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Yogurt Marinated Salmon Kebabs with a Dilled Lebni Dipping Sauce
Serves 4
As a half Lebanese fish monger, I will often use swords as a preferred skewer for my “Kebab Party” blowouts.  However, after an unfortunate accident with one of my neighbor’s Cats, I have been relegated to the common wooden skewer.   The little tabby seems fine today and we just call him Van Gogh…because he’s an awesome painter…really. 

Ingredients 
For the Dilled Lebni Dipping Sauce

1 pint of Lebni or Greek Style Yogurt

1 cup of English Cucumber peeled and chopped fine

2 tablespoons fresh dill minced fine 

1 teaspoon ground coriander 

1 to 2 pinches of crushed red pepper flakes 

1 teaspoon of white wine vinegar
1 teaspoon salt 

Black pepper

For the Salmon Kebobs
1 cup of the Dilled Lebni Dipping Sauce

1 ½ pounds of skinless Salmon fillet cut into 1 inch cubes…this is a job lovingly prepared by a Metro seafood specialist…seriously we live for this stuff
3 small Zucchini or Yellow Squash cut into 1 inch chucks
1 small red onion, large dice for skewering
Metal or wooden skewers: if you are using wooden skewers soak them for at least a ½ hour before grilling
Pita bread for serving

How it’s done
For the Dilled Lebni Dipping Sauce
In a medium glass bowl, mix together Lebni, cucumber, dill, coriander, red pepper flakes, vinegar, and salt until evenly combined. Season well with freshly ground black pepper, taste, and adjust seasoning, as needed and set aside.

For the Salmon Kebobs
In a large Ziploc combine the Salmon cubes, zucchini, onions and the 1 cup of Lebni Dipping Sauce; close and shake gently to coat fish and veggies…do shake to much you might attract fans…grrr. Let the fish marinate in the refrigerator for about a ½ hour. 
Preheat charcoal or gas grill to high heat.

Remove Salmon and veggies from marinade and thread onto skewers alternating fish and veggies…be as creative as you want little chef…this is your canvas. 
Make sure grill is brushed well and lightly rubbed with oil.
Grill kebabs about 3 to 4 minutes per side or until just opaque in the center, veggies should be charred but crisp tender.  Serve with pita, warmed on the grill.  Should any of your guests feel an overwhelming desire to belly dance, just let it happen…unless of course it’s they don’t sport the belly or the dancing…as in fur covered. 
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