
Kabab e Tond Kit



Kabab e Tond Kit

2 PEOPLE 

10-15 minutes

in the box
4 x Bespoke Metal skewers
2 x Marinated Barreh Kabab (onion)
2 x Marinated Jujeh Kabab Tond
 (dairy, onion)
Clay-baked Lavash Bread (gluten)
Tomatoes for grilling
Mast-o-musir (dairy, gluten, onion)
Red Onion (onion)
Lemon
Pickled Chillis (sulphur)
Somagh Spice Mix (mustard)
Cullise cold pressed rapeseed oil

What you will need: 
Barbecue OR Domestic Grill 
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METHOD
Heat your grill to the maximum setting, with the oven door slightly
ajar. Line a wide, deep baking tray with tin foil. 
Set up your skewering station by working over your sink, balancing
the skewers on the edges of the basin. Place a small bowl of water
next to you. Put on the gloves and open the vacuum bags containing
the jujeh tond and the barreh mix.
Now, skewer the baby chicken pieces systematically. First the breast
folded in half (to prevent drying out) then the thigh, finally the
drumstick and then repeat with the remaining three pieces. You
should have six pieces per skewer.
SKEWERING TIP: We recommend holding the skewer in your
dominant hand about a third of the way in from the flat side and
running the chicken down with your weaker hand. Aim to skewer the
chicken through the centre of each piece staying as close to the
bone as possible and making sure all the bones and skin are facing
the same direction through the wide side, keeping it nice and flat so
that all of the pieces cook evenly. Repeat this, one piece at a time,
until all of the chicken pieces have been skewered. Make sure you
don’t pack the meat too close together so that the pieces can char
and cook evenly. 
Now, skewer the lamb barreh pieces, following the same technique
of holding the skewer, pierce the cubes through the side that is lined
with a layer of fat, don’t pack the pieces too tightly as you want
enough space so the meat chars and cooks evenly and so that fat
can render and crisp up. It should be 6 pieces per skewer.
Peel and slice the onions and dress with 2 tbl spoons of rapeseed
oil, the juice of one lemon and some salt. Sprinkle over half of the
parsley and sumac mix and toss to combine. Transfer to two serving
dishes.
Rub the tomatoes with a little rapeseed oil and place inside the foil-
lined tray. Keep to one side.



Place the tray containing the tomatoes under the grill, towards the
top of the oven. Cook for three to five minutes, or until they start to
blister.
Place the jujeh tond skewers on the tray (with the pointy side facing
away from you) next to the tomatoes and insert back under the grill.
Cook for four minutes turning frequently.
Add the barreh to the tray and place back under the grill along with
the chicken. Cook for a further 8 minutes, turning the skewers every
few minutes. Optional: Baste both skewers with a little melted
butter.
With the kababs now golden brown and cooked through, take the
tray out of the oven. Fold the lavash bread and lay it on top of the
meat skewers. Place the tray into the middle of the oven for one or
two minutes, allowing the meat to rest while warming the bread
through.
Flip the bread over on to an oval platter, so that the toasted side is
on the bottom. Tear off a hand-sized piece of bread and reserve.
Then transfer the skewers to the platter and place them on top of the
bread. Using the reserved bread, press down on the skewer just
below the meat with one hand. Using the other hand pull the skewer
out confidently. Repeat this step with the remaining three skewers.
Place the grilled tomatoes along one side of the kebabs. Optional:
to finish, baste with a little more melted butter.
Serve all together with the mast o musir, onion salad, grilled
tomatoes, pickled chillis, the remaining lemon half and the
somagh/parsley mix.



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Delivery plus 2 days

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


