
August 2013 - Keftedakia me Tzatziki & Greek Salad

Start by making the Tzatziki so that the ingredients have time to sit and meld together whilst you are 
making the meatballs. Prepare the cucumbers by peeling, de-seeding and dicing them. Put them in 
a colander with some salt and let them drain for about an hour. In a food processor combine the  
drained cucumber, olive oil, lemon juice, salt, pepper, and garlic. Process until well combined. Next, 
fold the mixture into the yogurt and transfer to a dish. Refrigerate for at least an hour before you 
serve it.

For the For the meatballs, prepare the breadcrumbs, (a food processor works nicely for making bread-
crumbs at home). In a large bowl, place the breadcrumbs, eggs, beef mince, parsley, mint, pepper, 
sea salt and olive oil. Mix the ingredients by hand. Form the meat into one-inch balls and coat with 
flour. Generously coat the bottom of a large frying pan with olive oil. Heat oil to medium. Fry the 
meatballs, turning all over until crisp and brown. 

For the Greek salad it's quite nice to have different shapes and sizes, so cut your medium tomato into 
wedges, and halve the cherry tomatoes. Put all the tomatoes into a large salad bowl. Slice the onion 
very finely so it's wafer thin and add to the tomatoes. Scratch a fork down the sides of the cucumber 
so it leaves deep grooves in the skin, then cut it into thick slices. Deseed your pepper, slice it into rings 
and add them to the salad along with the cucumber. Roughly chop the dill and most of the mint 
leaves, reserving the smaller ones for garnish. Add the chopped herbs to the bowl of salad, then 
squeeze your handful of olives over so they season the vegetables, then drop them in. Add a pinch squeeze your handful of olives over so they season the vegetables, then drop them in. Add a pinch 
of salt, the vinegar and the extra virgin olive oil. Quickly toss everything together with your hands. 
Have a taste, and adjust the flavours if need be. To serve, pop the block of feta right on the top of 
the salad. Sprinkle the oregano over the top along with the reserved mint leaves, drizzle with extra 
virgin olive oil.

Keftedakia (Meatballs)
2 slices of bread, crumbled
2 eggs
500g of minced beef
3 cloves of garlic, 
finely chopped
1 red onion, 1 red onion, 
finely chopped
1 tsp of fresh parsley
1 tsp of fresh mint
1/2 tsp of pepper
1 tsp of sea salt
2 tbsp of olive oil
flour for coatingflour for coating
olive oil for frying
Tzatziki
230g of plain Greek yogurt
1 cucumber, peeled, seeded 
& diced

1 tbsp of olive oil
1/4 of a lemon juiced
1-2 cloves of garlic, peeled

Greek Salad
2 medium tomatoes
100g of cherry tomatoes
1 medium red onion1 medium red onion
1 cucumber
1 green pepper
1 bunch of fresh dill
1 bunch of fresh mint 
leaves
1 large handful of black 1 large handful of black 
olives, stoned
3 tbsp of extra virgin olive 
oil
200g block of feta cheese
1 tsp of dried oregano

Greek food has had many influences over the years. Today its influenced by the surrounding   
Mediterranean. The most characteristic and ancient element of Greek cuisine is olive oil, which is 
frequently used in most dishes. It is produced from olive trees prominent throughout the country, 
and adds a distinctive taste. Mezés, a collective name for a variety of small dishes are great for 
sharing. Keftedakia, or keftedes, Tzatziki and Greek salad otherwise known locally as Horiatiki all 
belong to an extensive list of mezzedes (appetizers) that are usually served at family gatherings or 
holiday parties.


