake of an average adult (8400kJ/2000kcal). ‘f.} @ . a |
Allergens D 3D |
7) Milk 13) Cereals containing gluten m i
Always remember to check your ingredient packaging for the J
most up to date information on allergens and traces of allergens.
Boxes are packed in facilities that handle peanut, nut, sesame, 2 .
fish, crustaceans, mollusc, milk, egg, mustard, celery, soya, . .
cereals containing gluten and sulphites. Ready, Steady, Bake Bring on the Toppings Assemble and Serve
Use separate equipment to handle raw and cooked meat (or Pop the koftas onto a large baking tray and bake on While the koftas cook, cut the tomato into small When ready, place a garlic naan on each plate and top
wash b?t""e:" “5:5)' M'Ss'rfl%l‘)’r replaced !"gtrej'e';ts’ as We,lL"l’S the top shelf of your oven until browned on the outside  chunks. Trim the baby gem, halve lengthways, then with the baby gem, tomatoes and lamb koftas.
any recipe step changes, will be communicated where possible . . . . . . L. . . 3
via email, Be careful when adding water to hot pans while cooking, and cooked through, 12-15 mins. IMPQRTANT. The thinly slice widthways. Sprinkle over the remaining mint, then finish with a
koftas are cooked when no longer pink in the middle. Mix the remaining garlic with the olive oil (see pantry  drizzle of yoghurt.
for amount). Spoon the garlic oil over the naans and Serve with the sweet potato wedges alongside.
Contact place on a baking tray.
Let us know what you think! When the wedges have 4 mins left, warm the naansin ~ =/1/OU!

Share your creations with #HelloFreshSnaps
Head to hellofresh.co.uk or use our app to rate this recipe
€% You can recycle me!

HelloFresh UK

Packed inthe UK
The Fresh Farm e
60 Worship St, London EC2A 2EZ oo cuoeson

the oven for 3-4 mins.




