
GRILLED LAMB 

       GEGRILLTE LAMM 

 

Ingredients 

 2 servings 

 

 400   g             Boneless saddle of lamb

 1       med         Baby marrow (

 1       each         Lemon 

 3        tbsp        Olive Oil 

 4        sprigs     Fresh Thyme

 1        tsp          Fresh Oregano

 1        clove      Garlic 

 1/2     tsp          Grainy M

                          Sea Salt and Black Pepper

 

 Preparation Method 

1. Cut the lamb into cubes. 

2. Peel and crush the clove of garl

3. Marinate the cubes of lamb saddle, in olive oil, fresh herbs, garlic and 

lemon slices, for about one hour. The flavour is unbelievable

4. Preheat the grill to maximum heat. Place the cubes of lamb onto wooden or 

metal skewers, with baby marrow slices (not to thinn) and onion,

with grinded black pepper and grinded sea salt.

brown for about 5 minutes, turning occasionally. 

5. Combine the mustard with 

an emulsion by gradually whisking in the 

6. Brush the skewers while they are grilling

salad  

7. Serve the grilled brochettes accompanied by this crunchy salad. 

GRILLED LAMB - SKEWERS

GEGRILLTE LAMM - SPIESSE

oneless saddle of lamb,  

aby marrow (zucchini)                                                                                                                            

 

hyme 

tsp          Fresh Oregano 

Mustard 

and Black Pepper  

Cut the lamb into cubes.  

the clove of garlic. 

Marinate the cubes of lamb saddle, in olive oil, fresh herbs, garlic and 

lemon slices, for about one hour. The flavour is unbelievable

maximum heat. Place the cubes of lamb onto wooden or 

with baby marrow slices (not to thinn) and onion,

with grinded black pepper and grinded sea salt. Place them on the grill and 

brown for about 5 minutes, turning occasionally.  

Combine the mustard with one tbsp. lemon juice, salt and pepper and create 

an emulsion by gradually whisking in the olive oil. 

Brush the skewers while they are grilling and serve with a freshly prepared 

Serve the grilled brochettes accompanied by this crunchy salad. 

SKEWERS 

SPIESSE 

 

)                                                                                                                            

Marinate the cubes of lamb saddle, in olive oil, fresh herbs, garlic and 

lemon slices, for about one hour. The flavour is unbelievable  

maximum heat. Place the cubes of lamb onto wooden or 

with baby marrow slices (not to thinn) and onion, Season 

lace them on the grill and 

tbsp. lemon juice, salt and pepper and create 

and serve with a freshly prepared 

Serve the grilled brochettes accompanied by this crunchy salad.  


