
 

 

 

 
HOME KITCHEN ITEMS 

Pan Sautéed Lamb Skewer Less Souvlaki 
With Minted Tzatziki & Chickpea Greek Salad 

Ingredients Required 
Olive or vegetable oil 
Utensils Required 
Non-stick frypan 
Salad bowl 
Tongs 

 

CHEF’S NOTES 
 

Seasoning: The marinated lamb, salad dressing and minted tzatziki have all been seasoned 
in house, however, should you require additional seasoning simply add salt and pepper to 

your liking. 
Cooking the lamb: 3-4 minutes each side should result in a medium rare-medium 

temperature, should you like your lamb cooked to well done simply follow the instructions in 
step 1 then lower the heat to medium to low and cook a further 2-3 minutes on each side. 

 
COOKING INSTRUCTIONS 

 
1. Heat a non-stick fry pan with 1-2 tablespoons of olive or vegetable oil. When hot to the 
sizzle, lay in the cubed lamb and cook on a medium to high heat for 3-4 minutes, turning 
the meat occasionally to ensure it browns evenly (see chef notes for further cooking 
instructions). 
Meanwhile... 
2. In a medium to large salad bowl, add the contents of the Greek salad bag, chickpeas 
and the fresh rocket. Shake the salad dressing well before opening then, add your desired 
amount to the salad bowl and gentle toss to coat all the ingredients and place to one side.  
3. To serve, place a portion of salad on a plate with some cooked lamb to one side, a 
dollop of minted tzatziki and enjoy! (see chef notes for seasoning). 
 

WHAT WE SEND  

Cubed lamb  
Salad dressing  
Minted tzatziki  
Fresh rocket 
 

Greek Salad Bag 
- Tomato  
- Capsicum 
- Onion 
- Feta & olives 
- Chickpeas 

WHAT CHEF’S PREPARED 

MARINATED 
CUBED MEAT 
CONTAINS:  
Lamb pieces 
Olive oil 
Vegetable oil 
Worcestershire 
Dried oregano 
Dried mint 
Minced garlic 
Lemon zest 
Salt and pepper 
MINITED TZATZIKI 
CONTAINS:  
Natural yoghurt 
Minced garlic 
Shredded 
cucumber 
Dried mint 
Salt and pepper 
Olive oil 
Vegetable oil 

SALAD DRESSING 
CONTAINS:  
Olive oil 
Vegetable oil 
Whole egg mayo 
Dijon mustard 
Minced garlic 
Lemon juice 
White vinegar 
Salt and pepper 
 

NUTRITION PER SERVE 
Energy 2229 kj 
Calories 528 cal 
Protein 29 g 
Fat 17 g 

Carbohydrate 63 g 
- Sugars 5 g 
Sodium 90 mg 

KITCHEN TIME 
HANDS ON PREP 

1 - 2 MINS 
COOKING TIME 

4 - 8 MINS 
TOTAL KITCHEN TIME 

5 - 10 MINS 

 


