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COVER RECIPE *%*

Italian barbecue kebab

SERVES 4

400g Luganega sausage, cut
into chunks

400g pork loin, diced into
2.5cm squares

2 thickly cut slices of pancetta, cut
into 2.5cm squares

1 large red pepper, seeds removed,
flesh diced into 2.5cm squares

1 courgette, trimmed, diced into
1cm rounds

afew sprigs of thyme, leaves
chopped

a sprig of resemary, needles
chopped

extra-virgin olive oil

salt and freshly ground
black pepper
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To construct the kebabs, thread
a piece of pancetta onto the
skewer, followed by a piece of
pork loin, pepper, courgette and
then sausage. Repeat this once
more, finishing the kebab off with
a piece of pancetta. This amount
of ingredients should make about
eight kebabs.

To cook, lightly brush the kebabs
with olive oil and sprinkle with
rosemary and thyme. Season each
kebab with salt and pepper, then
place on a hot griddle or over
barbecue coals. Cook the kebabs
for 10-15 minutes, turning regularly.
When cooked, sprinkle with a

little thyme and serve with grilled
Mediterranean vegetables.
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