LAMB MEAT BALLS
ingredients:

1 small handful fresh chives, chopped
1 small handful fresh mint, chopped
2 sprigs rosemary, leaves picked and chopped
250g lamb mince

2 anchovies, chopped
black pepper for seasoning
1 egg, lightly beaten

½ teaspoon ground cumin
olive oil for frying
method:
mix the ingredients together and using your hands, form small meat balls
allow to rest in the fridge for 30 minutes before serving

heat the olive oil in a frying pan – you want to cover the base only
cook the meat balls over a medium heat until done
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