
Cook the Book: Ground Lamb Kebabs with
Turkish Hot Peppers

 Gluten Free   Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1 tablespoons pepper  fresh red hot 

0.5 teaspoon pepper  black freshly ground 

1 teaspoon coarse salt  (kosher or sea) 

1 bunch parsley  fresh coarsely chopped 

1.5 pounds lamb  finely chopped 

1  onion  red thinly sliced cut in half lengthwise and crosswise 

2 tablespoons juice of lemon  fresh 

READY IN

45 min.

SERVINGS

4

CALORIES

509 kcal

https://whatsheate.com


1 tablespoon paprika  sweet hot 

Equipment
bowl

mixing bowl

plastic wrap

baking pan

grill

kitchen towels

skewers

tongs

Directions
Place the Aleppo pepper in a small bowl with 1 tablespoon of hot water.

Let stand until pastelike, about 5 minutes.

Place the ground lamb in a mixing bowl.

Add the pepper paste, parsley, paprika, salt, and black pepper. After lightly wetting your

hands with cold water, knead the lamb mixture together by hand, squeezing out any air

bubbles.

Divide the lamb mixture into 4 equal portions. Mold the lamb mixture onto the skewers to

make flat skinless sausages that are about 7 inches long, 1 inch wide, and A inch thick,

pinching the meat with your thumb, middle finger, and ring finger.

Place the kebabs on a baking dish with raised sides, or on a platter lined with plastic wrap.

Refrigerate the kebabs, covered, until you are ready to grill.

Set up the grill for direct grilling and preheat it to high.

When ready to cook, brush and generously oil the grill grate, if using. Arrange the kebabs over

the heat and grill them until browned outside and cooked to taste, 3 to 4 minutes per side for

medium. (Turks prefer their meat well-cooked.)

Using the lavash to protect your hands, slide the grilled kebabs off the skewers onto a platter

or plates. Blot the lamb fat off the kebabs onto the lavash, then grill it until lightly toasted, 1 to

2 minutes per side, turning with tongs. Watch the lavash; it can burn quickly.



Cut the toasted lavash into 4-inch squares for serving with the lamb, and serve at once with

the onion relish on the side.

Place the onion in a mixing bowl lined with a clean cotton dish towel.

Add the salt and toss to mix.

Let the onion mixture stand for about 5 minutes. Working over the bowl, squeeze the onion as

tightly as possible by gathering up and twisting the ends of the dish cloth to wring out the

onion juice. Set the onion water aside for another use.

Place the onion, parsley, and sumac in a mixing bowl and toss to mix.

Serve the relish within 1 hour of mixing.

Nutrition Facts

 PROTEIN 23.26%
  FAT 71.93%

  CARBS 4.81%

Properties
Glycemic Index:26.5, Glycemic Load:0.79, Inflammation Score:-9, Nutrition Score:26.431738993396%

Flavonoids
Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg Hesperetin: 1.09mg, Hesperetin:

1.09mg, Hesperetin: 1.09mg, Hesperetin: 1.09mg Naringenin: 0.1mg, Naringenin: 0.1mg, Naringenin: 0.1mg,

Naringenin: 0.1mg Apigenin: 30.71mg, Apigenin: 30.71mg, Apigenin: 30.71mg, Apigenin: 30.71mg Luteolin: 0.16mg,

Luteolin: 0.16mg, Luteolin: 0.16mg, Luteolin: 0.16mg Isorhamnetin: 1.38mg, Isorhamnetin: 1.38mg, Isorhamnetin:

1.38mg, Isorhamnetin: 1.38mg Kaempferol: 0.39mg, Kaempferol: 0.39mg, Kaempferol: 0.39mg, Kaempferol: 0.39mg

Myricetin: 2.12mg, Myricetin: 2.12mg, Myricetin: 2.12mg, Myricetin: 2.12mg Quercetin: 5.65mg, Quercetin: 5.65mg,

Quercetin: 5.65mg, Quercetin: 5.65mg

Nutrients (% of daily need)
Calories: 508.66kcal (25.43%), Fat: 40.5g (62.3%), Saturated Fat: 17.46g (109.1%), Carbohydrates: 6.09g (2.03%),

Net Carbohydrates: 3.76g (1.37%), Sugar: 1.8g (2%), Cholesterol: 124.17mg (41.39%), Sodium: 724.92mg (31.52%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 29.46g (58.93%), Vitamin K: 243.86µg (232.25%), Vitamin B12:

3.93µg (65.49%), Vitamin B3: 10.77mg (53.87%), Vitamin A: 2657.73IU (53.15%), Selenium: 32.67µg (46.67%), Zinc:

6.17mg (41.13%), Phosphorus: 295.78mg (29.58%), Vitamin C: 23.92mg (28.99%), Vitamin B2: 0.42mg (24.73%),

Iron: 4.33mg (24.05%), Vitamin B6: 0.35mg (17.52%), Potassium: 586.78mg (16.77%), Folate: 60.46µg (15.12%),

Vitamin B1: 0.22mg (14.99%), Magnesium: 52.58mg (13.15%), Vitamin B5: 1.27mg (12.71%), Copper: 0.24mg (12.06%),

Vitamin E: 1.74mg (11.59%), Manganese: 0.19mg (9.34%), Fiber: 2.33g (9.32%), Calcium: 65.73mg (6.57%), Vitamin D:

0.17µg (1.13%)


