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Lemon-coriander yogurt 

~ 8 ounce container, ronnybrook yogurt, plain 

~1 lemon, zested and juiced 

~1/4 teaspoon whole coriander,toasted&ground 

~salt and pepper to taste 

Method- 

place yogurt in fine mesh strainer to drain excess liquid. 

Allow to sit in strainer for 15 minutes.( you want the yogurt to 

be thick like a greek style yogurt) once yogurt is strained and 

thick, place in bowl with coriander and lemon zest and juice, 

season with s&p and mix well. place in a serving bowl and 

refrigerate till ready to serve with meatballs(recipe 

follows). 

Mediterranean meatballs 

~1#- ground beef, john boys farm 

~1 egg 

~¼ cup –plain bread crumbs 

~1 small onion, diced 

~2 cloves of garlic, minced 

~½ teaspoon each- fennel and coriander seed, toasted &ground 

~1/4 teaspoon- crushed red pepper 

~2 tablespoons, freshly chopped Italian parsley 

~ salt and pepper to taste  

Method- 

combine first 8 ingredients in a mixing bowl and combine well, 

season with s&p. form a small patty in your hand and cook in a 

skillet over medium heat to check seasoning. Once seasoning is 

to your liking form the rest of the mixture into 1 ounce balls(  

for appetizers or larger for a main course). Once balls are 

formed place a large sauté pan over medium heat and add olive 

oil to just coat the bottom of the pan, working in batches sear 

the balls till cooked through, about 4 to 5 minutes. making 

sure to move the pan around so the balls are evenly browned.   
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serve meatballs in a bowl with a side of lemon-coriander 

yogurt and toasted pita or flatbread. 


