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The kebab (Meat main dishes) 

 

  
Preparation  

For this kebab recipe I chose pork, because there was no lamb available. I wanted to
use half ‘collar’ meat for flavour, and half loin chop which is leaner. Cut the meat into
more or less equal sized pieces. Put them in a bowl and season with garlic, cumin, salt,
pepper and oil. Get two fairly large skewers and insert the pieces of meat, then
marinate for the time it takes to prepare the sauce and vegetables and until the fire is
ready. Light the BBQ now to save time. I would advise, if you use charcoal, to make a
little mound of small wood sticks and add the charcoal on top. Light it from the inside
with a firelighter and fire will look after itself without being blown out. Slice the tomato,
cut the cabbage into very thin strips, julienne the onion, and mix everything together in
a bowl. Make the tzatziki sauce according to our recipe. When the BBQ is ready, place
the kebabs on the grill and cook on all sides until nicely browned for about half an hour.
Remove from heat and cut off the first two portions, cutting down so as to remove only
the crispy browned meat. Return the skewer to the grill and continue cooking in this
way until all the meat is done! Serve it in a flatbread or pitta bread, together with the
prepared vegetables, dressed well with the tzatziki sauce.  

Tips  

Kebabs can be prepared using different meats, depending on your personal taste: in
particular, beef, pork, lamb or chicken.  

Trivia  

The name ‘kebab’ comes from Arabic – it also exists in the Turkish language where it
is pronounced ‘kebap’ - and means nothing more than "roasted meat".  

Information  

Preparation 180 minutes
Serves X Serves 4 persons
Level of difficulty  Easy

   
Ingredients  

Meat (550g of meat (take your choice from
beef, pork, lamb or chicken))

Garlic 2 cloves

Rosemary
Cumin (3 tablespoons of ground cumin (not
the aniseed flavoured one))

Salt
Pepper
Tomatoes (3 fresh tomatoes)

Cabbage (A few leaves of cappuccio
cabbage)

Onions (White)

Tzatziki sauce
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