Hi Richard

This is my own recipe that works really well.

Ingredients:

Mesenteric membrane known as 'Caul fat' as required – this is available from your local butchers if they are any good!

250g
Fatty pork – belly or shoulder is fine, do not trim fat off it is needed to keep sheftalia moist.

100g
Lamb or goat (* Optional) – this will add a wonderful flavour asthe fat burns on the BBQ 

3 
Slices toasted or stale (Hard) bread

1
Good sized bunch of fresh parsley or dried if no fresh available

15
Medium sized fresh mint leaves

1
good sized onion

4
Big cloves of garlic

1/2
Teaspoon of dried oregano

1
Egg

1
Teaspoon of ground cinnamon

3 
Teaspoons of salt

1
Lemon – juiced

½
Cup white wine – used as necessary if mix needs moistening

Put the bloody lot into an electric chopper thing and turn on briefly until roughly minced, do not do it too much as if it goes smooth it will be ruined.

Spread the caul fat out in sheets and stretch as thin as possible. Cut into 2” x 3” rectangles and then pop some mix into the middle and roll with the long side as the width. If you have never used caul fat, it stretches a very long way. Just tuck the edges in before the final roll and it will stick perfectly to itself without the need to stick or pin. 

Let me know if you need any more advice on the recipe or the method.

Dave

