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DƻȊƭŜƳŜ ό¢ǳǊƪƛǎƘ ά/ǊŜǇŜǎέύ 
 

10-20 count pack of flour tortillas 

 

For the Filling: 

 

1 large onion, chopped 

½ green pepper 

1-2 cloves garlic 

1 stick butter 

1 lb ground beef 

2 tsp salt and paprika 

1 Tbsp tomato paste 

2 cups chopped parsley 

 

Cook the ground meat with ½ stick butter until meat is browned. Add 

the finely chopped onions, green pepper, garlic, salt and paprika. Keep 

cooking until the onions are transparent. Add the tomato paste and 

cook for 2-3 more minutes. Take the pan off the heat, add chopped 

parsley. 

Fold Tortilla over ground beef filling then bake on a griddle until it is 

golden brown.  When they are warm, grease them with ½ stick butter. 
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Lentil-Bulgur Balls 
 

2 cup red lentils, washed and 

drained  

1 ½ cup bulgur (fine) 

1 large onion, chopped 

4 Tbsp olive oil 

2 Tbsp tomato paste 

1 Tbsp crushed red pepper 

2 tsp cumin 

1 tsp salt 

1 cup parsley, chopped 

1 cup green onions, chopped 

 

Cook the red lentils with 4 cups of water on low heat. When lentils are 

cooked, and there is a small amount of water left, add the bulgur. Stir 

and cover the pan, then put aside. 

 

In another pot, sauté the onion with oil. Then add the tomato paste, 

sauté couple more minutes.  Add cooked onions and remaining 

ingredients into the lentil and bulgur mixture.  Mix thoroughly using you 

hands.  Then give them the ball shape. 
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