
Turkey bifteki

Serves   

Ingredients
250 gr turkey mince
1/2 small onion chopped
50 gr of feta 
1/2 teaspoon of pennyroyal
1/2 teaspoon of oregano
1 tablespoon of extra virgin olive oil 
salt 

Method
Finely chop the onion and cut into small cubes the feta. 
Combine in a bowl, the mincce with the onion and feta, then 
the spices, salt and oil. Mix well with hands and divide the 
mixture into 4 balls, crush with hands and cook in a griddle 
pan for 5-6 minutes. Serve with tzatziki and greek salad.


