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Lamb Cutlets crusted in Tuckeroo Saltbush Dukkah


SERVES 4
Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com

	For the lamb
	

	12 plump Lamb cutlets trimmed

2 dsp Dijon mustard

EVOO

1 100g pkt Tuckeroo Saltbush Dukkah


	Brush the lamb cutlets with olive oil, seal on a BBQ or hot pan to colour golden brown quickly, keep quite rare!!

Brush meat with mustard generously. Next coat in Saltbush Dukkah. Place on a baking tray lined with Glad bake. (keep in refrigerator if preparing ahead)

Bake in a hot oven (180 deg C) for about 5-8 mins. to cook to medium done. Rest a 5-10 minutes in a warm place (80 deg C) before serving with raita and spice oil

	For the raita
	

	1 tsp chopped rivermint (or ordinary mint)

1 small Lebanese cucumber
½  tsp Salt

1 tsp sugar

250g  Greek yoghurt 
	Grate the cucumber and sprinkle with the salt. Mix and drain for an hour or so in a sieve, squeeze dry. Mix into the yogurt with the other ingredients.

	For the oil
	

	1 cup EVOO

1 tsp chopped Tuckeroo Desert Limes

1/3 tsp Turmeric

½ tsp cumin – ground coarse

½ tsp coriander seed, ground coarse

2 small garlic cloves – fine grated
	Gently simmer the spices, garlic and limes in a tbl spoon of the oil for a few seconds until fragrant. Cool and blend in remaining oil.























