
 

 

 

 

Vegetable Tabouleh with Lamb Meatballs and Feta-Mint Vinaigrette 

 

4 SERVINGS     |     HANDS ON TIME:  15 minutes     |    TOTAL TIME: 30 minutes 
 

Hudspeth River Ranch Ground Lamb, thawed 

Village Farm Cherry Tomatoes, washed 

Fruitful Hill Farms Cucumber, washed, ends trimmed, peeled and seeded (optional) 

Gundermann Acres Summer Squash, washed, ends trimmed 

Farmhouse Kitchen-prepared Gundermann Acres Black Eyed Peas, thawed 

Farmhouse Kitchen Greek Spice 

Farmhouse Kitchen Feta-Mint Vinaigrette, stirred well before use 

Sea salt and fresh cracked black pepper 

Olive or vegetable oil 

 

Preheat oven to 350°F degrees and adjust oven rack to middle position. 

 

STEP 1   Line a large, rimmed baking sheet with foil and set aside. Slice the squash in half 

lengthwise and then chop into ½” thick half moons. Add the squash to the baking sheet. Drizzle 

with 1-2 tbsp. oil and season with ¾ tsp. salt and pepper. Toss to coat and spread out in a single 

layer. Set aside. 

 

STEP 2  Add the lamb and Greek spice to a mixing bowl. Combine the lamb and spices to evenly 

distribute. Form 24-28 golf ball sized meatballs. Place the meatballs on the baking sheet amongst 

the squash, spacing them at least 1” apart. Bake the squash and lamb meatballs for 20-25 minutes 

or until the internal temperature of the lamb reaches 160°F. 

 

STEP 3   While the lamb and squash bake, prepare the vegetable taboule. Add the black eyed peas 

to a mixing bowl. Cut the cucumbers in half lengthwise and then chop into ¼” half moons or 

cubes. Halve or quarter the cherry tomatoes depending on size. Add the cucumbers and tomatoes 

to the mixing bowl. Dress the vegetables with feta-mint vinaigrette and season with salt and 

pepper to taste. 
 
STEP 4   Serve the baked lamb meatballs and summer squash over the taboule salad. Enjoy! 
 

 

 

 

 
 

 

 




