SPRING BADA-BING LAMB KEBABS yields 4 kebabs
                                                        recipe developed by The Clever Cleaver Brothers®
MARINADE






LAMB KEBABS

   1 cup olive oil





1 1/2 pounds boneless lamb, trimmed & cut 

1/2 cup red wine




                    into 1" cubes

   1 clove minced garlic



      
      1 green pepper, rinsed, seeded & cut 

   1 tablespoon lemon juice



                     into 1" pieces

1/4 cup chopped fresh mint



                  1 can pineapple chunks, drained








                  4 long metal skewers
1.
In a mixing bowl, combine the marinade ingredients. Cover and place in the refrigerator.

2.
In a sauce pan, blanch pepper pieces in boiling water for one minute. Cool immediately!

3.
On each skewer, place a piece of lamb, blanched pepper piece, pineapple chunk, a piece of lamb, blanched pepper piece, pineapple chunk, a piece of lamb, blanched pepper piece, pineapple chunk and finish with another piece of lamb.

4.
Place the kebabs in a container and cover with the marinade. Cover the container and place in the refrigerator for at least two hours prior to use. NOTE: the kebabs can be prepared and marinated the night prior to use.

5.
Place the lamb kebabs on the hot BBQ grill or under the broiler. Cook for approximately 10 minutes, or until it reaches your desired level of doneness. DO NOT OVERCOOK the lamb.

6.
Turn the kebabs at least once while cooking and baste several times with the marinade. Discard leftover  
marinade.
7.
Slide the kebabs off the skewers on warm dinner plates. Enjoy!
