RoSeMary PiNeappLe MeatbaLL$S
WitH BlrigHtoN BLUue ceNtre

For tHe MeathaLLs...
- 5009 MiNced heeF

- 409 breadcruMbS FOr THe garNiH..

- 1 WHoLe egg - 2 LiMeS, cutl iNTo quarters

- 2 thSp FIeSH parsLey, - 3 SPIiNg ONIiON (green part onLy).
FiNeLy cHopped FiNeLy SLiced

- 1 oNioN, FiNeLy cHopped - § roseMary StaLks

- 1 tSp grounNd cuMiN - CoLd yogHUrt (optionaL)

- PiNcH SaLt

- PiNCH 9I'oUNd bLackK pepper

For THe griLLed LiMe piNeappLe..

- 1 WHoLe piNeappLe TliMMed WitH THe core aNd Head remMoved
- 1009 caSter Sugar
- LeSt oF 4 LiMeS (Keep SoMe FOI' tHe gaINiSH)

PUNK CHEF

ON THE ROAD



MetHod
1. Separate tHe roSeMary; peeL SoMe oF tHe LeaveS OFF aNd Leave
tHe Top attacHed 1o tHe StaLK aNd reServe For Later.
2. Put tHe beeF, breadcrumbS, SaLt peppel CUMiN, parSLey, ONiON
aNd €99 iN @ bOWL aNd MiX UNTIL THOI'OUgHLY cOMbiNed.

3. T aKe approXiMateLy 2 tabLeSpOONS OF tHe Meal MiXtule anNd

roLL it iNto a baLL, T-ake SoMe BrigHtoN BLue cHeeSe aNd STUFF it
INTO tHe baLL oF Meat MaKiNg Sure tHat tHe Meat coMpLeteLy
SUITOUNdS tHe cHeeSe. CONLiNUe dOiNg THiS WitH tHe [eSt oF tHe
MiXture to MaKe 16 baLLS, aNd Leave uUNtiL FurtHer vse.

4 QLice tHe top aNd bottom FroM tHe piNeappLe, tHeN cut tHe
FLeSH iNTO verticaL quarters. PeeL eacH quarter aNd reymove tHe
core THeN SLice tHeM LeNgUHWayS aNd cut THeM iNto dice
SHapeS tHat are SiMiLar to tHe diaMeter oF tHe MeathaLLS.

PUNK CHEF

ON THE ROAD



5.IN @ SMaLL MiXiNg boWL add tHe caStel Sugar and LiMe zeSt.
(Five it @ MiX aNd SpriNKLe tHe MiXture over tHe piNeappLe.

6.PLace tHe MeathaLLS aNd piNeappLe ON tHe BBQ to griLL For 10
MiNUteS. Keep TUI'NINg tHeM, tO getl aN eveN ¢OLOUl' ON LHe

MeathaLLS aNd a Nice coatiNg OF caraMmeLised coLour oN tHe

piNeappLe.

7.Cut tHe caraMecLiSed piNeappLe iNtO WedgeS about tHe SaMe
Size aS tHe MeatbaLLs.

8. T aKe a roseMary StaLK aNd puSH ©N a MeatbaLL, FoLLoWed by a
piNeappLe Wedge.

9. PLATE UP: PLace tHe roSeMary StaLKS WitH MeathaLL aNd
piNeappLe ONto a pLate aNd SpriNKLe tHeM WitH SpriNg ONiONS,
LiMe quarterS aNd SoMme LiMe zeSt.

= UN THE RUAD
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