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Lamb kebabs with lemon and oregano served with tzatziki and Greek salad




Lamb kebabs with lemon and oreqano served with tzatziki and Greek salad

Recipe
Serves 4
Lamb kebabs with oregano and lemon

1 Kg of leg of lamb in 1 inch dice
1 good handful of fresh oregano
5-6 Tbls of extra virgin olive oil
Juice and rind of 2 lemons
Sea salt and black pepper
3-4 Cloves of smashed garlic cloves
12 Skewers

Tzatziki

6 Large tablespoons of Greek yoghurt
4 Inch piece of cucumber deseeded and diced small
1-2 Tbls or extra virgin olive oil
2-3 Cloves of minced garlic
Juice of half a lemon
Salt and pepper



Greek Salad

1 Red pepper diced
1 Green pepper diced
1 Yellow pepper diced
% a red onion sliced thinly
150g Of Kalamata olives
3 Vine ripened tomatoes diced
% a cucumber diced
200g Of feta cheese diced

Dressing

Juice of 1 lemon
Olive oil

Salt and pepper
Method

Ok, first skewer your lamb pieces, then combine with your lemon rind, olive oil, oregano, salt and pepper and
your smashed garlic cloves. Place in an airtight container with a lid and marinate for a minimum of an hour. Better
left overnight!

Next place all in ingredients for the tzatziki in a bowl and mix, easy huh?

And now for the Greek salad. Place ingredients in a bowl and squeeze your lemon juice on top followed by a good
glug of olive oil. Don’t forget to season!

Now for the hard part, heat up a griddle pan or better still light your BBQ. When it’s hot, place your kebabs on
and grill for 4-5 minutes on each side. | like my lamb fairly pink. If you’re not a lover of pink meat, then leave them
on a little longer. Finally with your lemon juice that you have had left over pour it over the lamb just before
removing them from the pan.

Pull them off and rest them for a few minutes, serve with the tzatziki and the salad.

Enjoy!




