Kurdish Shifta
Kurdish Shifta (or Shiftah) are traditional, bite-sized meat patties or fritters, often described as Kurdish meatballs. They are characterized by a generous amount of herbs and spices, commonly made with lamb or beef mince, onions, tomato paste, and parsley, then shallow-fried until browned.
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Ground beef or lamb,
One potato – chopped,
One tomato – chopped,
Two cloves of garlic – chopped,
Two onions – chopped,
A handful of parsley- chopped,
One tablespoon of salt,
Three tablespoons of tomato paste,
One tablespoon of cumin,
One tablespoon of black pepper,
One tablespoon of curry powder,
[bookmark: _GoBack]One cup of flour.

Instructions

Add the following ingredients through a food processor, until it has a consistency similar to salsa.
One potato – chopped,
One tomato – chopped,
Two cloves of garlic – chopped,
Two onions – chopped,
A handful of parsley- chopped.

Pour the mixture into a bowl filled with a pack of ground beef.

Next add one tablespoon of salt, three tablespoons of tomato paste, one tablespoon of cumin,
one tablespoon of black pepper, one tablespoon of curry powder and one cup of flour.  (You may need more flour, depending on how well the meat stays together).

Mix well with your hands.

Fill a medium sized pan with oil and set your top hob to a medium heat.  Make sure the oil is not too hot, as the outside of the meatball will cook faster than the inside, leaving it too mushy.

To make one shifta, take some of the meat mixture and mold it into a meatball.  Gently add it to the oil.  Once brown, flip it over.  Continue to add the other meatballs to the oil.  Fry them for about 6-7 minutes to fully cook.  They should hold together when trying to pick out of the pan with a fork.

Enjoy as a tasty snack.
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