
Greek Beef Meatballs with Quinoa & Feta Tzatziki

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 30 minutes

K&C Cattle Co. Ground Beef, thawed

Cal-Organic Cherry Tomatoes, washed

Cal-Organic Breakfast Radish, washed

Organic Romaine Lettuce, washed and dried

Farmhouse Kitchen Greek Spice

Farmhouse Kitchen Feta Tzatziki Sauce

Organic White Quinoa

Oil of choice

Salt and pepper

Preheat oven to 425°F degrees and prepare a sheet tray with foil.

STEP 1 Rinse quinoa in a fine mesh colander before cooking. Add to a sauce pot with ¾ cups of

water and ½ tsp. salt. Bring to a boil over medium-high heat, then reduce heat to medium. Cook

for 10-15 minutes or until tender and liquid has absorbed. Fluff with a fork. Cover and set aside

until ready to serve.

STEP 2 While the quinoa is cooking, thoroughly combine the Greek spices with the ground beef.

Form 14-16 meatballs, about the size of a ping pong ball. Add the meatballs to a foil lined baking

sheet that’s been lightly oiled. Roast the meatballs in the preheated oven for 12-15 minutes or

until the internal temperature reaches 160°F.

STEP 3 Prepare the vegetables while the meatballs are roasting. Quarter or halve the tomatoes.

Thinly slice the radishes into half moons or matchsticks. Tear or chop the lettuce into bite sized

pieces or ribbons. Set the vegetables aside until ready to serve.

STEP 4 Serve the crisp vegetables and Greek meatballs over the warm quinoa. Dollop the feta

tzatziki sauce over top.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Ground Beef - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Tomatoes - Store in a cool, dry place in the kitchen.

Radishes - Store in crisper drawer of the refrigerator

Lettuce - Store in crisper drawer of the refrigerator in its container or sealed bag

Greek Meatball Spice - Store in a cool, dry place in the kitchen.

(Ingredients: garlic powder, Mexican oregano, dried red chile flake, dried dill, dried parsley, dried basil, salt)

Feta Tzatziki Sauce - Store in the refrigerator.

(Ingredients: Greek yogurt, feta cheese, garlic, lemon juice, cucumber, mint, salt)

Quinoa - Store in a cool, dry place in the kitchen.

*Contains dairy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Greek Beef Meatballs with Quinoa & Feta Tzatziki

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 30 minutes

K&C Cattle Co. Ground Beef, thawed

Cal-Organic Cherry Tomatoes, washed

Cal-Organic Breakfast Radish, washed

Organic Romaine Lettuce, washed and dried

Farmhouse Kitchen Greek Spice

Farmhouse Kitchen Feta Tzatziki Sauce

Organic White Quinoa

Oil of choice

Salt and pepper

Preheat oven to 425°F degrees and prepare a sheet tray with foil.

STEP 1 Rinse quinoa in a fine mesh colander before cooking. Add to a sauce pot with ¾ cups of

water and ½ tsp. salt. Bring to a boil over medium-high heat, then reduce heat to medium. Cook

for 10-15 minutes or until tender and liquid has absorbed. Fluff with a fork. Cover and set aside

until ready to serve.

STEP 2 While the quinoa is cooking, thoroughly combine the Greek spices with the ground beef.

Form 14-16 meatballs, about the size of a ping pong ball. Add the meatballs to a foil lined baking

sheet that’s been lightly oiled. Roast the meatballs in the preheated oven for 12-15 minutes or

until the internal temperature reaches 160°F.

STEP 3 Prepare the vegetables while the meatballs are roasting. Quarter or halve the tomatoes.

Thinly slice the radishes into half moons or matchsticks. Tear or chop the lettuce into bite sized

pieces or ribbons. Set the vegetables aside until ready to serve.

STEP 4 Serve the crisp vegetables and Greek meatballs over the warm quinoa. Dollop the feta

tzatziki sauce over top.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Ground Beef - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Tomatoes - Store in a cool, dry place in the kitchen.

Radishes - Store in crisper drawer of the refrigerator

Lettuce - Store in crisper drawer of the refrigerator in its container or sealed bag

Greek Meatball Spice - Store in a cool, dry place in the kitchen.

(Ingredients: garlic powder, Mexican oregano, dried red chile flake, dried dill, dried parsley, dried basil, salt)

Feta Tzatziki Sauce - Store in the refrigerator.

(Ingredients: Greek yogurt, feta cheese, garlic, lemon juice, cucumber, mint, salt)

Quinoa - Store in a cool, dry place in the kitchen.

*Contains dairy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


