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Chicken Shawarma gl Lyslé

olasde item plyd Al igall
notes Quantity gr
1
water 500 sla
tomato 50 plalaba
Lemon slices 50 G5
Sliced Orange 50 JUR
Garlic seeds 400 e a gl
Fresh ginger 50 gt i)
White vinegar 300 wanl JA
Lemon Juice 300 Osad mas
2
Yoghurt 500 TS
Chili paste 80 dad () gara
Tomato paste 60 pblak () gaza
Vegetable oil 400 i S )
salt 80 a
Shawarma Spices 160 Laygld g
Weight of the mixture 1800 ahlil) 039
Weight of the chicken 1000 gladl 0
Marinade 150 ALy
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1. Blend all ingredients in section (1) using an electric blender until smooth.
2. Mix all ingredients well, then store the marinade in a container in the refrigerator.

* Drain the cut chicken in the refrigerator for 6 hours or overnight to remove all excess liquid.
* Marinate the chicken and leave it in the refrigerator for 6 hours or overnight.
* For every 1 kg of chicken, use 150 g of marinade.
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Chicken shawarma spices zl>o loyld wllg

Olasde item plye 4l aiall
notes Quantity gr
coriander 500 PSS
Ginger powder 400 1032 )
Paprika sweet 250 sla 1S b
cumin 200 Gas
Carey 100 gIs
White pepper 60 U Jild
Cinnamon powder 50 fdgs 48 8
cardamom 60 Je
sobs s s (Clallsdd i) Galangal Root Galangal 30 Oailsa
& gana) frildaal) (A3 58 aadiiey dxlai 31 Aladl) (ra
(e Ay (Y a8 Sl g Jani 3 A
Cloves 30 1483 Jlamsa
Mahaleb powder 30 10483 lae
Dried thyme 10 Aoy A=)
Nutmeg powder 20 1a 53 qulal) 359
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All ingredients are ground together well, then mixed and stored in an airtight container. It is preferable to
keep it in a cool, dry place and use it within one month at most to ensure consistent quality.
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