
Mediterranean Lamb Burgers with Tzatziki





Ground lamb is packed with rich, 
savory flavor and is perfect for adding 
a Mediterranean twist to burger night. 
These lamb burgers are seasoned with 
garlic, cumin, and herbs, and finished 
with cool, creamy tzatziki for a perfect 
balance. Serve with pita, cucumber, or 
your favorite bun.
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Serving Size: 4
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https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42450&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42450&element_id=fe850ef








Joe's Reserve Ground Lamb

Buy Now

Ingredients

1 lb Joe’s 
Reserve 
Ground 
Lamb
2 garlic 
cloves, 
minced
1 tsp cumin
1 tsp dried 
oregano
Salt and 
pepper
4 burger 
buns or 
pita
Tzatziki 
sauce 
(store-
bought or 
homemade)
Optional 
toppings: 
red onion, 
cucumber 
slices, 
tomato

https://joesbutchershop.com/raw-ingredient/reserve-ground-lamb/
https://joesbutchershop.com/raw-ingredient/reserve-ground-lamb/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/


Instructions

1. In a bowl, mix ground lamb with garlic, cumin, oregano, salt, and pepper.
2. Form into 4 patties.
3. Heat a grill or skillet over medium-high heat and cook burgers for 4–5 minutes per side.
4. Serve on buns or pita with tzatziki and desired toppings.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 

https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/baked-walleye-with-lemon-and-herb-crust/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/braised-veal-osso-buco-with-gremolata/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/
https://joesbutchershop.com/recipe/grilled-veal-rib-chops-with-dijon-marinade/



