RecipesCh@asse

Grilled Greek Lamb
Quesadillas (Gluten Free)

Yield: 4 min
Total Time: 65 min

Recipe from: https.//www.reci peschoose.com/reci pes/lamb-with-spinach-greek-recipe

I ngredients:

lamb Greek style shredded, recipe follows
4 tortillas large, 10-inch

olive oil | adore this brand!

2 cups fresh spinach leaves chopped
1/2 cup diced red onion

1 red pepper roasted and chopped, you can substitute 4 large slices of jarred roasted red peppers
20 dliced black olives

1 cup mozzarella cheese shredded

2/3 cup crumbled feta cheese

oregano dried or fresh

tzatziki sauce recipe follows

1/4 cup olive ail

2 tablespoons lemon juice

1 tablespoon lemon zest finely chopped
3 tablespoons Greek seasoning recipe follows or use a pre-made blend
1 1/2 pounds lamb tenderloin

2 teaspoons sea salt

1 teaspoon black pepper

2 teaspoons garlic powder

2 teaspoons onion powder

2 teaspoons dried parsley

1 teaspoon dried oregano

1 teaspoon dried basil

1 teaspoon dried rosemary

1 teaspoon dried thyme

1 teaspoon fennel seed

1/2 teaspoon marjoram leaves

1/2 teaspoon dried mint

2 cups plain greek yogurt

1/2 cucumber peeled and seeded

3 cloves garlic minced


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/lamb-with-spinach-greek-recipe

1 teaspoon white wine vinegar
1 pinch sea salt

fresh lemon juice Squeeze of
2 tablespoons olive oil

Nutrition:
1. Calories. 750 calories
2. Carbohydrate: 60 grams
3. Cholesterol: 60 milligrams
4. Fat: 48 grams
5. Fiber: 7 grams
6. Protein: 21 grams
7. SaturatedFat: 15 grams
8. Sodium: 2510 milligrams
9. Sugar: 13 grams

Thank you for visiting our website. Hope you enjoy Grilled Greek Lamb Quesadillas (Gluten Free)
above. Y ou can see more 16 lamb with spinach greek recipe Savor the mouthwatering goodness! to get
more great cooking ideas.



