Life Is a garden.

Hub the lamb with sea salt, cracked pepper the

h-'lll'»., ~;.|||I. . lemon rost, kemon juxe and olive od al

Place the lamb on a very hot BBO and cook until
qolden tvown on both sides or according 1o your
taste. This should take approximately 25-30 mnutes

Let Thes meat rest lor about 15 minutes

Sarve the lamb with the lemon wedges and some
herbed yoghurt dip on the side

Place the enions, garlic and harbs in a blender and mix
for about 1 minute until they are chopped finely, Add
the lemon juke and olive ol and blend for a further 30
seconds undil the mixtere is smooth

Place the vaghurt Ina bow! and then add the mixtur
from the Hender ”ll".llll”"lllll""} mthy until weell
combined

s

Greekalicious Cooking School, Paddington

www.greekaliciouscom.au

Hedrigerate for at least two hours belore seving.

Empty some premium Australian Standard
POotting mix into a pot, reserving a small
amount for covering your seeds,

Add your basil seeds by sprinkling them
Bghtly over the surface,

Sprinkle some of the reserved potting mix
Bghtly over the seeds so that they are just
covered.

Water Bghtly and drain the pot. In 10-12

days your basll seeds will have germinated.

Once the seedlings are 2cm, start watering
with Yates Thrive Soluble fertilizer. This can
be reapplied every fortnight.

Sweet Basll will be ready to start harvesting
mn & weeks, and is delicious with fresh
sliced tomatoes and crusty bread.

For more information from Nursery & Garden Industry Australia, visit www lifeisagarden.com.au



