Lamb souvlaki

2 lbs trimmed lamb loin, cut into 1-inch cubes

1 tbsp olive oil for brushing

Salt & pepper to taste

Marinade

1 cup yogurt

4 tbsp chopped mint

2 tbsp garlic, minced

Zest of 1 lemon

Juice of 1 lime

3 tbsp olive oil

1 tsp cracked pepper

6 wooden skewers soaked in cool water 1 hour prior to grilling (if using)

1. Combine marinade ingredients in a bowl and mix well.

2. Place cubed lamb in a sealable plastic bag. Pour marinade over lamb.

3. Seal the bag and refrigerate for at least 6 hours (overnight is even better).

4. Remove the lamb from the fridge a good 30 minutes before cooking.

5. Thread the lamb cubes evenly onto skewers. Season with salt and pepper and brush with olive oil. 

6. Preheat barbeque to medium high and oil the grill.

7. For medium-rare lamb grill for 3 minutes per side, or cook to desired doneness.

8. Remove lamb from grill and loosely cover with foil. Let meat rest for 10 minutes before serving. 

