GREEK LAMB BALLS WITH

SPINACH AND RED ONION SALAD

PART 1:  making the lamb balls

Ingredients:

1 egg

⅓ cup chopped fresh mint

¾ tsp. ground cinnamon

2 tsp. paprika

½ tsp. salt

1½ tsp. olive oil

crushed fresh pepper

1⅓ lbs. ground lamb

¼ cup bread crumbs


Preheat oven to 350º.  Spray cookies sheet with oil.

Mix the first 7 ingredients in a medium bowl.  Mix in lamb.  Add bread crumbs.

Use approximately 3 Tbsp. of mixture, form into meatballs, place onto cookie sheet.

Toast baguette for last few minutes when lamb balls are cooking.
Bake for 30 minutes. (Lamb balls are done when the juices run clear.

PART 2:  making the salad

Ingredients:

1½ tsp. balsamic vinegar

1⅓ cups crumbled feta cheese

1-2 Tbsp. yogurt (for cohesion)

1½ Tbsp. olive oil
1 garlic clove (mashed)

salt and crushed pepper (to taste)
1½ cups baby spinach leaves

4-¼ inch red onion slices

dried cherries
In a small bowl, mix the first 6 ingredients.  Set aside.

Wash/spin spinach, place in salad bowl for mixing.  Slice and add onions.  Cover.  Place in refrigerator to chill.

Just before serving, add dressing.  Divide among salad bowls.  Top with dried cherries and crushed pepper.

PART 3:  serving the meal

Place three lamb balls on one side of a dinner plate and the salad on the other side.  Add one piece of toasted baguette.
