EFES KEBAB

efeskebabsouthampton.co.uk

Adana kebab preparation checklist

Chill lamb shoulder and fat before hand-mincing to keep texture coarse

Use one part fat to three parts lean meat for moisture

Knead the spiced mince until sticky enough to hold on the skewer

Shape meat tightly around a flat skewer with wet hands to prevent sticking

Grill over high heat, turning every couple of minutes until charred outside
and moist inside

Serve immediately on flatbread with grilled vegetables and yogurt

Refrigerate leftovers within two hours and reheat gently in foil with
moisture
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