GRILLED LAMB KAFTA WITH YOGURT MINT SAUCE

Prep: 1hour | Marinating time: overnight or at least 1 hour | Cook: 15 minutes | Yield: 4 servings

Recipe written and photographed by Loreto Nardelli & Nicoletta DeAngelis / @sugarlovespices

INGREDIENTS

4509 / 1lb Chatsworth Farm ground lamb Yogurt mint sauce:

3 yellow onion, chopped finely Y5 cup plain Greek yogurt

1 clove garlic, minced s cup fresh mint leaves, finely chopped
Y5 tsp each of sumac, cinnamon, and ground fennel 1tbsp lemon juice, freshly squeezed
Pinch each of red chili powder, cayenne, and allspice 1 clove garlic, minced

2 tbsp chopped parsley Vatsp salt

V4 tsp each of paprika, onion powder, Lebanese 7 spice, cumin, ground coriander, dried oregano One turn of black pepper

1tbsp olive oil

¥ tsp each of salt and pepper
METHOD

Beautifully grilled lamb skewers with bold Middle Eastern spices and aromatics that will have your taste buds singing — perfectly balanced by the
fresh and zingy yogurt mint sauce.

In a large bowl, break up the ground lamb and add the olive oil, all the spices and seasonings, along with the onion, garlic, and parsley. Mix well with
your hands or a spoon until everything is evenly combined, being careful not to overwork the mixture. Cover with plastic wrap and refrigerate for at
least one hour, or overnight, to allow the flavors to meld. While the lamb is resting, soak some bamboo skewers in warm water to prevent them from
burning during grilling.

When you're ready to cook, remove the lamb mixture from the fridge. Scoop about a tablespoon of the mixture into your hand and shape it into a long
oval. Slide a skewer through the centre, then press and roll the meat around the skewer using the palms of your hands until it's securely formed. Place
the finished skewers on a plate and repeat with the remaining meat. Preheat your barbecue to 450°F. Place a grilling pan on the grill and allow it to heat
up. If you don't have a grilling pan, a cast iron skillet or a layer of heavy-duty foil will also work. Place the kafta skewers onto the hot pan. Once they're
seared and no longer sticking, begin turning them to brown and caramelize all sides, this should take about 15 minutes, or when the internal tempera-
ture reaches 155°F. Remove the skewers from the grill, drizzle with olive oil, sprinkle with fresh chopped parsley, and let them rest for 5 minutes. This
will bring the internal temperature up to 160°F (71°C) and allow the juices to settle.

To make the yogurt mint sauce, combine the yogurt, chopped mint, lemon juice, garlic, salt, black pepper, and a splash of extra virgin olive oil in a small

bowl. Whisk until smooth. Taste and adjust seasoning as needed. Eniov!
njoy!
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