Lamb Skewers
Adapted from Aarti Sequeira

1 pound ground lamb
3 quarter size slices of ginger
2 large cloves garlic
2 medium shallots
Zest of one lemon, and separately its juice
4 sprigs fresh mint
Handful fresh cilantro
3/4 teaspoon kosher salt
4 tablespoons pomegranate molasses
1/2 teaspoon baking soda
1/4 teaspoon garam masala
Oil for drizzling

8 skewers (bamboo or metal, your choice)

If you’re using bamboo skewers, get them soaking in some water. They need to soak for at least 30 minutes. 

Get your food processor. Throw in the ginger, garlic shallot, lemon zest, mint and cilantro. Turn it on and let it run until everything is super finely chopped. 

Dump the lamb into a big bowl. Add the mix from the food processor, 2 tablespoons pomegranate molasses, baking soda, and garam masala to the meat. Using your hands, knead it all together for 2 to 5 minutes. The meat will lighten in color, and taken on the appearance of knitted fabric (Aarti’s description, not mine, but true nonetheless). Its also going to get super sticky. 

Divide the meat into 8 even sized mounds. Drizzle a platter with some oil to keep the meat from sticking. Grab your skewers. 

Take one ball of meat and roll it into a short stump. Thread the skewer through it, and then begin shaping the kebab with quick strokes, pulling the meat down. It should be a little over 1/4-inch thick. Roll the kebab between your hands to seal the meat. Repeat.

Preheat your grill to medium heat. Or attempt to. Mine were cooked over ridiculously high heat and were delicious. They just could not be left alone, lest they burn. While its heating, mix the remaining pomegranate molasses with the lemon juice in a small bowl. 

Cook the skewers for 8-10 minutes, turning every 2 minutes or so, brushing the meat with the pomegranate molasses glaze with every turn. 
