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F ea tu r ed Rec ip e
Diana longoria’s
lamb shish Kebab
with wine sauce
To pair with
2011 Pinot Noir,
30th anniversary
Serves 4 people

Ingredients
2 pounds boneless leg of lamb cubes
3 firm tomatoes, cored and quartered
12 whole white onions, peeled and parboiled for 10 minutes
12 whole mushrooms
2 green peppers, seeded and cut into 1 inch wide strips

Marinade:

sauce:

1 cup olive oil

¼ cup butter

1 clove garlic, mashed

1 bunch scallions, sliced

1/3 cup lemon juice

¼ cup flour

1 teaspoon oregano

1 ½ cups beef broth

2 teaspoons salt

½ cup Pinot Noir (2011 Pinot Noir, Sta. Rita Hills, 30th Anniversary)

¼ teaspoon pepper

Method
Place lamb, tomatoes, onions, green peppers and mushrooms into a shallow glass pan. Combine
marinade ingredients in a bowl and beat until smooth. Pour mixture evenly over lamb and vegetables.
Let stand at room temperature for 1 hour, or refrigerate overnight if you have time. Drain lamb cubes
and place on broiler pan. Broil for 5 minutes, turning cubes during broiling. Cool and spear cubes
and vegetables on heatproof skewers. Broil 8 to 10 minutes, turning kebabs during broiling and
brushing with marinade every few minutes.
To prepare sauce, heat butter and sauté scallions for 1 minute in a saucepan. Stir in flour. Gradually
stir in beef broth and wine. Stir over low heat until sauce bubbles and thickens. Season with salt
and pepper. To serve, place kebabs on a bed of cooked brown rice, then spoon sauce over them.
If desired, rice may be mixed with raisins and pine nuts. Add pita bread, a salad and a bottle of
Longoria Pinot Noir and you have dinner for 4!

In honor of the release of our 30th Vintage
I found this recipe that I made for the
first time about 30 years ago. I recently
made this dish using the Pinot Noir in this
shipment, both in the sauce and paired
with the meal. Rick enjoyed the pairing,
and I hope you will as well.
	Cheers,
Diana

