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Spicy Kebabs
1kg minced mutton / lamb / chicken / turkey  (makes about 15 – 20)

One medium onion  - minced  / or very finely chopped)

1 tsp red chilli powder

1tsp salt

The above are essential ingredients and will still make yummy kebabs – below are optional (and in my view in order of importance) but really do add to the flavour  - the ones you had at the Appetite Food had all the ingredients below:  

4-5 green chillis – minced / finely chopped (for hotter kebabs)

2 tsp cumin seeds

1tsp coriander seeds

1 tsp garam masala

Handful chopped fresh coriander

Put the mince and onion in a big bowl and mix thoroughly. Then add all the rest of the ingredients and mix really well. Make burger shaped kebabs, 2-3 “ diameter and ½ “ thick – either fry in a little oil,  BBQ or grill until brown on each side and meat cooked in the middle. .Eat with salad, pitta / naan and plain yogurt (they are also delicious with tomato ketchup !! )
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