
          DILMAH RECIPES

Lamb pita breads, Dilmah Peppermint Leaves with CinnamonLamb pita breads, Dilmah Peppermint Leaves with Cinnamon
infused tzatziki and appleinfused tzatziki and apple

0 made it | 0 reviews0 made it | 0 reviews

Sub Category NameSub Category Name
FoodFood
SavorySavory

Recipe Source NameRecipe Source Name
Tea Inspired Recipes with Peter KuruvitaTea Inspired Recipes with Peter Kuruvita

Used TeasUsed Teas

ExceptionalExceptional
Peppermint LeavesPeppermint Leaves
with Ceylonwith Ceylon
CinnamonCinnamon

  

IngredientsIngredients

Lamb pita breads, Dilmah Peppermint Leaves with Cinnamon infused tzatziki and appleLamb pita breads, Dilmah Peppermint Leaves with Cinnamon infused tzatziki and apple
500g lean lamb mince500g lean lamb mince
½ Spanish onion chopped½ Spanish onion chopped
1 clove grated garlic1 clove grated garlic
1x2cm piece ginger grated1x2cm piece ginger grated
1 sprig of curry leaves1 sprig of curry leaves
50g raisins50g raisins
1 stick Ceylon cinnamon1 stick Ceylon cinnamon
1 tablespoon curry powder1 tablespoon curry powder
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1 tablespoon curry powder1 tablespoon curry powder
SaltSalt

TzatzikiTzatziki

100g Greek style yoghurt100g Greek style yoghurt
50g diced cucumber50g diced cucumber
1 small pinch grated ginger1 small pinch grated ginger
Salt and pepperSalt and pepper
2 tea bags Dilmah Peppermint with Ceylon Cinnamon Infusion2 tea bags Dilmah Peppermint with Ceylon Cinnamon Infusion
Squeeze of lemon juiceSqueeze of lemon juice
1 apple diced1 apple diced
6 pita breads6 pita breads
Sprig of mint for garnishSprig of mint for garnish

Methods and DirectionsMethods and Directions

Lamb pita breads, Dilmah Peppermint Leaves with Cinnamon infused tzatziki and appleLamb pita breads, Dilmah Peppermint Leaves with Cinnamon infused tzatziki and apple
For the minceFor the mince

Sauté the onion, garlic, curry leaves, cinnamon, ginger and raisins for a few minutes. Add theSauté the onion, garlic, curry leaves, cinnamon, ginger and raisins for a few minutes. Add the
curry powder and then the mince and cook down for 10-15 minutes till it is all separate, season tocurry powder and then the mince and cook down for 10-15 minutes till it is all separate, season to
taste.taste.

For the TzatzikiFor the Tzatziki

Mix all the ingredients together and set aside for 1 hour so the tea brews in the yoghurt.Mix all the ingredients together and set aside for 1 hour so the tea brews in the yoghurt.

To assemble To assemble 

Dice the apple, split the pita bread.Dice the apple, split the pita bread.
Stuff the bread with some lettuce, then the mince, add the Tzatziki and sprinkle apple inside,Stuff the bread with some lettuce, then the mince, add the Tzatziki and sprinkle apple inside,
garish with the mint and enjoy.garish with the mint and enjoy.

ALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 14/11/2025 teainspired.com/dilmah-recipes 14/11/2025

Powered by TCPDF (www.tcpdf.org)Powered by TCPDF (www.tcpdf.org)

                               2 / 2                               2 / 2

http://www.tcpdf.org
http://www.tcpdf.org

