
Coriander Kebab: Traditional and Delicious

Written by gaskarieh
Wednesday, 29 November 2017 08:50 - 

The food is comprised of little meatballs with gravy and is served with bread. Some people
enjoy cutting the bread into pieces and putting it in the gravy to eat it like broth. Moreover, the
coriander and dried limes in the food give it a pleasant and appetizing aroma.
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    1.  First, pour some water in a casserole and put the lentils in it after washing them. Then
put the casserole on the oven for 45 minutes, allowing the lentils to be cooked through.
Afterwards, put the cooked lentils in a basket, and put the water after cooking in another dish
and put it away.
    2.  Peel one of the onions and wash it. Put the minced beef and half of the onion in a mixer
and mix them until they are mashed. Then put the mix in a bowl.

 Now put the other half of the onion with the cooked lentils in the mixer and mix them until they
are mashed, too. Then add the mix of mashed onion and lentils to the beef and onion already
inside the bowl. Mix them with your hands well.

 Then add salt, pepper and turmeric as much as necessary to give some taste to the whole
thing. Now it comes to the eggs; break the eggs and add them to what is in the bowl and mix
them well. Now the mix is ready to be shaped into meatballs. The reason why we add eggs is
that they make the mix sticky and keep it from falling apart.

    1.  Put some oil in a frying pan and put it on the flames until hot. Then form the mix into
meatballs and fry them. Note that the meatballs must be a little bigger than walnuts. After all the
meatballs are fried, put them away.
    2.  Wash the cleaned coriander and put it in a basket. After it is drained, chop the coriander
into large pieces.

 Bring a small frying pan and put some oil in it. Put the pan on the oven until hot. Sauté the
chopped coriander in the oil.

    1.  After peeling the second onion, wash it before chopping them into small pieces. Then
brings an average-size casserole, put a little oil in it and put on the flame.

 Fry the chopped onion until it is golden in colour. Then add a spoonful of flour to it and mix it
with the fried onion. Now sauté it.

 Afterwards, add the lentil water and mix an additional cupful of water. Now, break the dried
limes before piercing them with a fork. Now put them in the casserole.
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 After the water begins to boil and the dried limes inside get boiling, add the sautéd coriander
and allow it to remain on the fire for 15 minutes. Then add the fried meatballs to the mix of dried
limes and coriander and allow the whole thing to remain on the flame for another 4 to 5 minutes,
so that the meatballs will be cooked through as well. Now the food is ready.
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