
Recipe by Chef Wendy Bennett of Wine Country Cooking Studio 
winecountrycookingstudio.com

SEPTEMBER 2014 CELLAR CLUB

METHOD:
1. Combine all ingredients and form 16 balls, similar to an oval flat meatball.
2. Cook on a pre-heated grill for 3-5 minutes.
3. Serve immediately with Tzatziki Sauce.

METHOD:
1. Combine all ingredients and serve chilled.

KOFTKA INGREDIENTS:
4-6 Cloves Garlic, Minced
12 Oz Ground Beef, Finely Ground
4 Oz Ground Pork, Finely Ground
3 Tablespoons Chopped Fresh Parsley
3 Tablespoons Chopped Fresh Mint
1 Teaspoon Ground Cumin
H Tablespoon Ground Cinnamon
H Teaspoon Ground Allspice
G Teaspoon Ground Ginger
G Teaspoon Ground Black Pepper
1 teaspoon kosher salt
16 Skewers, soaked in water for 30 minutes

TZATZIKI SAUCE INGREDIENTS:
2 Cloves Garlic, minced
1 each Cucumber, peeled, seeded and diced small
2 tablespoons White Wine Vinegar
2 tablespoons chopped fresh Dill
1 cup Greek Yogurt
1 cup Sour Cream
1 teaspoon Salt
G teaspoon White Pepper

MEDITERRANEAN KOFTKA WITH TZATZIKI SAUCE
Paired with 2012 Mountain Cuvée, Yield: 16-20 Pieces


