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Cut meat into slices half a centimetre thick, against the grain

Mix yogurt, oil, garlic, tomato purée and spices for the marinade

Coat every slice and refrigerate for at least four hours

Stack slices tightly in a lined loaf tin and press down hard

Refrigerate the pressed block for two hours before cooking

Roast at high heat, carving off the charred layer in stages

Warm your flatbreads and prepare fresh salad and sauces

Cool leftovers quickly and refrigerate within two hours
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