Kefta Kebobs

Ingredients

1 pound lean ground beef or ground lamb
1/4 cup parsley finely chopped

1/4 cup cilantro finely chopped

1/4 cup yellow onion grated

1 teaspoon dried mint

1 teaspoon cumin

1 1/2 teaspoon paprika

1 teaspoon salt

1/2 teaspoon black pepper

1 to 2 tablespoons harissa

1/4 teaspoon turmeric

1/2 teaspoon ginger powder

ghee for basting

vegetable oil for grill to prevent sticking

EQUIPMENT
Skewers

Directions

To a bowl, add the ground meat with parsley, cilantro, onion, dried mint, cumin, paprika, salt, black
pepper, harissa, turmeric, and ginger powder. Mix together until combined really well.

Using your hands, shape the meat onto skewers. If using wooden skewers, make sure to soak them
in water for about 25 minutes before so they don't burn. The thicker the kefta, the juicier it will be but if
you like thinner kefta, you can make the kabobs skinnier.

Preheat a grill over medium high heat. Make sure to grease the grill well with vegetable oil to prevent
the kefta from sticking.

Once the grill is hot, add the skewers. Grill on one side for about 3 to 4 minutes or until it has some
nice marks and browning and then flip over and repeat. Cook until it's evenly browned but still juicy
and cooked on the inside. Optional: brush with ghee as they cook on the grill for a richer flavor.

Take off the grill and enjoy warm with rice, salad, or in a wrap!

Serves 4



