GRILLED CHICKEN SKEWERS WITH TOUM (SHISH TAOUK)
Toum:

6 
garlic cloves

2 
large egg whites (see note)

2 
Tbsp. fresh lemon juice

1½ 
cups vegetable oil

Chicken and assembly:

3 
Tbsp. fresh lemon juice

2 
Tbsp. tomato paste

1 
Tbsp. ground coriander

3 
Tbsp. vegetable oil, plus more for grill

1¼ 
lb. skinless, boneless chicken thighs

4 
pitas, warmed

Special Equipment

5 
(8"–12"-long) metal skewers

Toum:

Pulse garlic, egg whites, and lemon juice in a food processor until smooth. With motor running, very gradually stream in half of the oil (this will help the emulsion stay together). Scrape down sides of processor and continue to process, gradually adding remaining oil, until mixture thickens and becomes light and airy (it should cling to a spoon). Season with salt.

Do Ahead: Toum can be made 2 days ahead. Cover and chill.

Chicken and assembly:

Mix lemon juice, tomato paste, coriander, ¼ cup toum, and 3 Tbsp. oil in a large bowl to combine. Transfer marinade to a large resealable plastic bag. Save remaining toum for serving.

Working one at a time, slice chicken thighs in half lengthwise and season generously with salt. Add to bag with marinade, seal bag, and massage marinade into chicken. Chill at least 3 hours and up to 12 hours.

Let chicken sit at room temperature 1 hour before grilling.

Prepare a grill for medium heat; oil grate. Thread chicken onto skewers, folding pieces back and forth accordion-style so they pile onto themselves (it should be about 3 strips per skewer). Grill, turning occasionally, until browned and beginning to char in spots, 10–12 minutes.

Serve chicken on top of pitas, with pickles and reserved toum alongside
Note: Raw egg is not recommended for the elderly, pregnant women, children under four, and people with weakened immune systems.
SERVES: 4
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This is a great recipe Grilled Chicken Skewers With Toum (Shish Taouk) , had fun making it over the weekend. Recreated the meal that I get from <a href="https://www.flexpromeals.com/" target="_blank" rel="noopener noreferrer ugc">https://www.flexpromeals.com/</a> delivered. Good quality and fresh.

o VADIM

o 9/30/2023

Delicious! I made the Toum from the feel good foodie recipe as Peter Johnson suggested so I could use in the future. The Skewers were a bit tricky on my grill- they got stuck, so going forward I will use whole chicken breasts.

o SARAH

o NEWTON, MA

o 7/12/2023

This was delicious. There was oee skewer leftover which was even better cold. Big hit. Made the Toum from the Turmeric Chikcken recipe a few scrolls down.

o ANONYMOUS

o NC

o 5/3/2022

This chicken is delicious - I think we have a new favorite. I followed the recipe for the chicken exactly, but like others, made a different Toum (no egg whites) to accompany. I served this with couscous and grilled pita - so good!

o MBCB

o PHILADELPHIA

o 9/9/2020

Chicken was great! BUT I would rather have served it with tzatziki sauce instead of the toum. Will make the chicken again and serve it with tzatziki.

o GG03131954

o NORTH CAROLINA

o 7/18/2020

Super delicious! But, as some others said, I made the toum without egg whites, mostly so it would last longer. I'm making this recipe again with the same batch of toum. My toum is garlic, oil, salt, lemon juice. And it is fluffy and delicious! I got the recipe from feelgoodfoodie dot net search for toum and it will come right up!

o PETERJOHNSON

o DISTRICT OF COLUMBIA

o 7/½020

To PeterH1 , Why Sub In Egg Made Mayo , If You Don't Want To Use Egg ???

o LILLYTHEDOG

