
Middle Eastern Burgers/Kabobs
Preparation Time: 10 minutes • Cook Time: 10 - 15 minutes 

Serves 6

Spice Packet Contains:
Ground cumin, ground coriander, garam masala, salt, ground ginger, 

ground cinnamon, almond meal, ground black pepper 
*Extra packet of hot chili powder

You Will Need: 
2 pounds ground lamb or beef or a mixture of the two

¼ cup onion, grated or chopped fine or 
2 tablespoons onion flakes

3 tablespoons finely chopped mint (optional)
3 tablespoons finely chopped cilantro (optional)

6-8 metal or wooden skewers if making kabobs (soak wooden
skewers in water for 30 minutes before cooking

Method:
Mix together the ground lamb or beef with the large spice packet, 

onion or onion flakes, mint and cilantro.

For kabobs, form into small balls, about 2 inches in diameter 
or form into hamburger patties.

(If making kabobs, thread four balls onto each skewer, leaving some 
space between each one. If using wooden skewers, soak them in water 

for 30 minutes first so they don’t burn on the grill)

Cook on hot grill until done to your satisfaction.

Serve with basmati rice, quinoa or couscous or hamburger 
patties on buns, accompanied with salad (recipes found on reverse) 

and dipping sauce. 

Kabobs are great served in pita pockets with salad. 

*If you like your food spicy, feel free to add some or all of the extra
packet of hot chili powder.

Enjoy! 

Recipe for dipping sauce: 
(Can be made up to 2 days ahead and refrigerated but serve at room temperature)

Mix together: ¾ cup sour cream, ¼ cup mayonnaise or Greek 
yogurt, 3 tablespoons lime juice, 1/8 teaspoon garlic powder, 

2 tablespoons chopped cilantro (optional), 2 green onions (finely 
chopped), ½ teaspoon salt, 1/8 teaspoon ground black pepper
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