
1. Preheat the oven to 400° and line two large baking sheets 
with baking parchment. 

2. LAMB: Warm a small amount of olive oil in a large skillet over 
medium heat. Add the onion and cook for 3-4 minutes, until 
starting to soften. Add the lamb, spices, and molasses, break-
ing up meat with a spatula and cooking until the lamb is just 
cooked, another 5 minutes. Remove from heat and drain any 
extra liquid from pan. Taste for salt and set aside.

3. SALSA: While the lamb is cooking, stir together the 
tomatoes, radish, onion, lemon juice, olive oil, ¼ teaspoon of 
salt and ¼ teaspoon of pepper and set aside.

4. ASSEMBLY: Place a flatbread on each baking sheet and 
prepare the pizza. Spread a thin layer of hummus onto each 
flatbread, divide the meat filling between the 2 flatbreads and 
spread it evenly to cover. Sprinkle with the pine nuts and place 
the pizzas in the oven for 8-10 minutes. Remove from oven, 
spoon the salsa on top and finish with a few handfuls of arugula 
and an additional squeeze of lemon juice. Slice and serve.

INGREDIENTS:

1 lb. ground lamb
1 red onion, finely chopped

2 1/4 tsp. salt
2½ tsp. ground cinnamon

1 Tbsp. sumac
1½ tsp. ground allspice

½ tsp. red chilli flakes
3 Tbsp. pomegranate molasses

2 tomatoes, cut into 1/2” dice

1 watermelon radish, thinly sliced and cut into wedges

½ red onion, thinly sliced

Juice from half a lemon
2 Tbsp. olive oil

Salt and black pepper
3-4 handfuls of arugula

2 laffa (flatbread)
1/2 cup hummus
2 Tbsp. pine nuts

Lemon wedges, for serving

SERVINGS: 4      TIME: 30 MINUTES                RECIPE SOURCE: YOTAM OTTOLENGHI  

Wine pairing: Il Ruspo Barbi Sangiovese
Umbria, Italy - cranberry sauce. cocoa. bright.

lahmacun (turkish pizza) with spiced lamb 



1. Preheat the oven to 400º. Peel the butternut squash with a 
potato peeler, cut in half, scoop out the seeds, and chop the 
flesh into one inch cubes. In a baking dish or sheet pan, toss 
the squash and garlic with a little melted coconut oil (or olive oil 
or butter) and sprinkle with salt and pepper. Roast for 25-35 
minutes, until tender.

2. Meanwhile, prepare the kale. Remove and discard the tough 
ribs (optional). Roll the leaves into a cigar shape, and slice into 
ribbons. Put the kale in a large bowl, and add a drizzle of olive 
oil, a little salt, and the lemon juice. Using your hands, gently 
rub the kale pieces together, as if you were giving it a massage, 
for 2 minutes, until the leaves are dark green and tender.

3. Cut the halloumi into thin slices. Heat a grill pan or skillet over 
high heat. Add the halloumi slices in a single layer, and cook 
until golden. Flip the slices over and repeat on the other side.

4. To assemble, put a portion of the kale onto each plate. Top 
with cubes of roasted butternut squash and slices of grilled 
halloumi. Garnish the entire plate with chopped mint, red onion 
slices, a dusting of dukkah, and a drizzle of olive oil. Season to 
taste with salt, if desired.

roasted butternut squash & kale salad with grilled halloumi

INGREDIENTS:

3lb butternut squash
2 garlic cloves, thinly sliced

1 Tbsp. coconut oil or butter (melted) or olive oil
Sea salt and freshly cracked pepper

1 bunch kale
Olive oil

Juice of 1/2 lemon
1/2 lb. halloumi cheese, cut into thin 1/4” slices

Handful of fresh mint leaves, roughly chopped

1/2 red onion, thinly sliced

Dukkah, for garnish

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: MY NEW ROOTS  

Wine pairing: Emile Beyer Gewurztraminer
Alsace, France - peach. honey. clove.


