OVEN CHICKEN KEBABS
2
pounds ground chicken (not breast meat)

1
medium onion, grated or very finely minced

2
tablespoons red-pepper flakes, such as maras

1
tablespoon paprika

1
tablespoon cumin seeds, toasted and ground

1
tablespoon sumac

1
tablespoon kosher salt (such as Diamond Crystal), more for serving

2
tablespoons extra-virgin olive oil, plus more for brushing the kebabs

½ 
cup roughly chopped parsley
Herbed Cucumber Salad:

3
cups diced or thinly sliced Persian cucumber


Salt and black pepper


Pinch of ground cayenne

1
tablespoon finely chopped serrano chile (optional)

3
cups plain whole-milk yogurt

½ 
cup thinly sliced red onion

2
small garlic cloves, pounded to a paste or grated

1
small lemon, zested and juiced

½ 
cup roughly chopped dill, plus fronds for garnish

½ 
cup roughly chopped mint, plus leaves for garnish

2
tablespoons olive oil

Kebabs:
Place chicken, onion, red-pepper flakes, paprika, cumin, sumac and salt into a bowl. Mix well with wet hands, then add olive oil and mix again to blend. The mixture will be sticky. Refrigerate for 20 minutes.

With wet hands, divide into 8 (4-ounce) pieces, then form into long sausage shapes, about 1 inch in diameter.

Insert a metal or presoaked bamboo skewer, or a disposable chopstick, lengthwise into each shape, flattening and lengthening the meat against the skewer. The mixture will be soft but will firm up when chilled. Lay on a parchment-lined baking sheet and refrigerate until ready to cook, about 30 minutes.

As the skewers refrigerate, heat the oven to 450 degrees. Brush the kebabs generously with olive oil and roast for 15 minutes, or until cooked through and lightly browned. For a bit more color, run them under the broiler for 2 more minutes. (Alternatively, heat the broiler or prepare a medium-hot charcoal grill. If grilling, use a fine meshed grate or perforated vegetable grilling pan. Broil or grill kebabs for about 5 minutes per side, until cooked through and lightly charred.)
Made with ground chicken (or lamb), these Turkish-inspired kebabs are highly spiced with red pepper, paprika, cumin, sumac and onion. They may also be grilled or broiled. Serve with lavash flatbread or pita and some refreshing vegetable salads.

MAKES: 8 kaboba
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Herbed Cucumber Salad:

Place cucumbers in a serving bowl and season well with salt and pepper. Add cayenne and serrano chile (if using), and toss.

Add yogurt, onion, garlic, lemon zest and juice. Using a spatula, mix everything well. Taste and add more salt as needed.

Stir in chopped dill and mint, and refrigerate until ready to use.

SERVES: 6-7

A cucumber salad dressed with tart yogurt and lots of chopped dill and mint makes a cooling, pleasantly refreshing saucy accompaniment to grilled meat. This is a handy brightly flavored salad to make all summer long, and so simple.

I served the herbed cucumber-yogurt salad yesterday along with grilled beef kebabs and a couscous salad. It was delicous! This salad can’t be compared with tzatziki (I am not a big fan of). The texture of the thinly sliced cucumber and creamy yogurt but more important the taste of the mint, dill, lemon zest and juice (I did not add cayenne or chile) make this salad indeed to a „cooling, pleasently refreshing saucy accompaniment to grilled meat“. I will make it all summer long! Thank you David.

