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Now that the summer is 
in full swing, we’re always 
looking for fun activities to 
keep our kids entertained 
and busy. There’s nothing 
worse than being cooped up 
for hours in a hot kitchen 

preparing meals on your own, so why 
not give the atmosphere in the kitchen 
a complete overhaul and turn preparing 
dinner into a fun activity that kids will 
absolutely love?

By spending time and preparing food 
in the kitchen with our offspring, we 
get to teach them about good nutrition 
and the dangers of processed food at 
the same time we’re having fun with 
them. In addition, they get to see exact-
ly what raw materials are required for 
each dish, and of course who doesn’t 
think that food they prepared all by 
themselves is tastier than usual?

This week, we will learn how to make 
different kinds of kebabs and hamburg-
ers with ground beef. All the dishes can 
be served with warm rolls and your fa-
vorite spreads.

 Translated by Hannah Hochner.

30     AUGUST 4, 2017

Time for 
kebabs

 For best results, use fresh-
ly ground beef. If you’re using 
frozen beef, let it defrost in the 
fridge.

The best cuts of meat for 
ground beef are the ones that 
are fatty and juicy, since this 
will prevent your kebabs from 
drying out.

If you’re trying to cook with 
meats that are lower in fat, you 
can mix ground turkey or chick-
en with the beef for a lighter, 
leaner result.

TIPascale
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Fried meatballs
I usually prepare balls that are 3-4 cm. 

in diameter.
Makes 35 meatballs

500 gr. ground beef
2 large potatoes, grated coarsely
2 onions, grated coarsely and drained
15 sprigs of parsley, chopped
2-3 eggs
1 Tbsp. chicken soup mix
½ tsp. black pepper
½ tsp. baharat
½ tsp. salt
½ cup matza meal
Oil for frying

In a large bowl, mix meat, potatoes, 
onion and parsley.

Add the rest of the ingredients, except 
for the oil, and mix well. Add flour if 
needed.

Heat the oil in a large skillet. Form 
balls and then fry them on both sides 
until golden brown. Remove and place 
on paper towels.

 You can substitute a piece of bread 
soaked in water and then squeezed dry 
in place of matza meal.

Make sure the oil in the skillet is ex-
tremely hot before you add any of the 
meatballs.

Kebabs
Makes 30-35 kebabs

1 kg. ground beef
10 parsley sprigs, chopped finely
10 coriander sprigs, chopped finely
2 onions, grated coarsely and drained
1 tsp. salt
½ tsp. ground cardamom
½ tsp. baharat
1 tsp. cumin
½ tsp. black pepper
½ tsp. spicy paprika
¼ tsp. cinnamon

In a wide bowl, add all the ingredients and mix well. 
Form logs of oval patties that are 10-12 cm. long and 2 
cm. thick.

Take a wooden skewer and stick it through the kebab 
and then press the meat tight around the stick.

Fry on all sides until golden brown.

Oven-roasted 
kebabs with 
eggplant

Makes 4 servings

500 gr. low-fat ground beef
3 heaping Tbsp. roasted eggplant, 
   peeled and chopped
Bunch of coriander or parsley, 
   chopped
2 Tbsp. bread crumbs
1 egg
½ tsp. salt
½ level tsp. black pepper
½ tsp. kebab spice mix

Topping:
½-1 cup sesame seeds

Put all the ingredients in a bowl, ex-
cept for sesame seeds, and mix well. 
Let sit in the fridge for 2 hours. Prepare 
log-shaped kebabs, roll them in the ses-
ame seeds, and then press seeds into the 
meat.

Lay the kebabs on a tray with baking 
paper and bake for 12 minutes in an 
oven that was preheated to 200°.

TIPascale

Hamburger meat mixture 
needs an ingredient that will 
help everything stick together, 
such as egg and bread crumbs. 
Make sure to mix well before 
cooking so that the bread 
crumbs have time to absorb 
moisture.

TIPascale

Instead of mixing by hand, 
you can mix all the ingredi-
ents in a food processor with 
just a few pulses.
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Homemade 
hamburgers

Makes 4-6 burgers

500 gr. ground beef
1 large onion, chopped
2 eggs
¾ bread crumbs
½ Tbsp. Worcestershire sauce or soy
2 Tbsp. dry red wine
For frying: Olive oil, 1 Tbsp. black 
   pepper
Serving suggestion: Round rolls
Sauces: mayonnaise, mustard, 
   chimichurri, pesto
Lettuce
1 tomato, sliced
1 onion, sliced into rings (can also be 
   fried)
1 pickle, sliced lengthwise

In a large bowl, mix the meat, onion, 
eggs, bread crumbs, sauce and wine.

Separate the meat mixture into 4 or 6 
even-sized portions and form each one 
into a patty. (If you want them all to 
be identical, you can use a hamburger 
ring.) Cover the stovetop with alumi-
num foil, place an oven rack on top of 
the flames, and grill the burgers directly 
above the open flames a few minutes on 
each side.

If you prefer, cook the hamburgers in 
a frying pan instead. Heat oil in the pan 
and then fry the burgers for 2-3 minutes 
on each side. Sprinkle with salt and pep-
per.

Spread your favorite sauce on a roll, 
arrange vegetable slices on top, then in-
sert hot hamburger, and voilà!

TIPascale
If you’d like to fry the kebabs 

without using extra oil, ar-

range them tightly on a frying 

pan and fry for 2-3 minutes. 

Flip over and fry on other side. 

They will fry in their own fat.

TIPascale
Use lower-fat meat if you’re 

trying to cut down on calories, or 
mix two different kinds of meat.

Kebab with leeks
Makes 6-8 kebabs

2 kg. (5-7 pieces) leeks (green part only)
500 gr. ground beef
½ tsp. salt
½ tsp. black pepper
4 eggs
1¾ cups flour (or matza meal)
Oil for frying
½ cup flour (or matza meal) for dredging

Cut the leeks into small pieces. Cook 
them in boiling water for 25-30 minutes 
until they’ve softened. Drain them well 
and blend in food processor. Add the rest 
of the ingredients, except for the oil, and 
mix well.

Heat oil in a frying pan and form ke-
babs. Roll kebabs in flour (optional) and 
fry until golden brown.
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Kebab with Swiss chard
Makes 6-8 kebabs

400 gr. ground beef
7 pieces of Swiss chard, chopped finely (green part only)
4 eggs
6 sprigs of parsley, chopped
6 sprigs of coriander, chopped
4 cloves garlic, crushed
3 scallions, chopped
Salt and pepper, to taste
¼ tsp. spicy paprika
¼ tsp. cumin
Oil for frying

In a wide bowl, mix all the ingredients, except for the oil. 
Heat the oil in a frying pan, form kebabs with 5-6-cm. diam-
eter and fry on both sides until browned.

TIPascale

You can enhance your kebabs 
by adding mint, basil, Swiss 
chard, parsley or grated carrots. 
This way, your kids will end up 
eating vegetables without even 
realizing it.


