12 | Meat Mincer

Kebab

Ingredients

4 cloves garlic, minced

1 teaspoon kosher salt
1 pound ground lamb
3 tablespoons grated onion
3 tablespoons chopped fresh parsley
1 tablespoon ground coriander

1 teaspoon ground cumin
1/2 tablespoon ground cinnamon
1/2 teaspoon ground allspice
1/4 teaspoon cayenne pepper
1/4 teaspoon ground ginger
1/4 teaspoon ground black pepper

28 bamboo skewers, soaked in water
for 30 minutes

Make a hot charcoal fire in a grill.

In alarge bowl, stir the beef, parsley, tomatoes,
aleppo, allspice, mint, cumin, coriander, cinnamon,
onions, salt and pepper. Form 1 tbsp. beef mixture
each around the end of 22 skewers; grill and turn for
about 4 minutes until lightly charred.

Blocking power 1800 Watt
Meat mincer size 8

Overload protection coupling

Rubber feet for extra stability

Large filling tray, handy stuffer, spare drive
Kebbe and Sausage attachment
Integrated accessory storage solution
Easily stowable
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