MARINADE FOR LAMB KEEBABS

(Enjoyed at 2009 camp at Walligford)

About 1kg cubed lamb.

Bunch of fresh coriander washed and roughly chopped.

Bunch of fresh mint, stems removed, washed and roughly chopped.

Garlic paste or crushed fresh garlic, quantity to taste.

Dash of red wine vinegar.

Freshly ground black pepper.

About ¼ bottle cheap red wine.

Mix all the ingredients with enough red wine to cover the lamb. Cover and leave for at least 2 hours. Turning the meat through the marinade at intervals helps develop the flavour.

If I have them I like to add a few crushed juniper berries.

