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Choose your kebab style by cooking method: shish for charred cubes,

döner for roasted layers, Adana for hand-minced and grilled.

Match your meat cut to the method: shoulder or thigh for shish, thinly

sliced leg or breast for döner, fatty lamb mince for Adana.

Marinate lamb or chicken in yogurt, garlic, lemon juice and spices for

several hours, but not overnight.

Light charcoal and wait until flames die and coals glow red beneath grey

ash before grilling.

Thread meat onto metal skewers with small gaps between pieces so heat

circulates evenly.

Oil the grill grate lightly to prevent sticking.

Turn skewers every minute or two over the hottest coals, then move to a

cooler spot to finish cooking.

Rest the meat for a few minutes before sliding it off the skewer.

Serve with flatbread, shredded salad and cold yogurt sauce.



Store leftovers in a covered container in the fridge for up to two days and

reheat gently in a dry frying pan.
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