Planning With Kids – Thoughts and ideas on making family life simple and fun.

Souvlaki
Ingredients:

[image: image1.png]Lamb Strips
Lettuce lceberg
Tomato

Onion Brown

Buritos Tortilas
Cucumber

Carmot

Cheese Tasty
Capsicum Red
Oregano Dried

Salt Sea

Pepper Black Cracked
Tatki

Amount Measurement
500 Gram =
1 Small =
2 Large =
1 Large =
1 Packet =
1 Small =
] Large =
200 Gram =
1 Large =
1.25 Tablespoon  ~|
o5 Teaspoon
o5 Teaspoon

T Cup





Instructions:

1.  Slice onion.

2.  Cut up lettuce, tomato, cucumber and capscium.  Set aside in serving bowls.

3.  Grate carrot and cheese. Set aside in serving bowls.

4.  Heat large frying pan and add oil.

5.  Add onion and fry with garlic until soft.

6.  Add lamb and brown meat.

7.  Add seasoning and mix into meat.  Add lemon juice.

8.  Heat through.  Place on table with bowl of meat and let every one self serve into heated wraps. 


9.  You could make your own tzatki as well, but I have been buying the pre made dip and using that as a topping sauce.
Seasoning:

1.  In a small bowl mix oregano, salt and pepper.
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