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Lamb Sliders with Cabbage and Cucumber Slaw & Yogurt 
Sauce 
Serves 8 

Ingredients 

Cabbage and Radish Slaw 
• 1/4 cup red cabbage, finely 

shredded 
• 2 tablespoons cucumbers, 

julienned 
• 2 tablespoons red onion, 

thinly sliced 
• 2 tablespoons radishes, 

julienned  
• 2 tablespoons olive oil 
• 2 tablespoons white wine 

vinegar 
• 1 teaspoon honey 
• 1/2 teaspoon salt 
• 1/2 teaspoon pepper 

Yogurt Sauce 
• 4 ounces Greek yogurt 
• 1 teaspoon fresh lemon juice 
• 1 clove garlic, minced 
• 1 1/2 tablespoons olive oil 
• 1/2 teaspoon each salt and 

ground pepper 

Lamb Sliders 
• 1 pound ground lamb 
• 1 garlic clove, minced 
• 2 tablespoons fresh parsley, 

finely chopped 
• 1 teaspoon ground cumin 
• 1 teaspoon ground coriander 
• 1/2 teaspoon salt 
• 1/2 teaspoon ground pepper 
• 1/4 teaspoon ground 

cayenne  
• 8 whole wheat slider buns 

Directions 

Cabbage and Radish Slaw 
In a bowl, toss together the cabbage, cucumbers, 
onion, and radishes.  

In another bowl, whisk together the oil, vinegar, 
honey, salt, and pepper.  

Pour oil mixture over the vegetables. Refrigerate 
for at least 1 hour before serving.  

Yogurt Sauce 
In a bowl, whisk together the ingredients for the 
yogurt sauce. Refrigerate until ready to use.  

Lamb Sliders 
Mix together the lamb, garlic, parsley, cumin, 
coriander, salt, pepper, and cayenne. Form into 
miniature patties, about 2 ounces each. 

Grill or sauté until internal temperature reaches 
155ºF.  

Serve on toasted slider buns with the slaw and 
yogurt sauce.  
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Mediterranean Salad with Grilled Lamb Steak 
Serves 4 

Ingredients 

Lamb 
• 12 ounces lamb steak 
• 2 tablespoons olive oil 
• 1 tablespoon Greek yogurt 
• 1 garlic clove, minced 
• 1 teaspoon salt 
• 1 teaspoon ground pepper 
• 1 teaspoon ground cumin 
• 1 teaspoon ground coriander 
• 1 teaspoon ground paprika 

Salad 
• 5 ounces Arugula 
• 1/2 cup red onion, thinly sliced 
• 4 ounces cherry tomatoes, cut in 

half 
• 3 ounces (1/4 cup) kalamata 

olives, roughly chopped 
• 2 ounces feta cheese, crumbled 

Vinaigrette 
• 2 tablespoons sun-dried tomatoes 
• 1 tablespoon red wine vinegar 
• 1 1/2 teaspoons fresh lemon juice 
• 1 garlic clove 
• 1/4 cup olive oil 
• 1/4 teaspoon salt 
• 1/4 teaspoon ground pepper 

Directions 

Lamb 
Place the lamb steaks in a bowl or large dish.  

In a small bowl, whisk together the olive oil, yogurt, 
garlic, salt, and pepper. Pour the mixture over the 
lamb. Cover and refrigerate for at least 2 hours or 
overnight. 

In a small bowl, combine the cumin, coriander, and 
paprika.  

Remove the lamb from the marinade and season 
with the spice rub. 

Grill* to desired doneness (usually medium-rare). 
Rest for 5 minutes. Slice and serve with the salad.  

Salad & Vinaigrette 
In a large bowl, toss together the arugula, onion, 
cherry tomatoes, olives, and feta cheese. Set aside.  

In a blender, add the sun-dried tomatoes, vinegar, 
lemon juice, and garlic. Blend until semi-smooth.  

With the motor running, slowly drizzle in the olive oil 
until the mixture is smooth and well combined. 
Season to taste with salt and pepper.  

Toss the salad ingredients with the dressing. Serve 
with the lamb steak. 

*The lamb steaks can also be sautéed in olive oil over 
medium heat. 


