GREEK PORK TENDERLOIN KABOBS 

with feta tzatziki dip
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These Greek Pork Tenderloin Kabobs are pretty delicious – and you can also make them with beef tenderloin!  Serve with the whipped Feta Tzatziki Dip, which is also pretty fabulous all on its own! Served with couscous, rice, quinoa and/or pita bread, it’s a Greek feast! 
INGREDIENTS:
Marinade

1/2 cup olive oil

6 tablespoons fresh squeezed lemon juice

¼ cup balsamic vinegar

2 tablespoons oregano

1 tablespoon sugar

4 teaspoons paprika

4 teaspoons garlic powder

4 teaspoons onion powder

2 teaspoon ground cumin

1 teaspoon salt

½ teaspoon cayenne pepper

Kabobs

2 lbs. pork (or beef) tenderloin, cut into 1-1/2 inch cubes

2 red bell peppers, sliced into 1-1/2 inch chunks

1 pint cherry or grape tomatoes

2 small zucchini, cut into ¼ inch slices

2 small summer squash, cut into ¼ inch slices

1 large red onion, cut into 1-1/2 inch chunks
2 fresh lemons (cut into wedges to be squeezed over cooked kabobs before serving)

Feta Tzatziki Dip

1 large cucumber, peeled

1 teaspoon salt

8 oz. cream cheese (softened & whipped)

1/3 cup (3 oz). feta cheese (room temperature)

1 cup (8 oz). plain Greek yogurt or sour cream

3 cloves garlic, finely minced

1/3 cup fresh dill (loosely packed)

2 tablespoons fresh lemon juice

1 tablespoon red wine vinegar

Salt & Pepper to taste
HOW WE MAKE THESE:
1. Prepare Marinade:  Whisk all of the Marinade ingredients together in a large bowl.  

2. Place cubed pork/beef tenderloin in a large freezer bag and pour half of the marinade over the top.  Seal bag and gently squeeze/toss to coat. Refrigerate for at least 4 to 6 hours.  

3. Prepare Feta Tzatziki Dip:  Dice cucumber and place in a fine mesh sieve. Sprinkle with 1/2 teaspoon salt and stir. Let sit at least 15 minutes then press down on cucumbers with the back of a spoon to release extra juices (you are trying to eliminate as much “extra” juice as possible from the cucumber).  Set squeezed cucumber pieces to the side.  

4. Add feta and cream cheese to food processor and pulse until cheeses are mixed. Continue to mix 3-4 minutes until cheeses are very smooth. Add remaining Feta Tzatziki ingredients, including cucumber, and pulse until smooth. Refrigerate. Stir in milk a little at a time if needed when ready to serve in order to thin to desired consistency. 
5. Assemble Kabobs:  
(NOTE: If using wooden skewers, soak in water for at least 30 minutes before grilling or broiling.  If using metal skewers, skewer away!

Thread beef, and veggies onto skewers.

GRILLING INSTRUCTIONS

Grease and preheat grill to medium high heat. Grill kabobs until lightly charred all over, approximately 2-3 minutes per side, brushing with reserved marinade. You can check the meat cubes for doneness if desired – you don’t want to overcook.  Let rest 5 minutes and squeeze a fresh lemon wedge over the top of each kabob before serving.  

BAKING INSTRUCTIONS

1. Preheat oven to 450 degrees F. Line a rimmed baking sheet with foil for easy clean up. Lightly spray with nonstick cooking spray. 

2. Evenly space kabobs on baking sheet, brush with reserved marinade and bake 12-16 minutes, turning once OR until meat reaches desired doneness (cooking time will vary depending on meat size, so you can check a chunk of the meat for doneness if desired). Let rest 5 minutes and squeeze a fresh lemon wedge over the top of each kabob before serving. 

YIELD:  about 12-14 kabob skewers
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