
Turkish Köfte “Burgers”

makes 4 sandwiches (from ten to twelve 2-inch köfte)

Burgers
1 teaspoon dried oregano
1/2 teaspoon dried mint
1/2 teaspoon ground cardamom
1/2 teaspoon ground coriander
1 teaspoon ground cumin
1/2 teaspoon ground cinnamon
1/2 teaspoon smoked paprika
1/4 teaspoon salt
1 pound lean ground beef (or combo ground beef/lamb)
1 large sweet Vidalia onion, grated or minced
1/4 cup chopped fresh flat-leaf parsley
1 large egg, lightly beaten
1 slice day-old bread, soaked in 1/4 cup whole milk, just to wet
Olive oil
4 whole-wheat pita pockets, 1/4 top trimmed off to make a pocket
Salt

Whipped feta -dill spread
4 ounces whole or 2% Greek yogurt
6 ounces feta cheese
2 teaspoons chopped fresh dill

Cucumber-tomato salsa
2 medium plum or heirloom tomatoes, chopped
1 small seedless cucumber, chopped
1/4 cup minced red onion
1/2 bunch of fresh flat-leaf parsley, chopped

1. In a small bowl, combine the oregano, mint, cardamom, coriander, cumin, cinnamon, smoked 
paprika, and salt and mix thoroughly.

2. In a large bowl, combine the beef, onion, parsley, and egg. Squeeze the bread to remove most 
of the milk and add the bread to the meat mixture; mix thoroughly with clean hands to 
combine, squeezing the mixture to incorporate. Add the spice mixture to the beef mixture and 
use your hands or a wooden spoon to combine well.

3. Wet your hands with water and form 10 to 12 loosely packed patties about 2 inches in 
diameter, rolling the mixture into a ball between your hands and then gently patting each 
down to flatten to ½ inch thick. Place the patties on a parchment-lined baking sheet, pressing a 



thumb into the center of each patty to form a small indentation. Cover with plastic wrap and 
refrigerate for 1 hour.

4. To grill the köfte, preheat a grill to medium heat and brush the köfte liberally with oil. Grill 
the burgers about 4 to 5 minutes on each side for medium doneness, or to the desired 
preparation. To cook the köfte in a skillet, heat 1 or 2 tablespoons oil in a skillet over medium 
heat and cook the patties for about 4 minutes, or until a golden crust forms. The patties will 
release themselves from the pan when they have cooked, so don’t move them too soon. Flip 
the patties and cook them for 2 to 3 minutes. The köfte should be springy to the touch.

5. Lightly drizzle both sides of the pita with oil and a sprinkle of salt and toast them in a warm 
oven or on a grill or grill pan until warm but not crisp.

6. To make the feta-dill spread, combine the yogurt, feta, and dill in a food processor and blend 
until smooth, or combine in a medium bowl and whip until smooth with a hand whisk or 
mixer.

7. To make the salsa, combine the tomatoes, cucumber, onion, and parsley in a medium bowl.
8. Spread each pita pocket with a quarter of the whipped feta mixture. Add 2 or 3 köfte to each, 

top with the cucumber-tomato salsa, and serve immediately.

DASH
You could absolutely use this recipe to make regular-size hamburgers. This mix would yield 
about four 1/4-pound patties. Grill or pan-fry as you would regular burgers, making sure to give 
the köfte enough cooking time to release themselves from the pan before you flip them. Flip and 
cook to desired doneness, usually until only the center of the burger is a light pink (medium-well 
doneness).

*recipe by Daphne Oz, from Relish: An Adventure in Food, Style, and Everyday Fun 


