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Lamb Burgers with Ktipiti me Piperia (Feta Cheese Spread)

 2 ¼ pounds ground lamb (10 percent fat)
 ½ cup minced shallots
 3 tablespoons minced fresh mint leaves
 1 tablespoon minced garlic
 1 ½ teaspoons salt
 ½ teaspoon ground cumin
 ¼ teaspoon ground allspice
 ¼ teaspoon cayenne pepper, plus 1/8 teaspoon
 ¼ teaspoon ground cinnamon

 6 hamburger buns
 Lettuce leaves, for garnish (optional)
 Thinly sliced tomatoes, for garnish (optional)
 Sliced roasted red peppers, for garnish (optional)

Ktipiti me Piperia (recipe follows)

DIRECTIONS

In a mixing bowl, combine the lamb, shallots, mint, garlic, salt, cumin, allspice, 1/4 teaspoon of

the cayenne, and the cinnamon and mix gently but thoroughly to combine. Using your hands,

shape the mixture into 6 patties, using the Adjust a Burger to form the patties and then transfer

them to a large plate or a platter. Cover with plastic wrap and refrigerate for at least 2 hours and

up to overnight.

When ready to cook the burgers, preheat a grill to medium-high. Brush the burgers on both sides

with the remaining tablespoon of olive oil. When the grill is hot, add the burgers and cook for

about 4 minutes on each side for medium. Transfer the burgers to a platter and cover loosely with

foil. Place the buns, cut sides down, and in batches if necessary, in the hot skillets and cook until

warmed through and slightly toasted, about 2 minutes. Serve the buns with the cooked burgers

and spoon some of the Ktipiti me Piperia (feta cheese spread) over each burger. Garnish with

lettuce, tomatoes, and sliced roasted peppers if desired, and serve immediately.

Serves: 6

Ktipiti me Piperia (Feta Cheese Spread)

 1 pound Feta Cheese – drained and broken into ½ inch pieces or crumbled
 2 medium red bell peppers – roasted and peeled, seeded and roughly chopped
 (drain excess juices)
 2 teaspoons Aleppo chilies + a pinch for garnish
 1 teaspoon Urfa chilies + a pinch for garnish
 ½ teaspoon smoked Spanish paprika + a pinch for garnish
 1 teaspoon lemon juice (or to taste)
 ¼ cup olive oil
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Ktipiti me Piperia (Feta Cheese Spread) (cont.)

DIRECTIONS:

Place all of the ingredients in a medium mixing bowl and combine them so that the sweet and hot

peppers coat the cheese.

In a food processor fitted with a metal blade, puree the mixture for about 2 minutes, until it

becomes smooth and creamy. The mixture will be quite loose, but will set up when chilled in the

refrigerator, for about 30 minutes.

Place the mixture in a crock and sprinkle it with a pinch of all three chilies to garnish and show

them off.

Yield: 2 cups


