
Lamb and Plantain Koftas with Tomato-Yogurt Sauce 
 

Middle Eastern koftas are like meatballs grilled on a skewer. Instead of the typical rice or bulgur, plantain 

is added to the meat mixture. Serve with a creamy cinnamon-spiced tomato sauce. 

 

Prep Time: 25 minutes 

Cook Time: 25 minutes 

 

      1 can (14 1/2 ounces) petite diced tomatoes, undrained 

      4 McCormick
®
 Cinnamon Sticks 

 

Tomato-Yogurt Sauce: 

      1 cup plain whole milk Greek-style yogurt 

   1/2 teaspoon McCormick
®
 Ground Cinnamon 

   1/2 teaspoon McCormick
®
 Ground Cumin 

   1/2 teaspoon salt 

   1/4 teaspoon McCormick
®
 Ground Black Pepper 

 

Lamb and Plantain Koftas: 

      1 tablespoon vegetable oil 

   1/2 cup finely chopped ripe plantain 

   1/2 pound ground lamb 

   1/4 cup finely chopped red onion 

      2 tablespoons plain dry bread crumbs 

      4 teaspoons McCormick
®
 Parsley Flakes 

1 1/2 teaspoons McCormick
®
 Garlic Powder 

1 1/2 teaspoons McCormick
®
 Onion Powder 

      1 teaspoon McCormick
® 

Ground Cumin 

   1/2 teaspoon McCormick
®
 Ground Black Pepper 

   1/2 teaspoon salt 

    12 wooden skewers (6-inch) 

 

1. Place tomatoes and cinnamon sticks in small saucepan. Bring to boil, stirring occasionally. Reduce 

heat to medium. Cook 15 minutes or until mixture is reduced to about 3/4 cup. Cool completely. 

Remove cinnamon sticks. Reserve 1/4 cup tomato mixture for the koftas. 

  

2. For the Tomato-Yogurt Sauce, place remaining tomato mixture, yogurt and seasonings in small food 

processor. Cover. Process until desired texture. Spoon sauce in serving bowl. Cover. Refrigerate until 

ready to serve.   

 

3. For the Lamb and Plantain Koftas, heat oil in small skillet on medium-high heat. Add plantain; cook 

and stir 3 minutes or until crisp. Drain on paper towels. Cool. Mix lamb, plantains, reserved 1/4 cup 

tomato mixture, red onion, bread crumbs and seasonings in large bowl until well blended. Divide 

lamb mixture into 12 portions. Form each portion into a 3-inch long roll. Carefully slide a wooden 

skewer through the center of each roll. 

 

4. Grill over medium-high heat 3 to 4 minutes per side or until koftas are cooked through and browned. 

Serve with Tomato-Yogurt Sauce. 

 

Makes 6 (2 kofta) appetizer servings. 

 

Nutrition Information Per Serving: 177 Calories, Fat 9g, Protein 11g, Carbohydrates 13g, Cholesterol 

30mg, Sodium 607mg, Fiber 2g 



 

Test Kitchen Tip: Soak wooden skewers in water for at least 30 minutes to prevent burning. 



Cinnamon-Braised Lamb Shanks with Mashed Plantains 
 

Lamb shanks are braised in the slow cooker with onions, apricot nectar and cinnamon to produce a tender 

and flavorful dish. Serve on a bed of mashed plantains for an unexpected twist on meat and potatoes. 

 

Prep Time: 25 minutes 

Cook Time: 30 minutes, plus 4 hours on high heat 

 

Lamb Shanks: 

1/4 cup flour    

   1 teaspoon McCormick
®
 Ground Black Pepper 

   1 teaspoon salt 

1/2 teaspoon McCormick
®
 Gourmet Collection Chipotle Chile Pepper 

   4 lamb shanks (12 to 16 ounces each) 

   2 tablespoons olive oil 

   2 large onions, sliced  

   1 ripe plantain, peeled and chopped  

   6 McCormick
®
 Cinnamon Sticks 

   2 cups apricot nectar 

1/2 cup rice wine vinegar 

1/4 cup apricot preserves 

   2 tablespoons tomato paste 

 

Mashed Plantains: 

   4 ripe plantains, peeled and chopped  

   2 cups heavy cream  

   1 teaspoon salt 

1/4 cup (1/2 stick) butter 

 

1. For the Lamb Shanks, mix flour, black pepper, salt and chipotle chile pepper in shallow dish. Lightly 

coat lamb shanks with flour mixture. Heat oil in large heavy skillet on medium-high heat. Add lamb 

shanks; cook 12 minutes or until shanks are browned on all sides. Remove lamb shanks from skillet. 

Add onions to skillet; cook and stir 5 minutes or until softened. Return lamb shanks to skillet. Add 

plantain and cinnamon sticks. Mix apricot nectar, rice wine vinegar, apricot preserves and tomato 

paste in medium bowl until well blended. Stir into skillet. Bring to boil. Reduce heat to medium-low; 

simmer 10 minutes. 

 

2. Transfer lamb and onion mixture to slow cooker. Cover. Cook 4 hours on high or until lamb shanks 

are tender. Carefully remove lamb shanks to platter. Keep warm. Remove cinnamon sticks. Skim 

excess fat from sauce.  

 

3. Meanwhile for the Mashed Plantains, place plantains, cream and salt in large saucepan. Bring to 

simmer on medium heat. Reduce heat to low; cover and simmer 20 minutes or until plantains are 

tender, stirring occasionally. Add butter; mash with potato masher until smooth. To serve, spoon 

plantains onto each plate. Top with lamb shank meat and sauce. 

 

Makes 8 servings. 

 

Nutrition Information Per Serving: 756 Calories, Fat 44g, Protein 29g, Carbohydrates 61g, Cholesterol 

192mg, Sodium 750mg, Fiber 4g 

 



Test Kitchen Tip: To cook lamb skanks in oven, use a 5-quart ovenproof Dutch oven to brown lamb 

shanks and onions. Simmer as directed with apricot nectar mixture. Transfer covered Dutch oven to 

preheated 350°F oven. Braise 2 hours or until lamb shanks are tender. 

 

 


