sharing our Greek culinary heritage

Eleni’s Sheftalies
You will need…
1kg fresh or defrosted, pork caul fat
¼ cup vinegar
3kg pork mince
4 small brown onions, finely diced
1 large bunch of parsley (60 sprigs) finely chopped
2 tablespoons salt
1 tablespoon black pepper
30ml white wine
2 teaspoons cinnamon
2 tablespoons dried mint

Preparing the caul fat
•

Place the caul fat in a large bowl. Add cold water to the bowl and gently agitate the
caul fat, prizing the pieces apart

•

Drain the water and repeat till the water runs clear from the bowl. Cover with more
cold water, add the vinegar and allow it to sit for at least 15 minutes

Preparing the mince meat filling
•

In a large bowl, combine the pork mince, onions, parsley, salt, pepper, white wine,
cinnamon and dried mint

•

Combine well, ensuring an even mixture of all the ingredients

•

Using a 1/3 cup measure, firmly pack the mince meat mixture into the cup. Then roll
this amount of mixture into a sausage shape, approximately 9-10cm long.

•

Alternatively, use a kitchen scale and weigh 70g of the mince meat mixture and then
shape into a 9-10cm long sausage

•

Place the sausage on a tray and continue to do this till all the mince meat mixture
has been used
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Preparing the sheftalies
•

Drain and thoroughly rinse the caul fat. Place it in a colander over a bowl

•

Take a piece of caul fat and spread it out on a clean work surface

•

Place a sausage on the edge of the caul fat and then roll the sausage with the caul
fat, so the sausage has been wrapped 1.5 times by the caul fat. Fold in the caul fat
on the sides, as you go. Use a sharp knife to cut off the excess caul fat surrounding
the sheftalia (The caul fat will stick to itself and hold fairly well)

•

Repeat the process until all the sausages have been wrapped

•

The sheftalies are then carefully placed on barbecue forks, with a firm sausage
(kransky, chorizo or lounzta) placed at the end of the array, to hold the tines of the
barbecue forks firmly in place

•

If barbecuing the sheftalies over charcoals, allow the charcoals to rest for 5 minutes,
once they are glowing orange-white. If you place the sheftalies on the barbecue any
sooner, you risk burning them on the outside and they remain uncooked on the
inside.

•

The barbecue forks can be attached to a motor to rotate them mechanically or they
can be placed directly on a barbecue grill

•

The sheftalies should be cooked slowly over the charcoals. They shouldn’t be placed
too close to the hot charcoals, as they will burn on the outside before they cook
through on the inside

•

They are ready when they have a lovely dark brown crust on them

Serving the Sheftalies
•

Heat Cypriot pita pockets, slice them open and fill them with a dry salad of
tomatoes, cucumbers, onions and parsley (see video), pickled vegetables and tzatziki

•

Add the sheftalies to the pita pocket and squeeze some lemon juice on top

•

Enjoy with family and friends!

•

Recipe makes approximately 45 sheftalies

Key Points
• The caul fat generally needs to be ordered ahead from your butcher. 1kg of caul fat
can wrap approximately 5kg of mince meat filling. It’s better to have a little extra
caul fat than required, just in case there are segments that have holes in them or are
too thick to be used
• If you purchase frozen caul fat, defrost it overnight in your fridge. Whatever defrosted
caul fat isn’t used making the sheftalies, should be discarded and not refrozen. If you
use fresh caul fat, then any remaining caul fat can be frozen.
• Do not use segments of caul fat that have holes in them or have very thick fat
veining, as the fat may not render fully during the barbecuing
• Prepare the charcoal barbecue by adding kindling (plenty of newspaper and dry
wood) to the base of the barbecue. Place plenty of charcoal on a wire rack and rest
this on top of the kindling. Do this just before making the mince meat mixture. Light
the barbecue just as you begin to prepare the sheftalies, that way the charcoals will
WWW.KALI-OREXI.COM.AU

2

have reached the orange-white stage and be ready to use for barbecuing. This
ideally will coincide with the end of the sheftalies preparation
• The onion and parsley need to be chopped finely enough to combine easily with the
mince meat and to ensure there are no large chunks of either, when biting into the
sheftalies.
• You may choose to brown and cool the onions before adding them to the mince
meat, for a milder and sweeter onion flavour
• If you are using barbecue forks to barbecue the sheftalies, the sheftalies need to be
long enough to pass through all the tines of your barbecue forks, but not too long as
they may fall apart during the barbecuing
• If two people are making the sheftalies, one can roll the sausages, while the other
wraps them in the caul fat
• If the sheftalies are not barbecued immediately, place them on a lined tray, cover
them with foil or cling wrap and refrigerate them
• If you prefer, you can cook the sheftalies on a grill pan on medium-high heat, cooking
each side for 10 minutes or so
• The lovely mince meat mixture can easily be shaped into meatballs (without the use
of the caul fat) and shallow fried or baked and served with a Greek Salad, RizoniRice and KO’s Best Ever Tzatziki
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