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Joseph’s Lamb Skewers with Tsatsiki
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Joseph’s Lamb Skewers with Tsatsiki

by JULIE WHITEHORN

- Fresh News!
Greg’s Asparagus Apple Pizza Salad
Who knew that watching
Kids cooking classes could
be so entertaining? We'l let
the photos tell the story,
and extend our gratitude to!
Greg Johnson (of Chef and Father and
Jamie Oliver's Food Revolution-Seattle) for
makingit a wonderful eventfor both kids
and aduls!

Read more —

Joseph’s Lamb Skewers with Tsatsiki

Executive Chef of
Belltown’

ntana and .

oseph Conrad is one busy guy, so we were Tuist Restanrant and e
happily surprised when he committed to a market demo. (And were gratefulto 10 and partner in e
his business partner, the lovely Janna Wemmer, for her persuasive powers.) , Joseph )
Jasenh kent it simnle. demonstrating a dish easv enonsh for the home cook ta S . Z

@ Intemet | Protected Mode: Off A v ®100% -

Whicrosoft O | /23 Joseph's Lamb Skew.



Executive Chef of Belltown’s Ventana and Twist Restaurant and Lounge, and partner in Secret Stash Salts, Joseph Conrad is one busy guy, so we were happily surprised when he committed to a market demo. (And we’re grateful to his business partner, the lovely Janna Wemmer, for her persuasive powers.) Joseph kept it simple, demonstrating a dish easy enough for the home cook to replicate, but with a special touch that puts it in another league: Rosemary Lavender Salt. This finishing salt gives a great pop of flavor with each bite. Don’t overcook the lamb and it will be meltingly tender. Use the best quality yogurt (we recommend Samish Bay!). Serve with pita and Greek olives for a light, delicious summer meal.

You can find the Secret Stash Salt, yogurt, mint, rosemary, and salad greens at our market, and the rest of the ingredients across the street at Metropolitan Market. (Personal testimony: I tried this recipe at home and it rocked!

Grilled Lamb Skewers with Tsatsiki and Market Salad
Serves 6
1 lamb sirloin (about 1-1/2 pounds)
3 ounces (6 tablespoons) extra virgin olive oil
2 sprigs rosemary, leaves removed from stems
1/2 seedless cucumber
3 cloves garlic
1 small shallot
1 pint Greek-style yogurt
5 mint leaves
juice of 1 lemon
salt and pepper
Secret Stash Rosemary Lavender sea salt
fresh salad greens or vegetables of your choice
red wine vinaigrette

For lamb:
Soak bamboo skewers. Completely remove fat cap and sinew of the lamb sirloin and cut across the grain into 1/8-inch thick slices. Toss lamb with rosemary leaves, olive oil, and pinch of salt and pepper, and marinate for 1 hour. Thread lamb onto bamboo skewers and reserve.

For tsatsiki:
Peel and grate the cucumber, chop garlic and shallots, and julienne mint leaves. In a bowl, combine prepared vegetables and mint, yogurt, lemon juice, and a pinch of salt and pepper.
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For vegetable salad:
Use any kind of greens or vegetables, blanched or raw, from the farmers market. Lightly season with red wine vinaigrette and a pinch of salt and pepper.

Place lamb skewers on grill and let cook for 1 to 2 minutes, then flip over and continue to cook for another 1 to 2 minutes. (If you don’t have a grill, you can use a broiler.) Let lamb rest on paper towels for 3 minutes. Place vegetables in a bowl and toss with vinaigrette and season with salt and pepper, then place on plate. Place skewers on plate, season with Rosemary Lavender salt, and drizzle with tsatsiki sauce. 

http://qafma.org/2010/06/13/josephs-lamb-satay/ 
