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Grilled Sumac Fish Kebobs with Zaatar Summer Vegetables

Serves 4
For once and for all, when you think of “Easy” Lebanese dishes, please stop thinking of me. I also have a mind…on the other hand this Middle Eastern dish does not require libation to make it “easy”.   

Ingredients

Wooden skewers soak in water

For the Fish Kebobs
1 ½ to 2 pounds of firm fleshed fish such as Swordfish, Mahi, Monk or Halibut cut into 1”inch cubes
The juice of 1 lemon
The finely grated zest of ½ a lemon

5 sprigs thyme

5 cloves garlic, smashed with the flat side of the knife
2 tablespoons of Sumac; available at Metro…please pick up after your camel 
1 tablespoon of olive oil
Salt and pepper

Grilled pita for serving

For the Vegetables 
1 eggplant

2 zucchini

6 Plum (Roma) tomatoes

2 med yellow onions

4 tablespoons of Zaatar 

2 tablespoons of olive oil

How it’s done
In a shallow dish combine the lemon juice, lemon zest, thyme sprigs, garlic, olive oil and salt and pepper.  Toss the fish in the marinade and thread unto skewers; cover and refrigerate for 30 minutes to an hour.
Meanwhile quarter the onions and slice the eggplant and zucchini into large chunks. 
In a large glass bowl toss the vegetables with the olive oil and Zaatar.  Thread the veggies onto skewers and set aside.  
Prepared charcoal or preheat your gas grill to high heat. 

When your fire is hot, lightly oil grates and grill the veggie skewers for about 10 to 12 minutes flipping occasionally.  The fish skewers will only take about 8 to 10 minutes cooking time or until just opaque when fork tested.  You can serve these love arrows on a bed of rice or a fresh garden salad but don’t forget to grill some pita to wipe the drool off your chin.  And to those folks, who posted a picture of me on beefylebanesedishes.com, please take my olive oil sheened photo off. [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]
