
Ingredients
450g minced lamb

1 teaspoon cumin

1 teaspoon ground coriander

3 cardamom pods

4 garlic cloves

1 small egg

2 tablespoons olive oil

Pinch of black pepper

6 pittas

Yogurt

250g Greek yoghurt

1 tablespoon fresh mint

2-3 tablespoons lemon juice

Pinch of black pepper

Salad 

225g mixed green leaves 

1 small red onion

½ fresh cucumber

15g fresh dill

3 tablespoons olive oil

1 teaspoon fresh lemon juice

1 tablespoon fresh parsley

Pinch of black pepper

Lamb meatballs with  
Greek salad
Prep: 30 mins •  Cook: 15 mins •  Serves: 6

This delicious Greek inspired meal can be adapted depending on your 
protein needs.  

Carbohydrate  The pitta bread is the main source of carbohydrate in this meal. 
This is based on a 60g per portion of white pitta bread which is 31.8g carbohydrate.  
The carbohydrate values have been provided for those who have trained in insulin 
adjustment. 

Phosphate/ potassium  Lamb does contain phosphate but the portion used in 
this recipe keeps the overall phosphate content low. If you have been prescribed a 
phosphate binder ensure you take them with this dish.

Salad leaves can be high in potassium but when served in this portion and with bread, 
couscous or rice, it is a low potassium dish..

Protein  This recipe can be adjusted for a high or low protein diet depending on 
how many meatballs you serve.  This recipe has been analysed for a high protein 
diet, serving  four to six meatballs each. If you have been advised to reduce your 
protein intake, serve three-four meatballs.   

Special diets   
Gluten free: Serve with a gluten free pitta bread, rice or couscous. 

Healthier option If you want to reduce the amount of fat you eat try using a 
healthier choice of mince. As a guide, mince with less than 10% fat is considered 
low in fat and less than 4% is extra lean. Minced chicken or turkey breast is also a 
good low fat choice. 

Low protein 

Low salt

Energy

Low phosphate

Low potassium

Carbohydrate
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Nutrition values are calculated per serving • Kidney diet guidelines vary for each  
individual •  Consult your dietitian or doctor for the specific diet that is right for you.  
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K dney
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Everyday dish



The  Kidney  Kitchen  was  created  by  Kidney  Care  UK  
to  support  patients  and  their  families  live  well  with  
kidney disease. Recipes have been developed by our 
professional chefs and modified to fit more closely 
with  the  various needs  of  people  living  with  chronic  
kidney  disease, which have been approved by  the  
British  Dietetic  Association  (BDA) Renal Nutrition 
Specialist Group. 

kidneycareuk.org @kidneycareuk@kidneycareuk

 If you have made this dish, we would love to see it. 
Share your photos online and don’t forget to tag us 

#KidneyKitchen

Get in touch with Kidney Care UK
info@kidneycareuk.org

01420 541 424
(Lines open 9am-5pm, Mon- Fri)

Kidney Care UK, 3 The Windmills, St Mary’s Close, Turk Street, Alton GU34 1EF.   Kidney Kitchen is a registered trademark of the British Kidney Patient Association. ©Kidney Care UK 2016 is the operating name of  
the British Kidney Patient Association.  A charitable company limited by guarantee.  Registered in England and Wales (1228114).  A charity registered in England and Wales (270288), and Scotland (SCO48198).

Cooking in the kitchen with Chef Paul Ripley
These tasty lamb meatballs served with a fresh Greek salad and a tasty minted yogurt  

are perfect for an easy mid-week meal. 

Visit the website for more recipes, videos 
and dietary information. 

Watch online

www.kidneykitchen.org

Heat the olive oil in a frying pan, add the meatballs and toss 
over a high heat for 5 minutes to brown.  Place in a roasting 
tin and finish cooking in the oven for 10 minutes.  To check 
they are cooked, split one meatball open to check inside. 
If it is not, return the meatballs to the hot oven until fully 
cooked. 

For the yogurt mix the Greek yogurt, finely chopped mint, 
lemon juice and pepper. Serve drizzled over the meatballs 
with salad and pitta bread on the side. 

Pre heat the oven to 180C/gas mark 4. Split and extract the 
seeds from the cardamom then mix with the mince, other 
spices, egg and garlic in a bowl. With slightly wet hands, roll 
the mixture into small balls, about 2cm in diameter. This 
amount should make between 25-30 meatballs.

Place the mixed green leaves in a bowl with the chopped 
dill, chunks of cucumber and finely diced onion. For the 
dressing, mix the olive oil, lemon juice, chopped parsley 
and season with the black pepper in a small bowl. Drizzle 
over the salad. 
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