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Paprika lamb skewers
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Ingredients
1 small red onion

2 x 15ml spoon fresh flat-leafed parsley

2 x 15ml spoon fresh mint

675g lean minced lamb

1 x 15ml spoon paprika
Equipment
6 x wooden skewers, vegetable knife, chopping board, large bowl, weighing scales, measuring spoon, plate, cling film, oven gloves, tongs.
Method
1. Soak the wooden skewers in water.

2. Prepare the onion and herbs:

· peel and finely chop the onion;
· chop the parsley;
· chop the mint.
3. Mix all the ingredients together in a large bowl.

4. Use slightly damp hands to divide the mixture into 6 equal sized portions.  

5. Roll each portion into a sausage shape and mould around the 6 skewers.

6. Cover and refrigerate until needed.

7. Preheat the grill or prepare the barbeque.

8. Cook the lamb skewers under the grill, or on a prepared barbeque, for 6-8 minutes each side until cooked and the juices run clear.

Top tips

· Why not try minced pork or beef?

· Try adding different finely chopped vegetables for a change in flavour, e.g. grated carrot or courgette. 

· Serve the skewers on top of grilled Mediterranean flat bread, a side salad and a dollop of hummus.

· Metal skewers can be used instead of wooden skewers.
Food skills 

· Weigh.

· Measure.

· Peel.

· Chop.

· Mix.

· Divide and portion.

· Shape.

· Chill.

· Grill.   

		Complexity: Medium
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