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Italian-Style
Haloumi
Cheese Kebobs

SPONSORED BY MEIR PANIM

Israeli
Classic Israeli kebobs consist of
kufta (ground meat), lamb, or
chicken, very lightly seasoned
with cumin, paprika, and other
seasonings. I decided to amp
up the classic kebob by utilizing
Middle Eastern classics, like
preserved lemon, cumin,
and hot pepper paste,
and fusing them with
American classics,
like honey
mustard, to
create the best
kebobs you’re
likely to make.
By Shifra Klein
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Kebobs
(updated)
PRESERVED LEMON HONEY
MUSTARD CHICKEN KEBOBS
Serves: 8
Prep time: 5 minutes
Cook time: 16 minutes
2 pounds boneless skinless chicken
thighs, cut into two inch pieces
2 tablespoons Dijon mustard
⅓ cup preserved lemon (pg. 11)
1 tablespoon honey
¼ cup fresh basil
¼ cup fresh mint
⅓ cup lemon juice
¼ cup extra virgin olive oil

1. Combine chicken, mustard, preserved
lemon, honey, basil, mint, lemon juice,
and oil in a resealable container or bag.
Marinate 1 to 24 hours.
2. Cook on hot grill for 8 minutes per side.
ALTERNATIVE TO GRILLING
Preheat oven to 450°F. Cook uncovered
for 10 minutes per side. Turn oven to broil
and broil for 2 additional minutes per
side.
VEGETABLE KEBOBS
This marinade works wonderfully with
sturdy vegetables like eggplant, mushrooms, and peppers. Skewer vegetables
together with chicken or make vegetable
kebobs as a side dish for a barbecue or
roasted fish dinner.
Marinate vegetables of choice (Japanese
eggplant, large cherry tomatoes, baby
peppers or zucchini chunks) for
1-12 hours. Skewer vegetables on kebab
sticks or place directly on the grill. Grill on
medium-high heat for 5 minutes per side.
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SESAME SEED PASTE
A.K.A. "TAHINI"
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Tahini is the most versatile Israeli condiment.
It adds a savory, nutty note that balances so many
different flavor profiles. There are endless
ways to use it - we even
drizzle it on our hot dogs!

OLIVE-FIG TURKEY
KUFTA KEBOBS
Serves: 6
Prep time: 5 minutes
Cook time: 12 minutes
Kufta is a ground meat kebob
and is totally transformed
using ground turkey and the
Israeli classics, fig and olive.
The sweetness from the figs
brings a new flavor profile to
the usually very savory kufta.
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1 pound ground turkey
¼ cup chopped dried Mission figs
¼ cup chopped dried pitted
black olives
1 tablespoon fig jam
1 teaspoon ground coriander
2 teaspoons ground cumin
1 tablespoon crushed fresh garlic
⅓ cup chopped fresh flat-leaf
parsley
1 tablespoon extra virgin olive oil
1 teaspoon kosher salt
½ teaspoon freshly ground
black pepper

1. Combine turkey, figs, olives,
jam, coriander, cumin, garlic,
parsley, oil, salt, and pepper in
a bowl. Cover bowl or place in
a resealable container or bag.
Refrigerate for 1 to 4 hours.
2. Form meat into an oblong
shape around your kebab stick.
Brush oil over ground turkey
mixture.
3. Grill on medium heat for
7 minutes on one side. Flip and
grill 5 minutes more.

ALTERNATIVE TO GRILLING
Preheat oven to 425°F and roast
for 10 minutes on one side. Flip and
roast 8 minutes more.
ALTERNATIVE SERVING OPTION
 Make into meatballs: Preheat
oven to 375°F. Form mixture into
2 tablespoon-size balls, place on
parchment-lined sheet, and roast
for 20 minutes.

| SUMMER GRILLING |

RE

Blend 6 D OR GREEN
re
S
½ cup c d or green jal CHUG:
a
i
l
peñ
a
n
1 teasp
oon cu tro, 3 garlic c os with
salt, ¼ min, 1 teas loves,
cup
po
poon fr oil, and 1 ta on kosher
bl
esh lem
on juic ese.

CHILI-RUBBED STEAK
KEBOBS
Serves: 4
Prep time: 5 minutes
Cook time: 12 minutes
Chili rubs and steak are the
latest trend. Here we utilize the
Yeminite chili sauce, schug, as
the main ingredient. Feel free to
swap schug for any chili-based
sauce.
2 pounds club steak or rib steak
cut into two-inch chunks
¼ cup schug
2 tablespoons extra virgin
olive oil
1 teaspoon salt
1 tablespoon sugar or
sugar substitute

1. Place steak, schug, oil, salt
and sugar in a resealable bag or
covered container and marinate
for 1 to 24 hours.
2. Skewer meat on kebob sticks.
3. Cook on hot grill for 6 minutes
per side.
ALTERNATIVE TO GRILLING
Cook under broiler for 7 minutes
per side.
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ITALIAN-STYLE HALOUMI
CHEESE KEBOBS
Servings: 6
Prep time: 5 minutes
Cook time: 6 minutes
½ cup fresh chopped basil
¼ cup extra virgin olive oil
½ cup chopped sundried tomatoes
Kosher salt
Freshly ground black pepper
2 garlic cloves, crushed
14 -ounce block of haloumi
cheese, cubed

1. Blend basil, oil, sundried tomatoes, salt, pepper
and garlic in a blender or food processor. You can
also coarsely chop marinade but blending results in
a more flavor-packed marinade.
2. Place haloumi in covered container or sealed bag,
pour basil mixture over it, and marinate for 1 to
24 hours.
3. Skewer marinated haloumi on kebob sticks.
4. Serve as-is, or grill or broil for 3 minutes per side.

EDITOR'S NOTE:

No dairy grill? No problem! Place in
frying pan, heat on high, drizzle
1 tablespoon olive oil and sear haloumi
cheese kebabs for three minutes per
side. Serve immediately.

5. Serve with toasted pita and side salad to
complete the meal.
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watch
Our facebook page is
full of how-to cooking
videos, including one
on the ultimate Israeli
dry rub.

ULTIMATE DRY RUB
Yield: ½ cup
Prep time: 5 minutes
This dry rub encompasses
a lot of the flavors you
will find all over Israel.
We recommend it as an
all-purpose spice rub that
is great for salmon, roast
chicken, or vegetables.
2 tablespoons ground
cumin
1 tablespoon ground
coriander
1 tablespoon smoked
paprika
1 tablespoon sweet
paprika
1 tablespoon ground
turmeric
1 teaspoon garlic powder
1 teaspoon onion powder
1 teaspoon kosher salt
1 teaspoon freshly
ground black pepper
2 teaspoons sugar
(optional)

1. Combine cumin, coriander, paprikas, turmeric,
garlic, onion, salt, pepper,
and sugar (if using) together in a small bowl or
jar. Transfer to a covered
container and store in dry,
cool place until ready to
use.
USE IN A MARINADE
AS FOLLOWS
1. Add to lamb cubes with
¼ cup apple cider vinegar
and ¼ cup oil.
2. Add to ground meat
with 2 tablespoons oil and
⅓ cup fresh herbs or 3
frozen herb cubes.
3. Add to 1 pound cubed
salmon with zest and juice
of one lemon.
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Your Grilling Questions Answered
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Getting a fire started on a charcoal grill is certainly one of the most
intimidating aspects of the grilling process. Although some people use
lighter fluid to ignite the coals, it leaves an aftertaste and is extremely
dangerous. Chimney or paraffin starters are the more popular choices.
A chimney is a metal cylinder that has a wire grate close to the bottom
and a few vent holes on the sides. To get a fire started you place newspapers under the grate and add charcoals on top of it. Then you simply
light the newspapers and they will burn and light the charcoals. When
you are ready, you can place the chimney onto your grill and open the
grate and the charcoals will spill out. To start a grill with paraffin, simply
place paraffin in the grill over the coals, light a match, and watch as the
coals light up.
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Indirect and direct heat are exactly what
they sound like. Direct heat refers to cooking
directly on the fire/heat source while indirect
heat refers to cooking food when it is removed
from a direct heat source. Direct heat is more
suited for tender cuts of meat that are quick
to cook, such as hot dogs, chicken breast,
burgers, rib steak, and skirt steak. Dark meat
chicken and turkey, short ribs, ribs, and brisket
will dry out over direct heat and need to be
cooked with indirect heat. On a gas grill, it is
easy to control the temperature by turning
down the dial and lowering the heat. To cook
indirectly on a charcoal
grill, simply divide your
charcoal in half and
place on the edges of
Today, liquid smoke flavor is available in most supermarkets, so all you really have to do is add about a
the grill, leaving a gap
teaspoon to your marinade or glaze to add smokiness to your dishes. If you are looking for authentic smoke
in the middle to cook
flavor, you will need wood chips. Wood chips come in varieties such as mesquite, hickory, oak, apple, and
meat requiring longer
cherry. Choose wood chips based on the flavor you prefer. Oak is more mild, hickory more intense, and apple
cook times.
a bit sweet. Keep in mind that some dishes that cook quickly may not get a strong smoky flavor.
For example, a hot dog or burger won’t really benefit from a smoky flavor, so don’t bother. However, chicken,
ribs, and roasts spend a lot of time on the grill and really benefit from the intense flavor of authentic smoke.
To cook with wood chips, soak them in water for more than 30 minutes and scatter them over hot coals.
For a gas grill, wrap wood chips in aluminum foil, poke a few holes in the foil, and place your ‘smoke package’ under the grill grates. Keep in mind that some gas grills come with special smoke boxes. In that case, all
you have to do is add the wood chips to the box.
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Charcoal and gas are the two main grilling methods. Charcoal grills
use heat from charcoals exclusively, which you can ignite with paraffin or
a chimney. The process of heating the coals is very interactive and when done
right, it produces an even layer of heat that many cooks prefer. Charcoal grills
are also cheaper than gas grills and they impart a unique flavor one can only
achieve on a charcoal grill. Gas grills are similar to indoor ovens – they are easy
to turn on and clean and their temperature is simple to control, which makes
gas grills more predictable than coals. When cooking on a gas grill all you have
to do is make sure your propane tank is full, turn on the grill according to
the manufacturer’s instructions, adjust according to your heat preferences, and you’re good to go.

TIP:

When cooking ribs or brisket or even beer
can chicken, place a 9- x13-inch aluminum
foil pan under the grate to catch any juices
that drip off the meat. This will prevent flare
ups, allow for a natural flavor to evaporate
from the drip pan into the meat, and allow
you to reserve juice for sauces or stock.
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can mean different things
to different people, but gen
erally most
people agree that it means
gathering
with others to eat outside
, and using
smoke to slowly cook me
at over low
heat. Grilling, on the oth
er hand,
refers to quickly cooking
meat using
high temperatures. Essent
ially grilling
and barbecuing differ in
method and
outcome. Think about it
this way —
you would grill a rib stea
k or hot dog
but barbecue a brisket or
rack of ribs.
A rib steak or hot dog can
be put on
any grill (indoor, outdoor,
etc.),cooked
on high heat within minute
s, and it
taste incredible. Brisket,
on the other
hand, benefits from slow
and low
cooking.
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Use any of these rubs
and marinades with any
protein you wish.
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A rub is a mixture of spices that can
be prepped dry or wet. A dry rub is
simply a blend of spices such as the
ultimate Israeli rub. A wet rub uses a
form of liquid, usually oil, but an
acidic element or even water can be
used, to make the rub spreadable and
adhere to the surface of food. Rubs
work best on already flavorful, moist
foods that do not need much help in
terms of texture. Rib steaks, wings,
tuna steaks or salmon are all great
vehicles for almost any type of rub.
Marinades combine various
ingredients to form a flavorful liquid
that works to tenderize food. Acidic
elements such as lemon and vinegar
are almost always added. Marinades
work well with almost anything, but
are specifically effective for foods
such as chicken thighs and legs,
London Broil or tofu that need some
tenderization or flavor boosts.
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1. Don’t leave meat, chicken or
fish marinating too long as it
can ruin texture of meat.
2. Do not use excess marinade
as a sauce and do not keep
for another use.
3. Excess marinade can be
used to baste food as it is
cooking.
4. Once meat and marinade
comes out of fridge, use
within 40 minutes to maintain
food safety standards.

S

5. Marinate food in ziplock
bag or glass container with
cover.

'CH
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Turn s'chug into the ultimate
marinade. Simply add cup
vinegar, 1 tablespoon honey and
1 tablespoon olive oil. Use as a
garnish as well.
1/4
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6. Use ¼ cup marinade for
every pound of meat.
7. Bottled Italian dressings
may not always be great
for salads, but make great
marinades.
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1. Add to salad dressings or marinades.
2. Chop some up and add to rice, pasta or Israeli
couscous.
3. Add cup to your favorite fruit crisp recipe for
added zing.
4. The classic way: add to braised chicken or meat
dishes.
5. Serve with fish or add to fish dishes while cooking.

Cut 8 lemons into quarters but leave lemons
intact (do not cut through the entire lemon).
Place 1 - 2 tablespoons of kosher salt into the center of each
lemon. Fill 1 quart jar with ¼ cup kosher salt and place lemons
into jar, squeezing in as many lemons as possible. Once jar is
filled, top with additional salt and squeeze additional lemon
juice until top of jar. Cover tightly and allow to ferment in a
cool, dry place. Shake jar daily for the first
2 weeks until ready to use. Store in fridge
for up to 1 year.

Turn to pg. 3 for
preserved lemon
marinade.
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