
MEDITERRANEAN LAMB SKEWERSby Tim Bone

makes: 12

1. Soak the skewers in water for at least half an hour before using. This will stop the skewers from burning on the barbecue.

2. Thread the zucchini, capsicum, red onion, cherry tomatoes, mushroom and diced lamb onto the skewers. 

Place onto a baking tray. 

3. To make the basting sauce, place all ingredients into a bowl and whisk to combine. 

4. Cook the skewers on the barbecue for 8 minutes turning, every couple of minutes, basting with the sauce along the way.

5. Serve with crumbed goats cheese or feta on top

You’ll need 12 medium size skewers

1 large zucchini, chopped into 3 cm chunks

1 large green capsicum, chopped into 3 cm chunks

1large red onion, chopped into 3 cm chunks

200 g punnet of cherry tomatoes, whole

200 g small button mushrooms, whole

500 g diced lamb

For the basting sauce

4 garlic cloves, finely chopped

1/4 cup fresh oregano, chopped

1 tbsp rosemary, chopped

1 tsp of salt

1/2 teaspoon of pepper

Zest and juice of 1 lemon

1/4 cup of honey

1/2 cup of olive oil

Crumbled Goats Cheese or Feta to serve
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