
Ingredients:

2 pounds boneless skinless chicken thighs cut in half 
1/2 cup plain Greek yogurt  
1/4 cup olive oil  
2 tablespoons tomato paste  
2 tablespoons lemon juice  
1 tablespoon balsamic vinegar  
2 teaspoons ground cumin EACH, smoked paprika, ground coriander 
1 1/2 teaspoons garlic powder EACH, onion powder, chili powder, salt, dried oregano 
1/2 teaspoon ground cinnamon EACH, cayenne pepper, pepper 
1 cup Greek yogurt  
2 cloves garlic minced 
2 tablespoons lemon juice  
2 tablespoons finely chopped parsley  
1 tablespoon finely chopped mint  
1/2 teaspoon salt  
1/4 teaspoon ground cumin EACH, ground coriander, pepper 
2 cups basmati rice rinsed and drained 
2 teaspoons curry powder  
1 1/2 teaspoons chicken bouillon  
1 teaspoon onion powder EACH, garlic powder, salt 
1/2 teaspoon smoked paprika EACH, pepper, ground ginger 

Nutrition:

1. Calories: 810 calories
2. Carbohydrate: 86 grams
3. Cholesterol: 155 milligrams
4. Fat: 25 grams
5. Fiber: 2 grams
6. Protein: 58 grams

Doner Kebab
Yield: 4 min

Total Time: 50 min

Recipe from: https://www.recipeschoose.com/recipes/greek-doner-kebab-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/greek-doner-kebab-recipe


7. SaturatedFat: 6 grams
8. Sodium: 820 milligrams
9. Sugar: 7 grams

Thank you for visiting our website. Hope you enjoy Doner Kebab above. You can see more 17 greek
doner kebab recipe Ignite your passion for cooking! to get more great cooking ideas.


