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INTRODUCTION 
 Welcome to The Ultimate Shawarma Cookbook! Here, we celebrate one of the most beloved and versatile dishes in Middle Eastern cuisine: shawarma. This book is dedicated to exploring the myriad ways you can enjoy this delectable street food classic, transforming it into a delicious experience for any palate. Shawarma, with its tantalizing blend of spices, tender meats, and vibrant accompaniments, has captured the hearts (and taste buds) of food enthusiasts around the globe, making it perfect for anyone looking to indulge in a flavorful meal. 
 Shawarma's rich history and cultural significance add depth to each bite. Originally crafted by skilled street vendors in the bustling markets of the Middle East, shawarma has evolved into a global phenomenon, embraced by diverse culinary traditions. This evolution allows for endless creativity, as cooks adapt the dish to reflect local ingredients, preferences, and cooking styles. 
 In this collection, you will discover 50 creative takes on shawarma that highlight diverse flavors and cooking techniques. From poultry and beef to seafood and plant-based options, each recipe is thoughtfully crafted to bring out the essence of shawarma while introducing exciting new elements. You’ll find mouthwatering recipes like Harissa Jerk Shawarma Chicken Wrap and Chicken Shawarma Meatballs, which showcase the fusion of global spices with traditional shawarma techniques. 
 
If you’re seeking a healthier option, our Chicken Shawarma Salad and Chicken Shawarma Quinoa Bowls are packed with fresh ingredients and bold flavors, making them a great choice for any day of the week. These dishes prove that shawarma can be both indulgent and nutritious, allowing you to enjoy the best of both worlds. 
 This cookbook also embraces the adventurous side of shawarma, presenting unique variations that push the boundaries of this beloved dish. Explore the vibrant flavors of Shrimp Shawarma Bowls and the rich textures of Vegan Mushroom Shawarma with Tahini. Each recipe is designed to be approachable and exciting, whether you are a seasoned chef or a home cook looking to impress your family and friends. 





UNDERSTANDING SHAWARMA 





What is Shawarma? 
 Shawarma is a popular Middle Eastern dish that consists of marinated meat cooked on a vertical rotisserie. The meat is usually seasoned with a blend of spices, including cumin, paprika, turmeric, garlic, and cinnamon, giving it a distinctive flavor. Traditionally, the meat used for shawarma can include lamb, beef, chicken, or turkey, although modern variations also feature seafood and plant-based options. Here’s a breakdown of its key elements: 
 ❖  Cooking Method: Shawarma is made by stacking marinated meat on a vertical spit, which is rotated slowly as it cooks. The outer layer is shaved off in thin slices as it becomes tender and crispy, while the inner layers continue to cook. 
 ❖  Serving Style: The sliced meat is often served wrapped in pita bread or flatbreads, accompanied by a variety of toppings and sauces. Common accompaniments include fresh vegetables like tomatoes, cucumbers, and onions, as well as condiments such as tahini, garlic sauce, and hot sauce. 
 ❖  Flavor Profile: The spices and marinades used in shawarma contribute to its rich and aromatic flavor. Each region may have its own variations, with different spice blends and cooking techniques, making shawarma a versatile dish. 
 
❖  Cultural Significance: Shawarma has its roots in the Levantine cuisine of the Middle East and has gained international popularity. It’s often considered street food, enjoyed at casual eateries or food stalls, but it can also be found in upscale restaurants. 
 ❖  Variations: Besides the traditional meat options, shawarma can also be made with grilled vegetables, tofu, or seitan for vegetarian and vegan alternatives. This adaptability allows it to cater to a wide range of dietary preferences. 





The History of Shawarma 
 Shawarma has a rich history that reflects the cultural and culinary traditions of the Middle East. Here’s a detailed look at its origins and evolution: 
 Ottoman Empire 
 The technique of cooking meat on a vertical rotisserie is believed to have originated in the Ottoman Empire during the late 18th to early 19th centuries. This method was first known as döner kebab, which translates to "rotating kebab" in Turkish, derived from the word çevirme, meaning "turning." 
 Iskender Efendi 
 A pivotal figure in the history of shawarma is Iskender Efendi, who is credited with popularizing this cooking method around 1870 in Bursa, Turkey. His creation quickly gained popularity throughout Turkey and later spread across the Mediterranean and Middle East. 
 Migration and Influence 
 As Middle Eastern immigrants, particularly from Lebanese, Turkish, Iraqi, and Armenian communities, moved to various parts of the world, they brought their culinary traditions with them. This led to shawarma's adaptation in different countries, resulting in variations like the Greek gyro and Mexican tacos al pastor. 
 Post-War Popularity 
 
After World War II, many Turkish immigrants settled in Germany, introducing shawarma to Western cuisine. By the 1970s, it had become immensely popular in Germany, leading to a proliferation of kebab shops that served this beloved dish. 
 Street Food Culture 
 In the 20th century, shawarma became an integral part of street food culture in many Middle Eastern countries. Vendors began setting up stands and food trucks, serving freshly made shawarma wrapped in pita bread, often accompanied by fresh vegetables and sauces. It became a staple for quick and affordable meals. 
 Global Popularity 
 In recent decades, shawarma has gained immense popularity outside the Middle East, particularly in Europe, North America, and beyond. It has adapted to local tastes, with variations that may include different types of meats, marinades, and even vegetarian options. 
 Modern-Day Shawarma 
 Today, shawarma is celebrated not only for its traditional flavors but also for its adaptability. Chefs around the world experiment with new ingredients and cooking methods, leading to a variety of dishes like shawarma tacos, salads, and wraps, integrating global flavors and techniques. 





Classic Shawarma Spice Mix 
 Makes: 1 tablespoon 
 WHAT YOU NEED: 
 ❖  1 teaspoon smoked paprika 
 ❖  1 teaspoon cumin 
 ❖  ¼ teaspoon turmeric 
 ❖  ¼ teaspoon kosher salt or ⅛ teaspoon fine salt 
 ❖  ¼ teaspoon cinnamon 
 ❖  ¼ teaspoon allspice 
 ❖  ¼ teaspoon red pepper flakes 
 ❖  ¼ teaspoon freshly ground black pepper 
 WHAT TO DO: 
 ❖  Stir together all the ingredients in a small bowl. 
 ❖  Use immediately or place in an airtight container in the pantry. 





POULTRY SHAWARMA 





Jerk Shawarma Chicken Wrap 
  Prep Time: 20 minutes | Cook Time: 1 hour 30 minutes | Makes: 4 servings 
 INGREDIENTS: 
 FOR THE HOT HONEY HARISSA CHICKEN SHAWARMA MARINADE: 
 ●  8 Boneless Chicken thighs 
 ●  Lemon and vinegar(for washing) 
 ●  1 tablespoon Olive oil 
 ●  1 ½ tablespoon Homemade Green seasoning or shop-bought 
 ●  1 ½ tablespoon Wet Jerk seasoning 
 
●  1 ½ tablespoon Harissa paste 
 ●  Walkerswood Jerk marinade (optional) 
 ●  1 ½ tablespoon All-purpose seasoning 
 ●  1 ½ tablespoon Chicken seasoning 
 ●  1 ½ tablespoon Paprika 
 ●  ½ teaspoon Black pepper 
 ●  1 teaspoon Browning (adjust to taste) 
 ●  4 sprigs Thyme 
 ●  1 tablespoon Scotch bonnet (adjust to taste) 
 ●  1 tablespoon Garlic, minced 
 ●  ½ Lemon 
 FOR ASSEMBLING THE SHAWARMA SKEWERS: 
 ●  1 Pineapple, cut into chunks 
 ●  1 Skewer 
 ●  1 Green/yellow/red Sweet pepper 
 ●  3 pieces of Red onion 
 FOR THE HONEY HARISSA JERK GLAZE: 
 ●  1 tablespoon Butter 
 
●  1 tablespoon Garlic, minced 
 ●  1 tablespoon Scotch bonnet, minced 
 ●  ½ Lemon 
 ●  ⅓ cup Honey 
 ●  1 teaspoon Wet Jerk seasoning 
 ●  1 teaspoon Harissa paste 
 ●  ⅓ cup Chicken stock 
 ●  ½ teaspoon Cornflour/Cornstarch 
 ●  ¾ teaspoon Dried parsley 
 ●  Salt to taste 
 FOR SERVING: 
 ●  Naan bread or flatbreads 
 ●  Mayonnaise 
 INSTRUCTIONS: 
 MARINATE THE CHICKEN THIGHS: 
 Wash the chicken thighs with lemon and vinegar, then pat them dry with paper towels. 

Marinate the chicken with olive oil, green seasoning, wet jerk seasoning, harissa paste, Walkerswood Jerk marinade (if using), all-purpose seasoning, chicken seasoning, paprika, black pepper, browning, thyme, Scotch bonnet, minced garlic, and lemon juice. 
Massage the marinade into the chicken thighs, ensuring they are evenly coated. 
Cover and let them marinate overnight in the refrigerator. Slice 2 round chunks of the pineapple (about 3cm thick). 
 ASSEMBLE THE SHAWARMA SKEWERS: 
 To prepare the pineapple, begin by cutting off the stalk and then carefully slicing away the tough outer peel. Once the pineapple is peeled, insert a skewer through the center of one pineapple slice. 
Flip the skewer over and begin threading the marinated chicken onto the pineapple, alternating with sweet peppers and red onion slices for a colorful presentation. 
Finish by placing the other pineapple slice on top to complete the skewer assembly.  Put foil around the chicken. You can use more foil to keep the skewer straight. 
 BAKE THE SHAWARMA SKEWERS: 
 Preheat the oven to 180°C (350°F). 
Place the assembled skewers on a baking tray and bake in the preheated oven for 1 hour and 15 minutes(depending on the size of the chicken) or until the chicken is cooked through and golden brown. 
Remove the foil and drizzle with the juices from the roasting pan. 
Return to the oven, uncovered, for another 15 minutes. 
 
PREPARE THE HONEY HARISSA JERK GLAZE: 
 In a saucepan, melt butter over low-medium heat. Add 1 tablespoon of minced garlic and 1 tablespoon of Scotch bonnet. Sauté for 15 seconds, until fragrant. 
Stir in lemon juice, honey, 1 teaspoon of wet jerk seasoning, 1 teaspoon of harissa paste, chicken stock, cornflour/cornstarch slurry(prepared using cornstarch or cornflour, and 2 teaspoons of glaze). Allow to cook and reduce for a few minutes. 
Once reduced, stir in the dried parsley, and salt. Set aside once it reaches the desired consistency. 
Once the skewer is cooked for 1 hour and 30 minutes, transfer it to a plate, and drizzle the honey glaze over the top. Slice into bite-size pieces. 
 ASSEMBLE THE SHAWARMA WRAPS: 
 Warm naan bread or flatbreads. Place cooked shawarma chicken, sweetcorn salsa, and a dollop of mayo on top. 
Roll up the wraps and enjoy! 
 NUTRITION (PER SERVING): 
 Calories: 602 | Protein: 45g | Carbohydrates: 64g | Fat: 21g 





Shawarma Meatballs 
  Prep Time: 15 minutes | Cook Time: 25 minutes | Makes: 6 
 INGREDIENTS: 
 ●  2 lbs ground chicken 
 ●  1 cup plain bread crumbs 
 ●  ¼ cup milk (optional) 
 ●  2 eggs 
 ●  4 garlic cloves, minced 
 ●  ½ onion, grated and juices squeezed out 
 ●  2 tsp cumin 
 ●  1 tsp turmeric 
 
●  1 tsp cinnamon 
 ●  2 tsp salt 
 ●  1 tsp paprika 
 ●  1 tsp garlic powder 
 ●  1 tsp onion powder 
 ●  1 red onion, cut into ½" pieces 
 ●  1 red bell pepper, thinly sliced 
 ●  3 tbsp olive oil 
 ●  Fresh parsley, for garnish 
 ●  Hummus, tzatziki, tahini sauce, pita, and cucumbers, for serving 
 INSTRUCTIONS: 
 Preheat the oven to 400°F. 
In a large bowl, mix together the ground chicken, bread crumbs, milk, eggs, garlic, grated onions, salt, cumin, turmeric, cinnamon, paprika, garlic powder, and onion powder until fully combined. 
Form the mixture into golf ball-sized meatballs (about 2 tablespoons each) and place them on an oiled, rimmed baking sheet. 

Arrange the cut onion and bell peppers around the meatballs on the sheet pan, then brush the meatballs and vegetables with olive oil. 
Bake for 20 minutes. 
Once done, garnish with fresh parsley and serve with hummus, tzatziki, tahini sauce, pita, and cucumbers. 
To freeze, arrange raw or cooked meatballs on a parchment-lined baking sheet and freeze for an hour. Transfer to a freezer bag, remove air, and store for up to 3 months. 
 NUTRITION (PER SERVING): 
 Calories: 375 | Protein: 35g | Carbohydrates: 30g | Fat: 20g 





Chicken Shawarma with Falafel 
  Prep Time: 25 minutes | Cook Time: 35 minutes | Makes: 6 
 INGREDIENTS: 
 ●  2 lbs boneless skinless chicken thighs 
 ●  ¼ cup olive oil 
 ●  3 tbsp za’atar seasoning 
 ●  3 cloves garlic, minced 
 ●  1 lemon, juiced 
 ●  1 tsp kosher salt 
 ●  1 tsp black pepper 
 ●  ½ tsp cayenne pepper (optional) 
 
●  ½ cup plain yogurt 
 FOR THE FALAFEL: 
 ●  1 cup dried chickpeas, soaked overnight 
 ●  ½ onion, roughly chopped 
 ●  2 cloves garlic, minced 
 ●  ¼ cup fresh parsley, chopped 
 ●  ¼ cup fresh cilantro, chopped 
 ●  2 tsp ground cumin 
 ●  1 tsp ground coriander 
 ●  ½ tsp baking powder 
 ●  Salt and pepper, to taste 
 ●  Oil for frying 
 FOR SERVING: 
 ●  Pita bread 
 ●  Hummus 
 ●  Sliced cucumbers 
 ●  Sliced tomatoes 
 ●  Fresh parsley or mint, for garnish 
 
INSTRUCTIONS: 
 In a bowl, combine the olive oil, za’atar seasoning, garlic, lemon juice, salt, black pepper, and cayenne pepper. Add the chicken thighs, ensuring they are well coated, and marinate for at least 1 hour in the refrigerator. 
While the chicken is marinating, prepare the falafel. In a food processor, combine soaked chickpeas, onion, garlic, parsley, cilantro, cumin, coriander, baking powder, salt, and pepper. Blend until a coarse mixture forms. 
Form the falafel mixture into small balls or patties. Heat oil in a frying pan over medium heat. Fry the falafel until golden brown on all sides, about 4-5 minutes per side. Remove and drain on paper towels. 
Preheat the oven to 425°F. Place the marinated chicken on a baking sheet and bake for 25-30 minutes, or until fully cooked (165°F). Allow to rest for a few minutes before slicing. 
To serve, fill pita bread with sliced chicken, falafel, hummus, cucumbers, tomatoes, and garnish with fresh herbs. 
 NUTRITION (PER SERVING): 
 Calories: 620 | Protein: 42g | Carbohydrates: 50g | Fat: 30g 





Shawarma Bowls 
  Prep Time: 20 minutes | Cook Time: 30 minutes | Makes: 6 
 INGREDIENTS: 
 ●  6 to 8 boneless skinless chicken thighs 
 ●  2 lemons, juiced 
 ●  ½ cup olive oil 
 ●  6 cloves garlic, minced 
 ●  1 tsp kosher salt 
 ●  2 tsp freshly ground black pepper 
 ●  2 tsp ground cumin 
 ●  2 tsp paprika 
 
●  ½ tsp ground turmeric 
 ●  Pinch of ground cinnamon 
 ●  Crushed red pepper flakes, to taste 
 ●  1 red onion, roughly chopped 
 FOR THE BOWLS: 
 ●  ½ cup hummus or whole chickpeas 
 ●  1 English cucumber, chopped 
 ●  1 cup cherry tomatoes, halved 
 ●  1 ½ cups dry jasmine rice 
 ●  Fresh chopped parsley, for garnish 
 ●  Feta cheese crumbles, for topping (optional) 
 TZATZIKI SAUCE: 
 ●  1 cup plain Greek yogurt 
 ●  2 cloves garlic, minced 
 ●  1 small English cucumber, peeled and diced 
 ●  ½ tsp dried dill weed 
 ●  3 tsp fresh lemon juice 
 ●  Salt and pepper, to taste 
 
INSTRUCTIONS: 
 In a bowl, mix  lemon juice, olive oil, garlic, salt, black pepper, cumin, paprika, turmeric, cinnamon, and crushed red pepper flakes. Add the chicken thighs, ensuring they are well coated, and marinate for at least 1 hour or overnight in the fridge. 
Cook the rice according to package instructions. In a separate bowl, combine the Greek yogurt, garlic, diced cucumber, dill, lemon juice, salt, and pepper. 
Preheat the oven to 425°F. Grease a baking pan, then remove the chicken from the marinade and place the chicken thighs and chopped red onion on the pan. 
Roast the chicken for 30-40 minutes or until fully cooked (165°F). Allow the chicken to rest for a few minutes before slicing. 
To assemble the bowls, start with a scoop of cooked rice at the bottom. 
Top with sliced chicken and red onion, followed by cucumbers and cherry tomatoes. 
Add a scoop of tzatziki sauce and hummus, then garnish with fresh parsley, feta cheese, and a sprinkle of crushed red pepper, if desired. 
 NUTRITION (PER SERVING): 
 Calories: 567 | Protein: 36g | Carbohydrates: 45g | Fat: 30g 





Shawarma Quesadillas 
  Prep Time: 10 minutes | Cook Time: 35 minutes | Makes: 2 
 INGREDIENTS: 
 ●  10 oz boneless chicken breast pieces 
 ●  4 flour tortillas 
 ●  1 red onion 
 ●  ½ oz pickled peppadew peppers 
 ●  2 oz shredded cheddar & Monterey Jack cheese blend 
 ●  Olive oil (for drizzling) 
 ●  Salt and pepper (to taste) 
 
SHAWARMA SPICE BLEND: 
 ●  1 tbsp (ground coriander, cumin seeds, garlic powder, smoked sweet paprika & ground turmeric) 
 INSTRUCTIONS: 
 Pat the chicken dry with paper towels and season with salt, pepper, and the shawarma spice blend. In a large pan (preferably nonstick), heat a drizzle of olive oil on medium-high heat. 
Add the seasoned chicken and sliced onion in a single layer. Cook for 3 to 4 minutes, or until lightly browned. Stir occasionally for another 3 to 4 minutes, until the chicken is cooked through and the onion is softened. 
On a work surface, place the tortillas. On one half of each tortilla, layer the cheddar and Monterey Jack cheese, cooked chicken, onion, and chopped peppers; fold the tortillas over the filling. 
In the same pan, heat a drizzle of olive oil over medium heat. Cook the quesadillas for 2 to 4 minutes per side, or until golden brown and the cheese is melted. Transfer to a cutting board and season with salt. 
Cut each quesadilla in half. 
 NUTRITION (PER SERVING): 
 Calories: 720 | Protein: 45g | Carbohydrates: 68g | Fat: 30g 





Shawarma Pita Pizza 
  Prep Time: 30 minutes | Cook Time: 10 minutes | Makes: 4 
 INGREDIENTS: 
 FOR THE CHICKEN SHAWARMA: 
 ●  1 lb boneless skinless chicken thighs, thinly sliced 
 ●  3 tbsp olive oil 
 ●  2 tbsp lemon juice 
 ●  4 garlic cloves, minced 
 ●  1 tsp salt 
 ●  1 tsp paprika 
 ●  ½ tsp cardamom 
 
●  ½ tsp cumin 
 ●  ¼ tsp cinnamon 
 ●  ⅛ tsp crushed red pepper 
 FOR ASSEMBLY: 
 ●  4 pita breads 
 ●  1 ½ cups shredded mozzarella cheese 
 ●  2 roma tomatoes, sliced 
 ●  ½ red onion, thinly sliced 
 ●  2 oz pickled sliced banana peppers 
 ●  ½ cup tahini sauce 
 ●  Chopped parsley, for garnish 
 INSTRUCTIONS: 
 In a large bowl, whisk together the olive oil, lemon juice, garlic, salt, paprika, cardamom, cumin, cinnamon, and crushed red pepper. 
Add the chicken to the marinade and stir to coat evenly. Cover and refrigerate for at least 1 hour or up to 24 hours. 
Heat a large cast iron skillet over medium-high heat. Add the marinated chicken and cook, stirring occasionally, until cooked through, about 15 minutes. 

Preheat the oven to 350°F. Line two baking sheets with parchment paper. Place two pitas on each baking sheet and sprinkle with mozzarella cheese. Bake until the bread is lightly toasted and the cheese is melted, about 5 minutes. 
Remove from the oven and add the cooked chicken shawarma on top of the mozzarella. 
Top with sliced tomatoes, red onions, and banana peppers. Drizzle with tahini sauce and sprinkle with fresh parsley. 
Cut each pita pizza into quarters and enjoy immediately. 
 NUTRITION (PER SERVING): 
 Calories: 692 | Protein: 36g | Carbohydrates: 57g | Fat: 35g 





Shawarma 
  Prep Time: 10 minutes | Cook Time: 20 minutes | Makes: 6 
 INGREDIENTS: 
 ●  1.5 pounds turkey thigh or breast 
 ●  2-3 tablespoons canola oil (for frying) 
 ●  1 tablespoon shawarma seasoning (or use the following substitute) 
 ●  1 tablespoon turmeric 
 ●  1 tablespoon ground coriander 
 ●  1 teaspoon garlic powder 
 ●  1 teaspoon cumin 
 
●  1 teaspoon paprika 
 ●  ¼ teaspoon cinnamon 
 ●  ¼ teaspoon ground cloves or allspice 
 ●  1 teaspoon salt 
 ●  ½ teaspoon black pepper 
 ●  Salt (to taste) 
 ●  6 pita bread (halved) 
 ●  4-5 medium potatoes (for fries) 
 ISRAELI TOMATO AND CUCUMBER SALAD: 
 ●  2 medium tomatoes 
 ●  1-2 medium cucumbers or Persian cucumbers 
 ●  1 small red or white onion 
 ●  A handful of parsley or cilantro 
 ●  Few sprigs of mint (optional) 
 ●  Juice of ½ lemon 
 ●  2 tablespoons olive oil 
 INSTRUCTIONS: 
 Cut the turkey into thin strips. 

Heat 2-3 tablespoons of oil in a frying pan or cast-iron skillet over medium-high heat. Add the turkey and cook for 2-3 minutes, or until it’s no longer pink. 
Stir in the shawarma seasoning and cook for an additional 2-3 minutes. 
Cover and reduce the heat, cooking for about 10 minutes more. 
 POTATO FRIES: 
 Cut the potatoes into thin strips and sprinkle with salt. 
Preheat a cast-iron skillet with ¼ to ½ inch of canola oil. 
Test the oil’s readiness with a drop of water; it should sizzle. 
Carefully add the potatoes, ensuring they are not overcrowded in the oil. 
Once golden, flip the fries and cook until crispy and browned. Remove and drain on paper towels. 
 ISRAELI TOMATO AND CUCUMBER SALAD: 
 i) Dice the tomatoes, cucumbers, and onion into small pieces. 
j) Finely chop the herbs and combine with lemon juice, olive oil, salt, and pepper. Mix well. 
 NUTRITION (PER SERVING): 
 Calories: 500 | Protein: 35g | Carbohydrates: 45g | Fat: 20g 





Shawarma Burger 
  Prep Time: 20 minutes | Cook Time: 20 minutes | Makes: 4 
 INGREDIENTS: 
 MARINATED CHICKEN BREAST: 
 ●  4 chicken breasts (butterflied) 
 ●  4 garlic cloves (minced) 
 ●  2 teaspoons cinnamon 
 ●  2 teaspoons allspice 
 ●  1 teaspoon cardamom 
 ●  1 teaspoon cumin 
 ●  ½ teaspoon nutmeg 
 
●  1 teaspoon salt 
 GARLIC YOGURT SAUCE: 
 ●  150g Greek Style Natural Live Yogurt 
 ●  1 clove garlic (minced) 
 ●  6 mint leaves (finely chopped) 
 ●  3 sprigs parsley (finely chopped) 
 ●  ¼ teaspoon ground cumin 
 COLESLAW: 
 ●  ¼ head red cabbage 
 ●  1 carrot (peeled and grated) 
 ●  25 ml cider vinegar 
 ●  50 ml extra virgin olive oil 
 ●  1 teaspoon mustard 
 ●  2 teaspoons honey 
 ●  Salt (to taste) 
 ●  Pepper (to taste) 
 TO ASSEMBLE: 
 ●  Sliced tomato 
 
●  Little gem lettuce leaves 
 ●  Burger buns 
 INSTRUCTIONS: 
 In a bowl, mix all the marinade ingredients. Add the butterflied chicken to the marinade, ensuring it's well coated. Allow it to marinate for at least 2 hours; for best results, marinate overnight. 
To prepare the garlic sauce, combine all sauce ingredients in a separate bowl and mix well. 
For the coleslaw, finely slice the red cabbage and grate the carrot. In a bowl, combine the cabbage and carrot. 
In a jam jar, mix cider vinegar, olive oil, mustard, honey, salt, and pepper. Seal the jar and shake vigorously. Pour the dressing over the cabbage and carrots, mixing well. 
To cook the burger, heat a pan or chargrill pan. Add a little oil when hot. Remove excess yogurt from the chicken and place it in the pan. Cook on medium-high heat for 4-5 minutes per side until cooked through. If the chicken is not fully cooked, transfer it to an oven preheated to 170°C for an additional 5 minutes. 
To assemble the burger, toast the burger buns. On the bottom half, place little gem lettuce and sliced tomatoes, followed by coleslaw, the cooked chicken breast, and a generous amount of garlic yogurt sauce. 
Top with the other half of the bun. 
 NUTRITION (PER SERVING): 
 
Calories: 540 | Protein: 42g | Carbohydrates: 38g | Fat: 24g 





Shawarma Kebabs 
  Prep Time: 15 minutes | Cook Time: 10 minutes | Makes: 6 
 INGREDIENTS: 
 ●  2 lbs boneless, skinless chicken breasts 
 ●  ¼ cup extra-virgin olive oil 
 ●  3 tablespoons lemon juice 
 ●  5 large garlic cloves (minced) 
 ●  1 ¼ teaspoons salt 
 ●  1 teaspoon allspice 
 ●  1 teaspoon cardamom 
 ●  1 teaspoon paprika 
 
●  ½ teaspoon cinnamon 
 ●  ½ teaspoon cumin 
 INSTRUCTIONS: 
 In a large bowl, prepare the marinade by combining the spices (allspice, cardamom, paprika, cinnamon, cumin), salt, lemon juice, garlic, and olive oil. 
Cut the chicken breasts into bite-sized pieces and add them to the marinade. Mix well, cover the bowl, and refrigerate for at least 3 hours. 
About 30 minutes before grilling, remove the marinated chicken from the refrigerator and thread the pieces onto skewers. 
Prepare your charcoal or gas grill. If using a gas grill, preheat it to medium-high heat and brush the grill with oil. 
Grill the chicken kebabs on a hot grill for approximately 4-5 minutes. Rotate the kebabs and grill for an additional 3-4 minutes, or until golden and cooked through. (Cooking time may vary based on the thickness of the chicken pieces and the grilling temperature.) 
Serve the kebabs hot with tahini sauce. 
 NUTRITION (PER SERVING): 
 Calories: 257 | Protein: 30g | Carbohydrates: 2g | Fat: 14g 





Shawarma Salad 
  Prep Time: 15 minutes | Cook Time: 5 minutes | Makes: 4 
 INGREDIENTS: 
 FOR THE SALAD: 
 ●  2 heads romaine lettuce (chopped) 
 ●  1 ½ cups cooked chicken (chopped) 
 ●  2 tomatoes (diced) 
 ●  1 cup pickled turnips (chopped) 
 ●  1 cup dill pickles (chopped) 
 FOR THE GARLIC DRESSING: 
 ●  3 garlic cloves 
 
●  1 lemon (juiced) 
 ●  1 teaspoon kosher salt 
 ●  1 teaspoon garlic powder 
 ●  ½ cup light mayo 
 ●  ¼ cup water 
 FOR THE CRISPY PITA: 
 ●  2 pita breads (torn into bite-sized chunks) 
 ●  1 tablespoon olive oil 
 ●  Kosher salt (to taste) 
 ●  Garlic powder (to taste) 
 ●  Sumac (optional) 
 INSTRUCTIONS: 
 In a large salad bowl, combine the chopped romaine lettuce, cooked chicken, diced tomatoes, chopped pickled turnips, and chopped dill pickles. 
Heat a pan over medium heat and add olive oil. Once heated, add the torn pita and fry until golden brown, about 3-4 minutes. Remove the pita from the pan and place it on a paper towel-lined plate. While still hot, season the pita with kosher salt, garlic powder, and a sprinkle of sumac if desired. 

In a blender, combine garlic cloves, light mayo, garlic powder, lemon juice, and approximately ¼ cup of water to thin out the dressing. Blend until smooth and store in the fridge for up to a week. 
Just before serving, add the crispy pita to the salad, drizzle with garlic dressing, and toss well to combine. 
 NUTRITION (PER SERVING): 
 Calories: 330 | Protein: 25g | Carbohydrates: 25g | Fat: 15g 





Peri Peri Shawarma with Mint Yogurt Sauce 
  Prep Time: 15 minutes | Cook Time: 40 minutes | Makes: 6 
 INGREDIENTS: 
 ●  1½ pounds boneless, skinless chicken breasts (sliced into thin strips) 
 ●  2 teaspoons Bird's Eye chili powder (peri-peri) 
 ●  1 teaspoon smoked paprika 
 ●  1 teaspoon dried oregano 
 ●  2 tablespoons extra virgin olive oil 
 ●  2 tablespoons honey 
 ●  1 teaspoon sea salt flakes 
 
●  ¼ teaspoon black pepper 
 ●  2 tablespoons tomato paste (tomato purée) 
 ●  1 teaspoon ginger powder (ground ginger) 
 ●  1 teaspoon garlic granules or garlic powder 
 ●  1 teaspoon onion granules or onion powder 
 ●  1 lemon (juiced) 
 FOR THE MINT YOGURT SAUCE: 
 ●  ½ cup Greek yogurt 
 ●  1 tablespoon fresh lemon juice 
 ●  1 tablespoon chopped fresh mint 
 TO SERVE (OPTIONAL): 
 ●  Flatbreads or pita breads 
 ●  Sliced lettuce, cucumber, and tomatoes 
 ●  Extra lemon (or lime) and mint leaves 
 INSTRUCTIONS: 
 In a large bowl, combine the Bird's Eye chili powder, smoked paprika, dried oregano, olive oil, honey, salt, black pepper, tomato paste, ginger powder, garlic granules, onion granules, and lemon juice to create the peri peri sauce marinade. 

Add the chicken strips to the marinade, coating them thoroughly. Cover the bowl and refrigerate for 2-4 hours (or overnight) to allow the flavors to infuse. 
Preheat the oven to 375ºF (190ºC/Gas Mark 5). 
Line a small baking dish with parchment paper, letting it overhang on two sides for easy lifting. Layer the marinated chicken strips in the dish, pressing down each time so it's tightly packed. 
Bake the chicken for about 40 minutes or until cooked through and slightly charred. 
While the chicken is baking, prepare the mint yogurt sauce by mixing Greek yogurt, lemon juice, chopped mint, and a pinch of salt and pepper in a small bowl. Refrigerate until ready to serve. 
Once cooked, remove the chicken from the oven and let it rest for a few minutes. Lift it from the baking dish, discard the parchment paper, and slice it thinly, similar to traditional shawarma style. 
Serve the peri peri shawarma and sauce on a platter, allowing everyone to help themselves. It’s fantastic wrapped in warm wholegrain flatbreads with sliced lettuce, tomatoes, cucumbers, and a squeeze of lime. Enjoy! 
 NUTRITION (PER SERVING): 
 Calories: 221 | Protein: 25g | Carbohydrates: 10g | Fat: 9g 





Shawarma Casserole 
  Prep Time: 25 minutes | Cook Time: 25 minutes | Makes: 8 servings 
 INGREDIENTS: 
 ●  2 tablespoons plus 2 teaspoons olive oil 
 ●  1 medium yellow onion, chopped 
 ●  2 garlic cloves, minced 
 ●  4½ teaspoons Shawarma Seasoning 
 ●  1 pound ground turkey 
 ●  1 (14.5-ounce) can diced tomatoes, undrained 
 ●  1½ cups chicken or beef broth 
 
●  3 cups cooked basmati rice 
 ●  2 cups unseasoned pita chips 
 ●  ½ cup tahini 
 ●  ¼ cup plain Greek yogurt 
 ●  Juice of 1 lemon 
 ●  ½ cup fresh herbs (cilantro, parsley, or mint, or any combination) 
 ●  Lemon wedges 
 INSTRUCTIONS: 
 Preheat oven to 350°F (175°C). 
In a 4- to 6-quart pot, heat 2 tablespoons of olive oil over medium-high heat. Add the onion, garlic, and a pinch of salt. Cook for 5 to 6 minutes or until soft, stirring frequently. 
Add 4 teaspoons of the Shawarma Seasoning; cook and stir for 1 minute or until fragrant. 
Add the ground turkey, seasoning with ¼ teaspoon salt and a few turns of black pepper. Cook until the turkey is cooked through and no longer pink, breaking it up with a wooden spoon. 
Add the diced tomatoes and chicken broth; bring to a boil. Stir in the cooked rice and transfer to a greased 13x9-inch baking dish. 

In a medium bowl, crush the pita chips into smaller pieces. Drizzle with 2 teaspoons of olive oil and sprinkle with the remaining ½ teaspoon Shawarma Seasoning, additional salt, and pepper; toss to combine. Spread the pita chips evenly over the casserole. 
Bake uncovered for 25 to 30 minutes or until the chips are dark and crunchy. 
While the casserole is baking, make the tahini sauce by whisking together tahini, ⅓ cup cold water, Greek yogurt, and lemon juice in a small bowl until smooth. Season with additional salt and pepper. 
Drizzle the tahini sauce over the casserole and top with fresh herbs. 
Serve with lemon wedges. 
 NUTRITION (PER SERVING): 
 Calories: 312 | Protein: 17 g | Carbohydrates: 30 g | Fat: 15 g 





Nachos 
  Prep Time: 20 minutes | Cook Time: 35 minutes | Makes: 4 servings 
 INGREDIENTS: 
 ●  400 g boneless, skinless chicken breast 
 ●  2 tbsp fresh lemon juice 
 ●  1 tsp chili powder 
 ●  2 tsp smoked paprika 
 ●  2 tsp ground cumin 
 ●  2 garlic cloves, minced 
 ●  ½ tsp freshly ground black pepper 
 
●  ½ tsp ground cinnamon 
 ●  ½ tsp kosher salt 
 ●  2 tbsp olive oil, divided 
 ●  2 large pita bread, cut into triangles 
 ●  ½ tsp paprika 
 ●  2 tsp dried oregano 
 ●  ⅓ cup Greek yogurt 
 ●  3 tsp tahini 
 ●  ½ tsp kosher salt 
 ●  ½ tsp freshly ground black pepper 
 ●  1 tbsp fresh lemon juice 
 ●  2 tbsp water 
 ●  1 cup cucumber, chopped 
 ●  1 cup lettuce, chopped 
 ●  1 cup tomato, chopped 
 ●  1 cup red onion, sliced 
 INSTRUCTIONS: 
 Thinly slice chicken breast and transfer to a large bowl. 

In a small bowl, mix lemon juice, chili powder, paprika, cumin, garlic, black pepper, cinnamon, and salt. Pour over chicken and toss to coat. Cover and refrigerate for 2 hours. 
Preheat the oven to 350°F (180°C). 
Toss pita triangles with 1 tbsp olive oil, paprika, and oregano. Spread in a single layer on a baking sheet and bake for 8–10 minutes until golden brown. 
Heat 1 tbsp olive oil in a large skillet over medium heat. Cook marinated chicken for 8–10 minutes until cooked through and slightly charred. 
In a bowl, whisk Greek yogurt, tahini, salt, pepper, lemon juice, and water until smooth. 
Arrange pita chips on a serving platter. Top with chicken, cucumber, lettuce, tomato, and red onion. Drizzle with tahini sauce. 
 NUTRITION (PER SERVING): 
 Calories: 340 | Protein: 25g | Carbohydrates: 28g | Fat: 15g 





Shawarma Quinoa Bowls 
  Prep Time: 20 minutes | Cook Time: 18 minutes | Makes: 2 quinoa bowls 
 INGREDIENTS: 
 ●  1 cup dry quinoa 
 ●  1½ cups water 
 ●  2 boneless, skinless chicken breasts 
 ●  1 clove garlic, minced 
 ●  2 tbsp extra virgin olive oil, divided 
 ●  Juice of ½ lemon 
 ●  1 tsp ground cumin 
 
●  ½ tsp smoked paprika 
 ●  ¼ tsp ground turmeric 
 ●  ⅛ tsp cayenne pepper 
 ●  2 naan flatbreads, toasted or warmed 
 VEGGIES: 
 ●  ¼ small red onion, chopped 
 ●  ½–¾ bell pepper (red or green), chopped 
 ●  ½ English cucumber, chopped 
 ●  1 cup grape tomatoes, halved 
 ●  Juice of 1 lemon 
 ●  2 tbsp olive oil 
 ●  1–2 tbsp fresh parsley, chopped 
 TAHINI SAUCE: 
 ●  ¼ cup tahini 
 ●  1 clove garlic, minced 
 ●  Juice of ½ lemon 
 ●  3 tbsp warm water 
 ●  ⅛ tsp salt 
 
●  ⅛ tsp black pepper 
 ●  ⅛ tsp paprika 
 INSTRUCTIONS: 
 Rinse and drain the quinoa. Toast it in a medium saucepan over medium heat for a few minutes. Add water, bring to a boil, reduce heat to low, and simmer, covered, for 12–13 minutes until the quinoa is fluffy. 
While the quinoa cooks, chop the onion, bell pepper, cucumber, and parsley. Mince the garlic and slice the grape tomatoes. 
Pat chicken dry and pound it to ¼-inch thickness. In a bowl, mix cumin, paprika, turmeric, cayenne, lemon juice, garlic, and 1 tbsp olive oil. Add the chicken and marinate for at least 10 minutes at room temperature. 
Fluff the cooked quinoa with a fork and season with salt and pepper. 
Remove the chicken from the marinade and season with salt and pepper. Heat 1 tbsp olive oil in a pan over medium heat and cook the chicken for 3–4 minutes per side until cooked through. Let the chicken rest, then slice or chop into bite-sized pieces. 
Combine onion, bell pepper, cucumber, tomatoes, and parsley in a bowl. Dress with lemon juice and olive oil, and season if desired. 
For the tahini sauce, whisk together tahini, lemon juice, garlic, water, salt, pepper, and paprika until smooth. 

Assemble the bowls by plating quinoa, veggies, and chicken. Drizzle with tahini sauce. Serve with naan on the side. 
 NUTRITION (PER SERVING): 
 Calories: 550 | Protein: 32g | Carbohydrates: 60g | Fat: 22g 





BEEF, PORK, AND LAMB SHAWARMA 





Shawarma Wrap 
  Prep Time: 10 minutes | Cook Time: 10 minutes | Makes: 8 
 INGREDIENTS: 
 ●  2 pounds flank steak, cut into strips 
 ●  ¼ cup olive oil 
 ●  ¼ cup vinegar 
 ●  Juice of one lemon, plus zest 
 ●  2 tablespoons Shawarma seasoning 
 ●  4 garlic cloves, minced 
 ●  1 onion, sliced 
 ●  3 bay leaves 
 
TAHINI SAUCE: 
 ●  ½ cup tahini paste 
 ●  ⅓ cup lemon juice 
 ●  2 garlic cloves, crushed 
 ●  ½ teaspoon salt 
 ●  ¼ cup water 
 INSTRUCTIONS: 
 In a large bowl, whisk together olive oil, vinegar, lemon juice, shawarma seasoning, and minced garlic to create the marinade. 
Add the steak strips, sliced onions, and bay leaves to the bowl. Toss everything to coat the beef thoroughly, then refrigerate for 1-2 hours. 
When ready to cook, heat a heavy-bottom saucepan over medium heat. Transfer the beef and marinade to the pan and cook for 8-10 minutes, until the beef is fully cooked. 
For the tahini sauce, blend tahini paste, lemon juice, garlic, and salt until smooth. Slowly add water to reach the desired consistency. 
Assemble the shawarma by wrapping the beef in pita bread with your preferred vegetables and a drizzle of tahini sauce. Serve immediately. 
 NUTRITION (PER SERVING): 
 Calories: 427 | Protein: 31g | Carbohydrates: 12g | Fat: 28g 





Shawarma Wrap 
  Prep Time: 20 minutes | Cook Time: 4 hours 30 minutes | Makes: 8 
 INGREDIENTS: 
 ●  2 teaspoons black peppercorns 
 ●  5 whole cloves 
 ●  ½ teaspoon cardamom pods 
 ●  ¼ teaspoon fenugreek seeds 
 ●  1 teaspoon fennel seeds 
 ●  1 tablespoon cumin seeds 
 ●  1 star anise 
 
●  ½ cinnamon stick 
 ●  ½ whole nutmeg, grated 
 ●  ¼ teaspoon ground ginger 
 ●  1 tablespoon sweet paprika 
 ●  1 tablespoon sumac 
 ●  2½ teaspoons Maldon sea salt 
 ●  1 ounce fresh ginger, grated 
 ●  3 cloves garlic, crushed 
 ●  ⅔ cup chopped cilantro (stems and leaves) 
 ●  ¼ cup freshly squeezed lemon juice 
 ●  ½ cup peanut oil 
 ●  1 bone-in leg of lamb (about 5½ to 6½ pounds) 
 ●  1 cup boiling water 
 INSTRUCTIONS: 
 In a cast-iron pan, dry-roast the first 8 ingredients over medium-high heat for 1-2 minutes until they begin to pop and release their aromas. Be careful not to burn them. Add the nutmeg, ginger, and paprika, tossing for a few more seconds to heat. 

Transfer to a spice grinder and process to a uniform powder. In a medium bowl, stir in all remaining ingredients except the lamb. 
Score the leg of lamb in a few places with a small, sharp knife, making slits ⅔ inch deep to allow the marinade to seep in. 
Place the lamb in a large roasting pan and rub the marinade all over it, massaging the meat well. Cover with aluminum foil and let it rest for at least a couple of hours, or preferably chill overnight. 
Preheat the oven to 325°F. 
Place the lamb in the oven with the fatty side facing up and roast for about 4½ hours until completely tender. After 30 minutes, add the boiling water to the pan and baste the meat every hour. 
Add more water as needed, ensuring there’s about ¼ inch in the bottom of the pan. 
Cover the lamb with foil for the last 3 hours to prevent the spices from burning. Once done, remove the lamb from the oven and let it rest for 10 minutes before carving. 
To serve, take six individual pita pockets and brush the insides with a mixture of ⅔ cup chopped canned tomatoes, 2 teaspoons harissa paste, 4 teaspoons tomato paste, 1 tablespoon olive oil, and salt and pepper. 
Warm the pitas in a hot ridged griddle pan until char marks appear on both sides. Slice the warm lamb into ⅔-inch strips and pile them over each warm pita. 
Spoon over some roasting liquid from the pan, and finish with chopped onion, chopped parsley, and a sprinkle of sumac. Serve with fresh cucumber and tomato. 
 NUTRITION (PER SERVING): 
 
Calories: 450 | Protein: 40g | Carbohydrates: 20g | Fat: 25g 





Vide Shawarma Leg of Lamb 
  Prep Time: 10 minutes | Cook Time: 14 hours | Makes: 6 
 INGREDIENTS: 
 ●  1 (5-pound) bone-in leg of lamb 
 ●  Salt, freshly ground pepper 
 ●  2 tablespoons cumin seeds 
 ●  2 teaspoons caraway seeds 
 ●  2 teaspoons coriander seeds 
 ●  2 Thai chilies, very finely chopped 
 ●  4 garlic cloves, finely grated 
 
●  ½ cup olive oil 
 ●  1 tablespoon paprika 
 ●  ½ teaspoon ground cinnamon 
 INSTRUCTIONS: 
 Set your sous vide machine to 143°F (62°C). 
In a large bowl, combine salt, pepper, cumin, caraway, coriander, chilies, garlic, olive oil, paprika, and cinnamon. 
Rub the spice mixture all over the leg of lamb and place it in a vacuum-sealed bag. 
Seal the bag using a vacuum sealer and refrigerate for 2 hours. 
Submerge the lamb in the water bath and cook for 12 hours. For an even more tender texture, cook for an additional 6 hours. 
 SERVING: 
 After cooking, carefully remove the lamb from the bag and pat it dry with paper towels. 
Heat a skillet over medium-high heat and sear the lamb for 2-3 minutes on each side until a golden-brown crust forms. 
Let the lamb rest for 10-15 minutes before carving. 
Slice the lamb into thin pieces and serve it with pita bread, rice, or a fresh salad. 
Drizzle with tahini sauce or a yogurt-based sauce and garnish with fresh herbs like parsley or mint. 
 
NUTRITION (PER SERVING): 
 Calories: 470 | Protein: 65g | Carbohydrates: 2g | Fat: 24g 





Shawarma Ghanam 
  Prep Time: 20 minutes | Cook Time: 10 minutes | Makes: 6 
 INGREDIENTS: 
 ●  1-¾ pounds lamb from the shoulder, thinly sliced (about 3 cups) 
 ●  2 medium onions, thinly sliced 
 ●  Juice of 1 lemon, or to taste 
 ●  4 tablespoons extra-virgin olive oil 
 ●  ½ teaspoon ground cinnamon 
 ●  ½ teaspoon ground allspice 
 ●  Few sprigs fresh thyme, leaves 
 
●  Salt, to taste 
 ●  Freshly ground black pepper, to taste 
 ●  2–4 tablespoons olive oil, for sautéing 
 FOR THE SANDWICHES: 
 ●  2–3 round pita breads (about 8-inch diameter) or 4–6 oval ones 
 ●  4–6 small tomatoes, thinly sliced 
 ●  ½ medium-sized red onion, very thinly sliced 
 ●  4–6 gherkins, thinly sliced lengthwise 
 ●  ½ teaspoon finely chopped mint 
 ●  ½ teaspoon finely chopped flat-leaf parsley 
 ●  Tahini sauce, to taste 
 INSTRUCTIONS: 
 In a large mixing bowl, combine the lamb, onion, lemon juice, olive oil, spices, thyme, salt, and pepper. Mix well and let marinate in the refrigerator for 2 to 4 hours, stirring occasionally. 
Heat a large skillet over medium-high heat. Once hot, add the marinated meat and sauté for a couple of minutes or until cooked to your liking. 

If using round pita breads, tear them open at the seams to create 4 to 6 separate circles. Arrange equal quantities of the sautéed meat down the middle of each bread. 
Garnish with equal amounts of sliced tomato, onion, gherkins, mint, and parsley. Drizzle with tahini sauce to taste, then roll each sandwich tightly. Wrap the bottom half with a paper napkin and serve immediately. 
If using oval pita bread, open them at the seam to create a pocket. 
Spread the bottom half with tahini sauce and fill each pocket with equal amounts of sandwich ingredients. Serve immediately. 
 NUTRITION (PER SERVING): 
 Calories: 400 | Protein: 30g | Carbohydrates: 30g | Fat: 20g 





Pork Shawarma with Garlic Sauce 
  Prep Time: 10 minutes | Cook Time: 20-30 minutes | Makes: 4 
 INGREDIENTS: 
 ●  1 red onion 
 ●  2 (4 oz) roasted red peppers 
 ●  3 (1 oz) sour cream 
 ●  ¼ oz ras el hanout 
 ●  2 (½ lb) packages ready-to-heat pulled pork 
 ●  4 Mediterranean pitas 
 ●  Garlic 
 ●  Olive oil 
 
●  Red wine vinegar (or white wine vinegar) 
 ●  Kosher salt & ground pepper 
 INSTRUCTIONS: 
 Preheat the broiler with racks in the top and center. Halve the onion, then thinly slice; finely chop ¼ cup of the sliced onions. Finely chop 1 teaspoon of garlic. 
In a medium bowl, combine chopped onions, red peppers, 3 tablespoons of oil, and 1½ tablespoons of vinegar. Season to taste with salt and pepper. 
In a separate small bowl, mix all of the sour cream and chopped garlic. Whisk in 1 teaspoon of water at a time until it drizzles from a spoon. Season to taste with salt and pepper. 
On a rimmed baking sheet, combine sliced onions, 2 teaspoons of ras el hanout, 1½ tablespoons of oil, and a pinch each of salt and pepper. Broil on the top oven rack until onions are tender and browned in spots, about 3 minutes (watch closely as broilers vary). 
Using your fingers or two forks, break the pulled pork into bite-sized pieces. Add to the baking sheet with onions; drizzle with 2 tablespoons of oil. Toss to combine and spread out in an even layer. 
Broil until the pork is heated through and crispy in parts, about 5 minutes (watch closely). 
Meanwhile, toast pitas directly on the center oven rack until warmed through, 1–2 minutes (watch closely). 
Serve the pork and onions in toasted pitas topped with the garlic sauce and red pepper relish. Enjoy! 

 NUTRITION (PER SERVING): 
 Calories: 600 | Fat: 36g | Protein: 30g | Carbohydrates: 43g 





Burgers with Tahini Sauce 
  Prep Time: 15 minutes | Cook Time: 15 minutes | Makes: 4 
 INGREDIENTS: 
 SAUCE: 
 ●  1 clove garlic 
 ●  ¾ cup yogurt 
 ●  ¼ cup tahini paste 
 ●  Juice of 1 lemon 
 ●  ½ teaspoon cumin 
 ●  Salt, to taste 
 
BURGERS: 
 ●  1½ pounds ground lamb 
 ●  Salt and pepper, to taste 
 ●  1 tablespoon cumin 
 ●  1 tablespoon coriander 
 ●  1 tablespoon paprika 
 ●  1 tablespoon sumac (optional) 
 ●  ½ tablespoon turmeric 
 ●  ½ tablespoon ground cardamom 
 ●  1 teaspoon crushed red pepper flakes or ground pepperoncini 
 ●  ½ teaspoon ground allspice 
 ●  ⅛ teaspoon grated nutmeg 
 ●  2 large cloves garlic 
 ●  1 small onion 
 ●  A small handful each of mint leaves and flat parsley tops 
 ●  Extra virgin olive oil 
 TO SERVE: 
 ●  4 sesame seed rolls, split 
 
●  Gem romaine or lettuce of choice 
 ●  Pickled hot cherry peppers or jalapeño peppers 
 ●  Thinly sliced Persian or seedless cucumbers 
 ●  Whole leaves of parsley and/or cilantro 
 ●  Very thinly sliced fennel and onion (white or red), dressed with lemon juice, EVOO, salt, and pepper 
 ●  Long bamboo toothpicks with knot on top or frilled burger toothpicks 
 ●  Fancy chips of choice 
 OPTIONAL: 
 ●  4 giant pita 
 ●  A jar of giardiniera 
 ●  Israeli pickles (canned with garlic) or half sour deli pickles 
 INSTRUCTIONS: 
 For the sauce, peel the garlic and whisk together yogurt, tahini, lemon juice, and cumin in a small bowl. 
Grate the garlic into the sauce and add a pinch of salt, then whisk again. 
For the burgers, preheat a cast-iron skillet or heavy griddle over medium to medium-high heat. 

In a mixing bowl, combine the ground lamb or chicken with salt, pepper, cumin, coriander, paprika, sumac (if using), turmeric, cardamom, crushed red pepper, allspice, nutmeg, and grated garlic. 
Peel the onion and grate about 3 tablespoons into the bowl. Finely chop the mint and parsley, then add them to the mixture. Combine everything and divide into 4 equal portions, forming 4 patties (thinner in the center for even cooking). 
Add a thin layer of EVOO to the skillet. Cook the patties for about 7 minutes for lamb or a minute or two longer for chicken, turning occasionally. If using lamb, press down with a spatula when turning to prevent tightening. 
Once cooked, you can serve the patties whole or rest them to thinly slice on a bias for a more authentic shawarma experience. Prepare your chosen toppings while the burgers cook. 
Assemble the burgers with the bun bottoms, sauce, patty or thinly sliced shawarma, lettuce, hot cherry peppers, cucumbers, herb leaves, and dressed fennel and onions. 
Top with the bun or split a pita and fill it with giardiniera and Israeli pickles. 
Secure with toothpicks, slice down the middle, and serve with chips. 
 NUTRITION (PER SERVING): 
 Calories: 600 | Protein: 30g | Carbohydrates: 43g | Fat: 36g 





Shawarma with Lemon Bulgur 
  Prep Time: 30 minutes | Cook Time: 10 minutes | Makes: 2 
 INGREDIENTS: 
 ●  12 oz pork strips 
 ●  ½ cup bulgur wheat 
 ●  4 oz red cabbage, shredded 
 ●  1 clove garlic 
 ●  ½ onion, sliced 
 ●  1 tbsp shawarma spice blend 
 ●  1 lemon 
 ●  1 tsp sumac 
 
●  5.6 oz tomato (approximately 1 medium tomato) 
 ●  0.7 oz parsley, chopped 
 ●  2 tbsp tahini 
 ●  2 tbsp white wine vinegar 
 ●  1 tsp sugar (optional) 
 ●  Salt, to taste 
 ●  Oil, for cooking 
 INSTRUCTIONS: 
 Wash and dry all produce. 
In a small pot, bring ¾ cup salted water to a boil. 
Mince or grate the garlic. Zest half of the lemon, then juice the remaining half. 
Add the bulgur and half the sumac to the boiling water, then remove the pot from heat. Cover and let it stand until the bulgur is tender, about 15-16 minutes. 
In a small bowl, combine the sliced onions and ½ cup boiling water. Set aside for 5-6 minutes. 
In a large non-stick pan, heat the cabbage with the vinegar and 1 tsp sugar (optional). Season with salt and cook until tender-crisp, about 4-5 minutes. 
Remove the pan from heat and transfer the cabbage to another bowl. 

Drain and pat the onions dry. In the same bowl, combine the onions, remaining sumac, 2 tsp lemon juice, and 1 tbsp oil. Season with salt and pepper. 
Pat the pork dry. In a medium bowl, toss with the shawarma spice blend, then season with salt and pepper. 
In the same pan, heat a drizzle of oil and add the pork. Cook, stirring, until fully cooked, about 3-4 minutes (minimum internal temperature of 160°F). 
Cut the tomatoes into ½-inch cubes and chop the parsley. 
In a large bowl, whisk together tahini, lemon zest, minced garlic, remaining lemon juice, and 1 tbsp oil. Add the tomatoes and parsley, tossing to combine. Season with salt and pepper. 
Fluff the bulgur with a fork and add it to the dressing, tossing to combine. 
Divide the bulgur between plates and top with pork, cabbage, and onions. 
 NUTRITION (PER SERVING): 
 Calories: 564 | Protein: 49 g | Carbohydrates: 56 g | Fat: 19 g 





Shawarma 
  Prep Time: 30 minutes | Cook Time: 20 minutes | Makes: 4 
 INGREDIENTS: 
 ●  ¾ lb beef sirloin, thinly sliced 
 MARINADE: 
 ●  1 cup hot water 
 ●  2 tbsp soy sauce 
 ●  1 beef bouillon cube 
 ●  Juice of 4 calamansi (or substitute with lime) 
 ●  1 tbsp brown sugar 
 ●  1 tbsp chopped garlic 
 
●  Pinch of ground black pepper 
 GARLIC SAUCE: 
 ●  ½ cup mayonnaise 
 ●  ¼ cup yogurt 
 ●  ¼ tsp garlic powder 
 ●  Salt and pepper to taste 
 FILLINGS: 
 ●  Medium flour tortillas or pita bread 
 ●  1 medium white onion, thinly sliced 
 ●  3 ripe tomatoes, deseeded and thinly sliced 
 ●  ½ cucumber, peeled, deseeded, and cut into thin sticks 
 ●  Optional: 1 jicama (singkamas), cut into thin strips 
 ●  2 cups thinly sliced cabbage or lettuce (iceberg or red) 
 ●  ½ cup grated cheese 
 INSTRUCTIONS: 
 In a bowl, combine all the marinade ingredients. Mix well and let the beef marinate for at least 30 minutes. 
In a separate bowl, mix all the garlic sauce ingredients thoroughly. Use a funnel to transfer the mixture into a squeeze bottle and refrigerate until needed. 

Heat a grill pan or flat frying pan over high heat. Drain the marinated beef and grill until cooked through, doing this in batches to avoid overcrowding the pan. 
Once cooked, set aside to cool slightly, then chop the beef into bite-sized pieces. 
 ASSEMBLE THE WRAPS: 
 Warm the tortillas or pita bread on a flat pan until slightly toasted. Place some of the cabbage or lettuce in the center of the bread, followed by the chopped beef, sliced tomatoes, onions, cucumbers, and jicama (if using). 
Drizzle some garlic sauce over the top and sprinkle with grated cheese. Roll the wrap tightly and wrap in foil. 
Repeat with the remaining ingredients, dividing the fillings among the breads. 
 NUTRITION (PER SERVING): 
 Calories: 475 | Protein: 24g | Carbohydrates: 41g | Fat: 23g 





Shawarma Fatteh 
  Prep Time: 30 minutes | Cook Time: 1 hour | Makes: 4-6 
 INGREDIENTS: 
 FOR THE BEEF SHAWARMA: 
 ●  1 lb beef sirloin, thinly sliced 
 ●  2 tbsp shawarma spice mix 
 ●  3 tbsp olive oil 
 ●  3 cloves garlic, minced 
 ●  Juice of 1 lemon 
 ●  Salt and pepper to taste 
 FOR THE SAUCE: 
 
●  2 cups plain yogurt 
 ●  2 tbsp tahini 
 ●  2 cloves garlic, minced 
 ●  Salt to taste 
 ●  1 tbsp lemon juice 
 FOR ASSEMBLY: 
 ●  4 large pieces of pita bread or flatbread 
 ●  ¼ cup pine nuts or slivered almonds, toasted 
 ●  ¼ cup fresh parsley, chopped 
 ●  1 tsp paprika (for garnish) 
 ●  Extra lemon wedges for serving 
 INSTRUCTIONS: 
 In a bowl, combine the sliced beef, shawarma spice mix, olive oil, minced garlic, lemon juice, salt, and pepper. Mix well and let it marinate for at least 30 minutes, or preferably overnight in the refrigerator. 
In a skillet over medium-high heat, add the marinated beef and cook until browned and cooked through, about 5-7 minutes. Set aside. 
In a bowl, mix together the yogurt, tahini, minced garlic, salt, and lemon juice until smooth. Adjust seasoning as needed. 

Preheat the oven to 350°F (175°C). Arrange the pita bread on a baking sheet and bake for about 10 minutes, or until crispy. Remove from the oven and break into bite-sized pieces. 
In a large serving dish, layer the crispy pita bread pieces at the bottom. Spoon the cooked beef shawarma on top. Drizzle the yogurt sauce over the beef. 
Sprinkle the toasted nuts and chopped parsley over the top. Add a sprinkle of paprika for color. 
Serve the Beef Shawarma Fatteh warm with extra lemon wedges on the side for drizzling. 
 NUTRITION (PER SERVING): 
 Calories: 450 | Protein: 30g | Carbohydrates: 35g | Fat: 22g 





Beef Shawarma Wrap 
  Prep Time: 10 minutes | Cook Time: 55 minutes | Makes: 6 
 INGREDIENTS: 
 ●  ¾ lb beef sirloin, sliced thin (sukiyaki cut) 
 ●  2 tbsp curry spice mix 
 ●  ¾ tsp chili powder 
 ●  1 tsp liquid seasoning (or soy sauce) 
 ●  3 tbsp sour cream (for marinating) 
 FOR THE DRESSING: 
 ●  ½ cup sour cream 
 ●  2 tsp garlic, minced 
 
FOR ASSEMBLY: 
 ●  6 pieces of pita bread or flour tortillas 
 ●  1 cup lettuce, shredded 
 ●  1 cup cucumber, diced (with peel) 
 ●  1 cup tomato, diced 
 ●  1 cup onion, diced 
 ●  ½ cup cheese, grated 
 INSTRUCTIONS: 
 In a bowl, combine the beef with curry spice mix, chili powder, liquid seasoning, and 3 tablespoons of sour cream. Mix well and let marinate for 30 minutes. 
Heat a pan over medium-high heat. Grill the marinated beef until cooked through. Remove from heat and set aside. 
In a small bowl, mix together the remaining sour cream and minced garlic until well combined. 
Grill or heat the pita bread or flour tortillas until warm. Place a portion of cooked beef on each wrap and top with shredded lettuce, diced cucumber, tomato, onion, and grated cheese. 
Drizzle the prepared garlic dressing over the filled wraps. 
Roll up the wraps tightly and serve immediately, enjoying the flavorful combination! 
 NUTRITION (PER SERVING): 
 
Calories: 420 | Protein: 28g | Carbohydrates: 38g | Fat: 18g 





Shawarma Egg Rolls 
  Prep Time: 25 minutes | Cook Time: 10 minutes | Makes: 12 egg rolls 
 INGREDIENTS: 
 ●  1 lb filet mignon or skirt steak (sliced into strips) 
 ●  1 onion (sliced) 
 ●  4 garlic cloves (minced) 
 ●  ¼ cup lemon juice 
 ●  2 tablespoons apple cider vinegar 
 ●  ¼ cup olive oil 
 ●  1 teaspoon salt 
 
●  ½ teaspoon paprika 
 ●  ½ teaspoon ground black pepper 
 ●  1 teaspoon seven spices 
 ●  ½ teaspoon cumin 
 ●  1 (16 oz) package egg rolls (e.g., Nasoya) 
 TAHINI SAUCE: 
 ●  ½ cup + 2 tablespoons tahini paste 
 ●  ½ cup water 
 ●  ¼ cup lemon juice 
 ●  ½ teaspoon salt 
 TOPPINGS: 
 ●  Pickles (sliced) 
 ●  Parsley (minced) 
 ●  Tomatoes (sliced) 
 ●  Lettuce (shredded) 
 INSTRUCTIONS: 
 Cut the skirt steak or filet mignon into thin strips or use pre-cut meat. 

Slice the onion and sauté it with olive oil in a medium skillet over medium-high heat for about 3-4 minutes until softened. 
Add the shawarma meat strips to the skillet and cook for about 4 minutes. Then, add the minced garlic and cook for another 3-4 minutes. 
Turn off the heat and mix in the lemon juice, apple cider vinegar, salt, black pepper, cumin, paprika, and seven spices until well incorporated. 
 STUFFING AND ROLLING THE WRAPS: 
 Place an egg roll wrapper on a clean work surface. Add about 3 tablespoons of the filling to the center, along with your desired condiments (pickles, sliced tomatoes, minced parsley). 
Fold the bottom of the wrapper over the filling, then fold in the sides and roll tightly. Lightly wet the exposed edge with your fingertip to seal the egg roll. Repeat with the remaining wrappers and filling. 
 FRYING THE EGG ROLLS: 
 In a skillet, add enough oil to fill about 2 inches deep. Heat the oil to 370°F (188°C). 
Carefully add the egg rolls one at a time, avoiding overcrowding the pan, which can reduce the oil temperature and cause the rolls to absorb more oil. 
Fry until golden brown, about 1-2 minutes per side. Use tongs to turn them when necessary. 
 PREPARING THE TAHINI SAUCE: 
 
Whisk together the tahini paste, water, lemon juice, and salt in a bowl. 
Serve as a dip or sauce. 
 NUTRITION (PER SERVING): 
 Calories: 138 | Protein: 7 g | Carbohydrates: 10 g | Fat: 8 g 





Shawarma Ribs 
  Prep Time: 10 minutes | Cook Time: 3 hours | Makes: 1 rack of ribs 
 INGREDIENTS: 
 ●  1 rack ribs 
 ●  2–3 tbsp olive oil 
 SHAWARMA RUB: 
 ●  2 tbsp ground cumin 
 ●  2 tbsp ground coriander 
 ●  2 tbsp ground turmeric 
 ●  2 tbsp smoked paprika 
 
●  1 tbsp ground allspice 
 ●  1 tbsp ground black pepper 
 ●  2 tsp ground cardamom 
 ●  2 tsp ground Aleppo or cayenne pepper 
 ●  2 tsp ground cinnamon 
 ●  1 tsp ground cloves 
 ●  4 tsp garlic powder 
 ●  2 tsp salt 
 ●  1 tbsp sesame seeds 
 ●  2 tsp dried onion flakes (optional) 
 INSTRUCTIONS: 
 Preheat oven to 275°F. 
Remove ribs from the refrigerator and pat dry. Use a sharp knife to cut and remove the membrane from the bottom of the ribs (optional but recommended). 
In a small bowl, mix together cumin, coriander, turmeric, smoked paprika, allspice, black pepper, cardamom, Aleppo pepper, cinnamon, cloves, garlic powder, salt, sesame seeds, and dried onion flakes to create the shawarma rub. 
Drizzle the ribs with olive oil and generously season with the shawarma rub. 

Wrap the ribs tightly in foil (optional) and place them on a baking sheet. 
Bake for about 3 hours, until the ribs are tender, separating from the bone, and a dark crust has developed. 
Let the ribs rest for at least 10 minutes before cutting. 
 NUTRITION (PER SERVING): 
 Calories: 550 | Protein: 38g | Carbohydrates: 6g | Fat: 41g 





SEAFOOD SHAWARMA 





Shrimp Shawarma Skewers 
  Prep Time: 5 minutes | Cook Time: 10 minutes | Makes: 4 
 INGREDIENTS: 
 ●  8 shrimp skewers 
 SHAWARMA MARINADE: 
 ●  1 cup whole milk plain yogurt 
 ●  2 cloves garlic, minced 
 ●  2 tablespoons lemon juice 
 ●  2 teaspoons cinnamon 
 ●  1.5 teaspoons salt 
 ●  ½ teaspoon nutmeg 
 
●  ¼ teaspoon allspice 
 ●  ½ teaspoon pepper 
 INSTRUCTIONS: 
 Preheat your grill over high heat. 
In a large glass pan, whisk together the yogurt, garlic, lemon juice, cinnamon, salt, nutmeg, allspice, and pepper to make the marinade. 
Add the shrimp skewers to the marinade, flipping them a few times to ensure even coating. Let the shrimp marinate for 10-15 minutes. 
Spray the grill with non-stick cooking spray or rub it with oil. Place the shrimp skewers on the grill and cook for 8-10 minutes, flipping once, until the shrimp turn bright pink. 
Serve the grilled shrimp skewers immediately with warm pita. 
 NUTRITION (PER SERVING): 
 Calories: 250 | Protein: 30g | Carbohydrates: 8g | Fat: 10g 





Shawarma Wrap 
  Prep Time: 30 minutes | Cook Time: 20 minutes | Makes: 2 
 INGREDIENTS: 
 SHAWARMA: 
 ●  2 fillets white fish, cut into strips 
 ●  1 tablespoon oil (plus additional for frying) 
 ●  ½ teaspoon ground cumin 
 ●  ½ teaspoon ground cinnamon 
 ●  1 teaspoon ground coriander 
 ●  1 teaspoon ground allspice 
 ●  ¼ teaspoon chili flakes 
 
●  Salt, to taste 
 ●  2 wraps 
 ●  4 leaves lettuce 
 ●  6 slices pickled gherkins 
 ●  4 slices pickled beetroot 
 TAHINI DRESSING: 
 ●  2 tablespoons tahini 
 ●  1 teaspoon garlic powder 
 ●  Salt, to taste 
 ●  Water, to desired consistency 
 ●  Juice of 1 lemon 
 INSTRUCTIONS: 
 Cut the fish fillets into strips and place them in a bowl. Pour oil over the fish, ensuring all strips are covered. 
Add ground cumin, cinnamon, coriander, allspice, chili flakes, and a dash of salt. Mix well to coat the fish with the spices and marinate in the fridge for 20 minutes. 
Heat oil in a pan and lightly fry the marinated fish, turning to cook both sides until done. Alternatively, you can grill the fish if preferred. Remove from heat and set aside. 

For the tahini dressing, combine tahini paste, garlic powder, and lemon juice in a bowl. Gradually whisk in water until reaching the desired consistency, adding salt to taste. 
Assemble the wrap by placing the cooked fish and vegetables on top of the wrap. Drizzle with tahini dressing, roll up the wrap, and enjoy! 
 NUTRITION (PER SERVING): 
 Calories: 476 | Protein: 32g | Carbohydrates: 40g | Fat: 22g 





Shawarma 
  Prep Time: 30 minutes | Cook Time: 15 minutes | Makes: 6 
 INGREDIENTS: 
 ●  2 pounds salmon fillet 
 ●  2 ½ tablespoons homemade shawarma spice mix 
 ●  2 tablespoons extra virgin olive oil 
 ●  2 teaspoons fresh lemon juice 
 FOR SERVING: 
 ●  Lebanese wraps 
 ●  Shawarma sauce 
 ●  Jerusalem salad 
 
INSTRUCTIONS: 
 Combine the homemade shawarma spice mix with olive oil and lemon juice in a bowl. Mix well. Pour the mixture over the salmon and spread it evenly using a brush or teaspoon to cover the fish. 
Set aside to marinate for 30 minutes. 
Preheat the oven to 425°F. Move the salmon to the oven and bake for 10-12 minutes. Switch to broil for another 4-5 minutes to achieve a browned and crispy top. 
Remove the salmon from the oven and let it rest for 5 minutes. Flake the salmon and serve in Lebanese wraps with Jerusalem salad and shawarma sauce. 
 NUTRITION (PER SERVING): 
 Calories: Approximately 350 | Protein: 34g | Carbohydrates: 5g | Fat: 22g 





Tuna Kebab 
  Prep Time: 20 minutes | Cook Time: 10 minutes | Makes: 4 
 INGREDIENTS: 
 ●  1 lb fresh tuna, cut into 1-inch cubes 
 ●  3 tbsp olive oil 
 ●  2 tbsp lemon juice 
 ●  4 garlic cloves, minced 
 ●  1 tsp salt 
 ●  1 tsp paprika 
 ●  ½ tsp cumin 
 
●  ½ tsp coriander 
 ●  ¼ tsp turmeric 
 ●  ⅛ tsp cayenne pepper 
 ●  1 tsp sumac (optional) 
 ●  Skewers (soaked in water if wooden) 
 ●  Chopped parsley, for garnish 
 ●  Lemon wedges, for serving 
 INSTRUCTIONS: 
 In a large bowl, whisk together the olive oil, lemon juice, garlic, salt, paprika, cumin, coriander, turmeric, cayenne pepper, and sumac (if using). 
Add the tuna cubes to the marinade and toss to coat evenly. Let marinate for at least 15 minutes. 
Preheat a grill or grill pan over medium-high heat. 
Thread the marinated tuna onto skewers. 
Grill the skewers for about 2-3 minutes on each side or until the tuna is cooked to your desired level of doneness. 
Remove from the grill and let rest for a minute. 
Garnish with chopped parsley and serve with lemon wedges. 
 NUTRITION (PER SERVING): 
 Calories: 245 | Protein: 30g | Carbohydrates: 12g | Fat: 10g 





Shawarma Salad 
  Prep Time: 20 minutes | Cook Time: 10 minutes | Makes: 4 servings 
 INGREDIENTS: 
 FOR THE SALMON: 
 ●  1 ½ teaspoons ground cumin 
 ●  1 ½ teaspoons sweet paprika 
 ●  1 teaspoon ground coriander 
 ●  1 teaspoon granulated garlic 
 ●  ¾ teaspoon fine salt 
 ●  ½ teaspoon freshly ground black pepper 
 
●  ½ teaspoon ground turmeric 
 ●  ¼ teaspoon ground cloves 
 ●  ¼ teaspoon cayenne pepper 
 ●  ¼ cup olive oil 
 ●  3 tablespoons fresh lemon juice 
 ●  4 center-cut salmon fillets (about 6 ounces each) 
 FOR THE SAUCE: 
 ●  ½ cup plain whole-milk Greek yogurt or labneh 
 ●  2 tablespoons chopped fresh dill 
 ●  2 tablespoons water, plus more as needed 
 ●  1 tablespoon fresh lemon juice 
 ●  1 garlic clove, minced or finely grated 
 ●  ¼ teaspoon fine salt 
 FOR THE SALAD: 
 ●  2 cups sliced Persian or English cucumbers 
 ●  1 pint grape tomatoes, halved 
 ●  ⅓ cup fresh flat-leaf parsley leaves 
 ●  Warm whole-wheat pitas, for serving (optional) 
 
INSTRUCTIONS: 
 MARINATE AND ROAST THE SALMON: 
 In a medium bowl, whisk together cumin, paprika, coriander, garlic, salt, black pepper, turmeric, cloves, and cayenne. 
Whisk in the olive oil and lemon juice. 
Pour half the marinade into a shallow dish and place the salmon fillets, skin side up, in the dish. Pour the remaining marinade over the top. 
Cover and refrigerate for 2-3 hours. 
Preheat the oven to 425°F. Remove the salmon from the marinade and place it skin side down on a large sheet pan. Discard the marinade. 
Roast for about 8 minutes per inch of thickness until the salmon is opaque and flakes easily. Let it cool slightly, then flake into bite-sized pieces. 
 MAKE THE SAUCE: 
 While the salmon is roasting, whisk together yogurt, dill, water, lemon juice, garlic, and salt in a small bowl. 
Add more water, 1 tablespoon at a time, until the sauce is thin enough to drizzle. 
 ASSEMBLE THE SALAD: 
 Arrange the cucumbers, tomatoes, and flaked salmon on a large serving dish or individual plates. 
Drizzle the salad with the yogurt sauce and sprinkle with parsley. 

Serve with warm pitas, if desired. 
 NUTRITION (PER SERVING): 
 Calories: 453 | Protein: 35g | Carbohydrates: 9g | Fat: 31g 





Shawarma Pita Platter 
  Prep Time: 20 minutes | Cook Time: 15 minutes | Makes: 4 servings 
 INGREDIENTS: 
 FOR THE SHAWARMA SAUCE: 
 ●  ¾ cup plain Greek yogurt 
 ●  1 garlic clove, peeled 
 ●  2 teaspoons minced fresh jalapeño 
 ●  1 tablespoon lemon juice 
 ●  ¼ cup fresh cilantro leaves 
 ●  Salt and pepper, to taste 
 
FOR THE TILAPIA AND MARINADE: 
 ●  1 pound tilapia fillets (about 3-4 fillets) 
 ●  2 tablespoons olive oil 
 ●  2 garlic cloves, peeled and minced 
 ●  1 teaspoon ground cumin 
 ●  ½ teaspoon salt 
 ●  ¼ teaspoon ground cardamom 
 ●  ¼ teaspoon red chili flakes 
 TO SERVE: 
 ●  ½ cup sliced pickled red onion, drained 
 ●  ½ cup pickled radishes or turnips, drained 
 ●  ½ cup cornichons, drained 
 ●  ½ cup sliced cucumbers 
 ●  2 roma tomatoes, sliced 
 ●  1 cup shredded lettuce 
 ●  4 pitas 
 INSTRUCTIONS: 
 MAKE THE SHAWARMA SAUCE: 
 
In a food processor, combine yogurt, garlic, jalapeño, lemon juice, and cilantro. 
Blend until smooth. 
Season with salt and pepper to taste. 
Cover and refrigerate until ready to serve. 
 FOR THE TILAPIA: 
 Preheat oven to 400°F. 
Line a large baking sheet with aluminum foil and lightly coat with cooking spray. 
Pat the tilapia fillets dry with paper towels. 
In a small bowl, mix olive oil, minced garlic, cumin, salt, cardamom, and red chili flakes. 
Place the tilapia on the prepared baking sheet and drizzle with the seasoned oil mixture. 
Bake in the preheated oven for 12-15 minutes or until the fillets are cooked through. 
Remove from the oven and let rest for 2 minutes. 
 ASSEMBLE THE PLATTER: 
 Place the cooked tilapia, shawarma sauce, pickled red onion, pickled radishes, cornichons, cucumbers, tomatoes, lettuce, and pitas on a large serving platter. 
Serve for a DIY shawarma experience. 
 NUTRITION (PER SERVING): 
 Calories: 320 | Protein: 27g | Carbohydrates: 38g | Fat: 8g 





Seafood Shawarma 
  Prep Time: 10 minutes | Cook Time: 15 minutes | Makes: 4 servings 
 INGREDIENTS: 
 FOR CAJUN SEASONING: 
 ●  1 tablespoon paprika 
 ●  1 teaspoon garlic powder 
 ●  1 teaspoon onion powder 
 ●  1 teaspoon dried oregano 
 ●  1 teaspoon dried thyme 
 ●  ½ teaspoon cayenne pepper 
 
●  ½ teaspoon black pepper 
 ●  ½ teaspoon salt 
 FOR SEAFOOD SHAWARMA: 
 ●  1 lb mixed seafood (shrimp, squid, and fish) 
 ●  2 tablespoons Cajun seasoning 
 ●  2 tablespoons olive oil 
 ●  4 pita breads 
 FOR TOPPINGS: 
 ●  1 cup shredded lettuce 
 ●  1 cup diced tomatoes 
 ●  ½ cup sliced red onions 
 ●  Tzatziki sauce or your favorite sauce for serving 
 INSTRUCTIONS: 
 PREPARE CAJUN SEASONING: 
 In a small bowl, combine paprika, garlic powder, onion powder, oregano, thyme, cayenne pepper, black pepper, and salt to make the Cajun seasoning. 
 FOR THE SEAFOOD: 
 
In a mixing bowl, toss the mixed seafood with Cajun seasoning and olive oil until well coated. 
Let it marinate for at least 30 minutes. 
Heat a skillet over medium-high heat. 
Add the marinated seafood and cook for 3-4 minutes until cooked through. 
Remove the seafood from the skillet. 
 PREPARE THE SHAWARMA WRAPS: 
 Warm the pita bread in a skillet or microwave. 
Place a generous amount of cooked seafood on each pita bread. 
Top with shredded lettuce, diced tomatoes, sliced red onions, and your favorite sauce. 
Roll up the pita bread to form a shawarma wrap. 
 SERVE: 
 Slice the shawarma wraps in half and serve immediately. 
Enjoy the Cajun Seafood Shawarma! 
 NUTRITION (PER SERVING): 
 Calories: 390 | Protein: 30g | Carbohydrates: 36g | Fat: 13g 





Tuna Shawarma 
  Prep Time: 15 minutes | Cook Time: 5 minutes | Makes: 4 servings 
 INGREDIENTS: 
 ●  2 cans of tuna fish (in water or oil, drained) 
 ●  1 cucumber, thinly sliced 
 ●  2 tomatoes, thinly sliced 
 ●  ½ red onion, thinly sliced 
 ●  4 green lavash wraps (or spinach wraps) 
 ●  2 tablespoons olive oil 
 ●  1 tablespoon lemon juice 
 
●  1 teaspoon ground cumin 
 ●  1 teaspoon garlic powder 
 ●  1 teaspoon sweet paprika 
 ●  Salt and pepper to taste 
 ●  Tzatziki sauce or your favorite shawarma sauce for serving 
 INSTRUCTIONS: 
 In a medium bowl, combine the drained tuna with olive oil, lemon juice, cumin, garlic powder, paprika, salt, and pepper. 
Toss the tuna mixture until well coated and set aside. 
Lay out the green lavash wraps on a clean surface. 
Spread a generous amount of tzatziki or your favorite shawarma sauce on each wrap. 
Evenly distribute the seasoned tuna across the wraps. 
Add slices of cucumber, tomato, and red onion on top of the tuna. 
Fold in the sides of each lavash, then roll them up tightly to create a wrap. 
If desired, toast the wraps lightly in a skillet for about 2-3 minutes on each side for added warmth and crispness. 
Slice the wraps in half and serve immediately. 
Enjoy your fresh and flavorful Green Tuna Shawarma! 
 NUTRITION (PER SERVING): 
 Calories: 320 | Protein: 27g | Carbohydrates: 34g | Fat: 10g 





Shawarma Bowls 
  Prep Time: 15 minutes | Cook Time: 45 minutes | Makes: 4 servings 
 INGREDIENTS: 
 FOR HOMEMADE SHAWARMA SEASONING: 
 ●  2 tablespoons ground coriander 
 ●  1 teaspoon ground allspice 
 ●  1 teaspoon ground cinnamon 
 ●  1 teaspoon ground cumin 
 ●  ½ teaspoon ground ginger 
 ●  ½ teaspoon ground turmeric 
 
●  ¼ teaspoon ground black pepper 
 FOR SHRIMP SHAWARMA BOWLS: 
 ●  3 teaspoons extra virgin olive oil, divided 
 ●  1 cup brown basmati rice 
 ●  1 ½ teaspoons + 2 tablespoons Homemade Shawarma Seasoning 
 ●  3 cloves garlic, minced, divided 
 ●  1 teaspoon kosher salt, divided 
 ●  1 ¾ cups water 
 ●  ½ cup frozen peas 
 ●  1 medium carrot, diced (about ½ cup) 
 ●  1 pound shrimp (shells and veins removed) 
 ●  1 cup plain, fat-free Greek yogurt 
 ●  2 tablespoons fresh lemon juice 
 ●  ½ teaspoon toasted sesame oil 
 ●  1 English cucumber, diced or sliced into half moons 
 ●  2 cups cherry tomatoes, halved 
 ●  Hummus and lemon slices for serving (optional) 
 INSTRUCTIONS: 
 
PREPARE HOMEMADE SHAWARMA SEASONING: 
 In a small bowl, whisk together the coriander, allspice, cinnamon, cumin, ginger, turmeric, and black pepper. 
Store the leftover seasoning blend in a glass jar with a tight-fitting lid. 
 COOK THE RICE: 
 In a large saucepan, heat 1 teaspoon of extra virgin olive oil over medium heat. 
Add the rice and stir until coated in the oil and slightly toasted (about 2 minutes). 
Stir in 1 ½ teaspoons of the Homemade Shawarma Seasoning, 1 clove of minced garlic, and ½ teaspoon kosher salt. 
Add the water, peas, and carrots. Bring to a boil, then reduce heat to low. 
Cover and simmer for about 35-45 minutes, stirring occasionally, until the rice is fully cooked. 
 FOR THE SHRIMP: 
 In a medium bowl, combine the shrimp with 2 tablespoons of the Homemade Shawarma Seasoning and ½ teaspoon of kosher salt. 
Cover and refrigerate until ready to cook. 
About 10-15 minutes before the rice is done, heat the remaining 2 teaspoons of olive oil in a large skillet over medium-high heat. 

Add the shrimp and cook for about 5 minutes, stirring occasionally until the shrimp are plump and cooked through. 
 MAKE THE YOGURT SAUCE: 
 In a small bowl, mix together the Greek yogurt, remaining garlic, lemon juice, and sesame oil until well combined. 
 ASSEMBLE THE BOWLS: 
 Divide the rice and shrimp evenly between 4 bowls. 
Top with cucumber, tomatoes, yogurt sauce, and hummus (if using). 
Garnish with lemon slices, if desired. 
 NUTRITION (PER SERVING): 
 Calories: 400 | Protein: 35g | Carbohydrates: 47g | Fat: 11g 





Shawarma 
  Prep Time: 1 hour 30 minutes | Cook Time: 20 minutes | Makes: 6 servings 
 INGREDIENTS: 
 FOR OCTOPUS: 
 ●  1 whole 3-5 lb octopus (Spanish preferred) 
 ●  4 gallons water 
 ●  1 oz whole black peppercorns 
 ●  1 oz fennel seed 
 ●  1 oz bay leaves 
 ●  1 cup red wine vinegar 
 
●  ½ cup sea salt 
 ●  1 tsp chili flakes 
 FOR SHAWARMA MARINADE: 
 ●  2 cloves garlic, finely chopped 
 ●  Zest of 2 lemons 
 ●  7 oz lemon juice 
 ●  7 oz white vinegar 
 ●  7 oz orange juice 
 ●  ¼ cup tomato paste 
 ●  2 lb yogurt 
 ●  1 tbsp onion powder 
 ●  2 tbsp sumac 
 ●  1 tbsp coriander 
 ●  1½ tbsp cumin 
 ●  3 tbsp ground turmeric 
 ●  1 tbsp dried oregano 
 ●  Salt, to taste 
 FOR MEDITERRANEAN BEAN MIX: 
 
●  1 qt cooked chickpeas 
 ●  1 qt cooked gigante white beans 
 ●  2 roasted red bell peppers, diced 
 ●  2 cloves garlic, crushed 
 ●  ½ cup olive oil 
 ●  ¼ cup fresh dill, finely chopped 
 ●  1 oz lemon juice 
 ●  1 tbsp cumin 
 ●  1 tsp black pepper 
 ●  1 tsp sea salt 
 FOR GARNISH: 
 ●  1 cup mayo 
 ●  2 tbsp squid ink 
 ●  Chili threads, to taste 
 INSTRUCTIONS: 
 POACH THE OCTOPUS: 
 In a large pot, bring water, peppercorns, fennel seed, bay leaves, red wine vinegar, sea salt, and chili flakes to a boil. 
Add the octopus and poach for 1 hour and 15 minutes. 
 
MARINATE THE BEANS: 
 While the octopus is poaching, toss the chickpeas and gigante white beans in a bowl with garlic, olive oil, dill, lemon juice, cumin, black pepper, and sea salt. 
Let the bean mixture marinate for 30 minutes. 
 PREPARE THE SHAWARMA MARINADE: 
 Mix together garlic, lemon zest, lemon juice, white vinegar, orange juice, tomato paste, yogurt, onion powder, sumac, coriander, cumin, turmeric, oregano, and salt in a bowl. Set aside. 
 MAKE SQUID INK AIOLI: 
 Combine the mayo and squid ink, stirring until fully mixed. 
If squid ink is unavailable, substitute with lemon juice to make lemon aioli. 
 GRILL AND BAKE THE OCTOPUS: 
 Once the octopus is poached, strain it and portion out the tentacles. Discard the head. 
Let the tentacles cool, then sear them in a hot skillet for 2 minutes on each side until crispy. 
Toss the seared tentacles in the shawarma marinade and bake them in a broiler for 4 minutes until crispy again. 
 ASSEMBLE THE DISH: 
 Toss the marinated beans with diced roasted bell peppers. 

Arrange the octopus tentacles around the bean mix on the plate. 
Dot squid ink aioli around the plate and garnish with chili threads. 
 NUTRITION (PER SERVING): 
 Calories: 520 | Protein: 35g | Carbohydrates: 28g | Fat: 28g 





Cod Wraps 
  Prep Time: 10 minutes | Cook Time: 15 minutes | Makes: 4 servings 
 INGREDIENTS: 
 ●  1 lb cod or other firm white fish (halibut, haddock) 
 ●  2 tbsp shawarma spice mix 
 ●  3 tbsp olive oil 
 ●  1 lemon, divided (half sliced thinly, half cut into wedges for serving) 
 ●  2 tbsp fresh parsley, chopped 
 ●  4 large flatbreads or pita wraps 
 ●  1 cup shredded lettuce 
 
●  ½ cup sliced cucumber 
 ●  ½ cup diced tomatoes 
 ●  ¼ cup thinly sliced red onion 
 ●  Tzatziki or garlic sauce (for drizzling) 
 INSTRUCTIONS: 
 In a small bowl, combine the shawarma spice blend with olive oil to create a marinade. 
Place the fish fillets in a bowl or baking dish and pour the marinade over them, turning the fillets to coat evenly. 
Cover the dish and refrigerate for 2 hours or overnight for deeper flavor. 
Preheat the oven to 400°F (200°C). 
Arrange the lemon slices in a single layer on a baking sheet. 
Lay the marinated fish fillets on top of the lemon slices and pour any remaining marinade over the fish. 
Bake for about 15 minutes, or until the fish flakes easily with a fork. Once done, carefully transfer the cooked fish to a plate and flake into large pieces. 
 ASSEMBLE THE WRAPS: 
 Warm the flatbreads or pita wraps in a skillet or microwave. 
Lay the flaked cod onto each wrap. 
Top with shredded lettuce, sliced cucumber, diced tomatoes, and red onion. 

Drizzle with tzatziki or garlic sauce. 
Roll up the wraps tightly, slice in half if desired, and serve with lemon wedges for an extra citrusy kick. 
 NUTRITION (PER SERVING): 
 Calories: 320 | Protein: 25g | Carbohydrates: 28g | Fat: 13g 





VEGAN AND VEGETARIAN SHAWARMA 





Shawarma Wrap 
  Prep Time: 10 minutes | Cook Time: 10 minutes | Makes: 4 
 INGREDIENTS: 
 ●  200g halloumi cheese, sliced 
 ●  4 pita breads 
 ●  1 cucumber, thinly sliced 
 ●  1 tomato, thinly sliced 
 ●  ½ red onion, thinly sliced 
 ●  ¼ cup hummus 
 ●  2 tablespoons olive oil 
 ●  1 tablespoon lemon juice 
 
●  1 teaspoon ground cumin 
 ●  1 teaspoon paprika 
 ●  ½ teaspoon ground turmeric 
 ●  Salt and pepper to taste 
 INSTRUCTIONS: 
 In a small bowl, whisk together olive oil, lemon juice, ground cumin, paprika, ground turmeric, salt, and pepper to create the shawarma marinade. 
Place the halloumi slices in a shallow dish and pour the marinade over them, ensuring they are evenly coated. Let marinate for at least 30 minutes. 
Preheat a grill or grill pan over medium-high heat. 
Grill the halloumi slices for 2-3 minutes on each side until golden brown grill marks appear. 
Warm the pita breads in the oven or on the grill. 
To assemble the shawarma, spread hummus on each pita, then add grilled halloumi slices, cucumber slices, tomato slices, and red onion slices. 
Roll up the pita and serve hot. Enjoy your halloumi shawarma! 
 NUTRITION (PER SERVING): 
 Calories: 320 | Protein: 15g | Carbohydrates: 30g | Fat: 15g 





Sweet Potato Shawarma Bowl 
  Prep Time: 25 minutes | Cook Time: 25 minutes | Makes: 8 cups 
 INGREDIENTS: 
 ●  1 small head of cauliflower, chopped into bite-sized pieces 
 ●  2 medium sweet potatoes, diced into bite-sized pieces 
 ●  ½ teaspoon sea salt, plus a pinch for the dressing 
 ●  ½ teaspoon freshly ground black pepper 
 ●  3 garlic cloves, minced 
 ●  1½ teaspoons ground cumin 
 ●  1½ teaspoons sweet paprika 
 ●  ½ teaspoon ground cinnamon (optional) 
 
●  ¼ teaspoon ground ginger 
 ●  ¾ teaspoon dried oregano 
 ●  ½ teaspoon ground turmeric 
 ●  Pinch of cayenne pepper (optional) 
 ●  ½ cup dry quinoa (or other gluten-free short grain) 
 ●  4 cups shredded lettuce 
 ●  1 cup thinly sliced cucumber 
 ●  ½ cup thinly sliced red onion 
 ●  ⅓ cup tahini paste 
 ●  1 tablespoon apple cider vinegar 
 INSTRUCTIONS: 
 Preheat the oven to 400°F (200°C). Line two large baking sheets with parchment paper or use nonstick spray. 
In a large bowl, combine the cauliflower, sweet potatoes, salt, black pepper, minced garlic, cumin, paprika, cinnamon (if using), ginger, oregano, turmeric, and cayenne (if using). Add a splash of water to help combine the ingredients, then toss well. 
Spread the vegetable mixture evenly on the prepared baking sheets and roast for about 25 minutes or until the vegetables are tender. 

While the veggies roast, prepare the quinoa. Rinse the quinoa and add it to a medium saucepan with 1½ cups of water. Bring to a boil, then reduce the heat to low, cover, and simmer for 12 minutes. Remove from heat and let it sit covered for an additional 2 to 3 minutes. Fluff the quinoa with a fork and set aside to cool. 
Divide the cooked quinoa, shredded lettuce, cucumber, and red onion into four bowls. 
In a small bowl, whisk together tahini and apple cider vinegar, adding a pinch of salt. Gradually add water, one tablespoon at a time, until you achieve a creamy dressing. It may harden before it thins out. 
Top each bowl with the roasted shawarma vegetables and drizzle with the tahini dressing. 
Alternatively, serve all components on a large platter and let everyone assemble their own bowls. 
 NUTRITION (PER SERVING): 
 Calories: 1080 | Protein: 32g | Carbohydrates: 180g | Fat: 36g 





Carrots with Date Salad 
  Prep Time: 15 minutes | Cook Time: 20 minutes | Makes: 4–6 
 INGREDIENTS: 
 FOR THE CARROTS: 
 ●  ¼ cup extra-virgin olive oil 
 ●  2 tsp. Diamond Crystal or 1¼ tsp. Morton kosher salt 
 ●  ½ tsp. ground cinnamon 
 ●  ½ tsp. ground coriander 
 ●  ½ tsp. ground cumin 
 ●  ½ tsp. ground turmeric 
 ●  ½ tsp. sweet paprika 
 
●  ¼ tsp. freshly ground black pepper 
 ●  ⅛ tsp. ground cardamom 
 ●  ⅛ tsp. ground cloves 
 ●  2 garlic cloves, finely grated 
 ●  1½ lb. medium carrots, tops trimmed to ½", scrubbed, halved lengthwise 
 FOR THE SALAD: 
 ●  2 Tbsp. (or more) fresh lemon juice 
 ●  1 Tbsp. extra-virgin olive oil 
 ●  1 tsp. Diamond Crystal or ½ tsp. Morton kosher salt, divided 
 ●  1 small red onion, thinly sliced 
 ●  7 Medjool dates, pitted, coarsely chopped 
 ●  2 jalapeños, seeds removed, coarsely chopped 
 ●  1 cup coarsely chopped tender herbs (such as cilantro, dill, or parsley) 
 ●  1 cup labneh or plain whole-milk Greek yogurt 
 INSTRUCTIONS: 
 
Place a rack in the middle of the oven and preheat to 450°F (232°C). In a small bowl, stir together the olive oil, salt, cinnamon, coriander, cumin, turmeric, paprika, black pepper, cardamom, cloves, and garlic until combined. 
Toss the carrots with the oil mixture on a large rimmed baking sheet to coat. Roast until the carrots are crisp-tender and deeply browned, about 15–20 minutes. Let cool. 
While the carrots are cooling, whisk together the lemon juice, olive oil, and ½ tsp. salt in a medium bowl. Add the red onion, dates, jalapeños, and herbs, and toss to coat. Taste the salad and add more lemon juice if needed. 
In a small bowl, stir together the labneh and the remaining ½ tsp. salt. 
To serve, spread the labneh on a platter, top with the roasted carrots, and scatter the salad over the top. 
 NUTRITION (PER SERVING): 
 Calories: 180 | Protein: 2g | Carbohydrates: 20g | Fat: 10g 





Chickpea Shawarma Wrap 
  Prep Time: 15 minutes | Cook Time: 30 minutes | Makes: 6 
 INGREDIENTS: 
 ●  ⅓ cup canned chickpeas 
 ●  2 tablespoons nutritional yeast 
 ●  1 teaspoon paprika 
 ●  1 teaspoon cumin 
 ●  1 teaspoon garlic powder 
 ●  1 tablespoon soy sauce 
 ●  ¼ cup tomato paste 
 
●  ⅓ cup vegetable stock 
 ●  1 teaspoon Dijon mustard 
 ●  ⅛ teaspoon liquid smoke 
 ●  1 cup vital wheat gluten 
 ●  Marinade (to taste) 
 ●  6 wraps 
 ●  Shredded lettuce 
 INSTRUCTIONS: 
 In a food processor, combine chickpeas, nutritional yeast, paprika, cumin, garlic powder, soy sauce, tomato paste, vegetable stock, Dijon mustard, and liquid smoke. Process until well blended. 
Stir in vital wheat gluten, then shape the mixture into a large steak on a flat surface. Steam it for about 20 minutes until firm. 
Prepare the marinade and pour it over the seitan strips, then fry the seitan in the marinade until cooked through, about 5-10 minutes. 
Spread spicy hummus onto pita or wraps. 
Add shredded lettuce, sliced cucumber, and tomato, then top with seitan strips and a dollop of vegan tzatziki. 
 NUTRITION (PER SERVING): 
 Calories: 180 | Protein: 15g | Carbohydrates: 30g | Fat: 4g 





Mushroom Shawarma with Tahini 
  Prep Time: 10 minutes | Cook Time: 5 minutes | Makes: 6 
 INGREDIENTS: 
 FOR THE SHAWARMA SEASONING: 
 ●  1½ teaspoons cumin 
 ●  1 teaspoon garlic powder 
 ●  1 teaspoon paprika 
 ●  ½ teaspoon turmeric 
 ●  ½ teaspoon cayenne pepper (or to taste) 
 ●  ½ teaspoon ground cloves (optional) 
 FOR THE MUSHROOMS: 
 
●  4 to 5 portobello mushroom caps (just over 1 pound), cleaned and sliced into ½-inch thick slices 
 ●  Kosher salt, to taste 
 ●  ¼ to ⅓ cup extra virgin olive oil 
 ●  1 large red onion, halved and thinly sliced 
 ●  Juice of ½ large lemon 
 TO SERVE: 
 ●  2 to 3 pitas, halved to make 4 to 6 pockets 
 ●  Tahini sauce 
 ●  Mediterranean salad 
 INSTRUCTIONS: 
 If serving with tahini sauce and salad, prepare the fixings before cooking the mushrooms. 
Clean the portobello mushroom caps thoroughly, then slice them into ½-inch slices and place them in a large mixing bowl. Add the sliced red onion. 
Season generously with kosher salt, drizzle with olive oil and lemon juice, and toss to coat. 
In a small bowl, mix together the cumin, garlic powder, paprika, turmeric, cayenne pepper, and ground cloves for the shawarma seasoning. 

Heat a small amount of olive oil in a cast-iron griddle or large skillet over medium-high heat until shimmering. Add the mushrooms and red onions and leave them undisturbed for 2 minutes to sear. 
Generously season the mushrooms and onions with the shawarma spice blend. Toss them around, adding more olive oil if necessary, and continue cooking until the mushrooms are charred and cooked through (about 5 to 7 minutes total). 
Warm the pita halves, cut them open, and spoon in a little tahini sauce. 
Fill the pita pockets with the mushroom shawarma, some salad, and another drizzle of tahini sauce. Serve immediately. 
 NUTRITION (PER SERVING): 
 Calories: 250 | Protein: 5g | Carbohydrates: 35g | Fat: 10g 





Cauliflower Shawarma with Harissa Carrot Slaw 
  Prep Time: 15 minutes | Cook Time: 25 minutes | Makes: 4 
 INGREDIENTS: 
 FOR THE SHAWARMA: 
 ●  1 medium head cauliflower, cut into florets 
 ●  2 tablespoons olive oil 
 ●  1½ teaspoons ground cumin 
 ●  1 teaspoon smoked paprika 
 ●  1 teaspoon ground coriander 
 ●  ½ teaspoon ground turmeric 
 
●  ½ teaspoon ground cinnamon 
 ●  ¼ teaspoon cayenne pepper (optional) 
 ●  Salt and pepper, to taste 
 FOR THE HARISSA CARROT SLAW: 
 ●  2 medium carrots, shredded 
 ●  1 tablespoon harissa paste 
 ●  2 tablespoons lemon juice 
 ●  1 tablespoon olive oil 
 ●  Salt, to taste 
 ●  ¼ cup chopped fresh parsley 
 FOR THE GARLIC AIOLI: 
 ●  ½ cup vegan mayonnaise 
 ●  2 garlic cloves, minced 
 ●  1 tablespoon lemon juice 
 ●  Salt, to taste 
 TO SERVE: 
 ●  4 pita breads or flatbreads, warmed 
 ●  Fresh spinach or arugula leaves 
 
●  Sliced cucumber 
 ●  Sliced red onion 
 INSTRUCTIONS: 
 Preheat oven to 400°F. Line a baking sheet with parchment paper. 
In a large bowl, toss the cauliflower florets with olive oil, cumin, paprika, coriander, turmeric, cinnamon, cayenne pepper, salt, and pepper until evenly coated. Spread the cauliflower on the prepared baking sheet in a single layer. 
Roast the cauliflower in the oven for 20-25 minutes until golden brown and crispy, tossing halfway through cooking. 
In a medium bowl, whisk together harissa paste, lemon juice, olive oil, and salt. Add the shredded carrots and parsley, tossing until well combined. Set aside. 
In a small bowl, mix together vegan mayonnaise, minced garlic, lemon juice, and salt to make the garlic aioli. 
To assemble, spread a generous amount of garlic aioli on each warmed pita bread. Top with roasted cauliflower, harissa carrot slaw, spinach or arugula, cucumber slices, and red onion slices. 
Serve immediately and enjoy your vegan cauliflower shawarma! 
 NUTRITION (PER SERVING): 
 Calories: 350 | Protein: 6g | Carbohydrates: 40g | Fat: 18g 





Eggplant and Tomato Shawarma Wrap 
  Prep Time: 5 minutes | Cook Time: 30 minutes | Makes: 6 
 INGREDIENTS: 
 ●  1 medium eggplant, cut into 2-inch strips 
 ●  3 medium tomatoes, cut into wedges 
 ●  1–2 small leeks, split lengthwise and cut into 2-inch strips 
 ●  1 red pepper, cut into 2-inch strips 
 ●  1 large carrot, cut into ½-inch rounds 
 ●  2 cloves garlic, minced 
 ●  1 tablespoon olive oil (or oil of your choice) 
 
●  2½ tablespoons shawarma spice blend 
 ●  1 lemon (optional) 
 ●  4 pita breads 
 ●  ⅓ cup hummus 
 ●  Lettuce 
 FOR THE LEMON TAHINI SAUCE: 
 ●  3 tablespoons fresh lemon juice 
 ●  3 tablespoons tahini 
 ●  1 tablespoon maple syrup 
 INSTRUCTIONS: 
 Preheat your oven to 425°F. 
Chop the eggplant, tomatoes, leeks, red pepper, carrot, and garlic. Place all the vegetables onto a large baking sheet and toss with olive oil and shawarma spice blend. 
Roast the vegetables in the oven for 30 minutes or until soft and slightly charred. 
Once out of the oven, while the vegetables are still hot, squeeze lemon juice over them and toss with tongs. 
Let the vegetables cool slightly until easy to handle. Slit each pita bread, spread a layer of hummus, add crunchy lettuce, and stuff with the roasted vegetables. Top with a drizzle of lemon tahini sauce. 
 
FOR THE LEMON TAHINI SAUCE: 
 In a small bowl, whisk together lemon juice, tahini, and maple syrup. 
If the sauce is too thick, thin it out with water or more lemon juice to your desired consistency. 
 NUTRITION (PER SERVING): 
 Calories: 250 | Protein: 6g | Carbohydrates: 30g | Fat: 12g 





Jackfruit Shawarma Wrap 
  Prep Time: 15 minutes | Cook Time: 10 minutes | Makes: 4 
 INGREDIENTS: 
 ●  2 cans young jackfruit in water or brine, drained and rinsed 
 ●  2 tablespoons shawarma paste 
 ●  ⅛ cup cilantro, diced 
 ●  ½ teaspoon kosher salt 
 ●  ¼ teaspoon black pepper 
 ●  1 tablespoon lime juice 
 ●  4 pitas 
 ●  1 cup lettuce, diced 
 
●  2 Lebanese cucumbers, sliced 
 ●  2 tomatoes, diced 
 ●  ¼ cup red onion, sliced 
 ●  ¼ cup tahini sauce (or more, to taste) 
 ●  2 teaspoons harissa (adjust to taste) 
 OPTIONAL TOPPINGS: 
 ●  Olives 
 ●  Vegan yogurt 
 ●  Pickles 
 ●  Preserved lemon 
 ●  Red cabbage salad 
 INSTRUCTIONS: 
 Heat a non-stick pan over medium heat. 
Drain and rinse the jackfruit under cold water to remove any brine or canning liquid. 
Cut off the hard cores from each jackfruit piece and discard them. Shred the jackfruit into small pieces using your fingers or a fork. 
In the heated pan, add olive oil, shredded jackfruit, shawarma paste, cilantro, salt, pepper, and lime juice. Sauté for 5-7 minutes until the jackfruit is slightly browned and crispy. 

While the jackfruit is cooking, prepare the pitas by cutting them in half and warming them in the oven. 
Slice the cucumbers, dice the tomatoes, and slice the red onion. 
To assemble the shawarma pitas, add the sautéed jackfruit to each pita half. Top with lettuce, cucumbers, tomatoes, and red onion. 
Add a spoonful of tahini sauce and harissa to each pita half. 
Fold the pita halves around the filling and serve immediately. 
 NUTRITION (PER SERVING): 
 Calories: 404 | Protein: 12g | Carbohydrates: 58g | Fat: 13g 





Tofu Shawarma Wrap 
  Prep Time: 20 minutes | Cook Time: 50 minutes | Makes: 4 
 INGREDIENTS: 
 SPICED TOFU: 
 ●  1 pack extra firm tofu, drained (14-16 oz) 
 ●  1 tablespoon tapioca flour (or cornstarch) 
 ●  2 tablespoons olive oil 
 ●  1 tablespoon low-sodium soy sauce 
 ●  1 teaspoon paprika 
 ●  ½ teaspoon smoked paprika 
 ●  ½ teaspoon cumin 
 
●  ½ teaspoon cinnamon 
 ●  ½ teaspoon salt 
 ●  ½ teaspoon black pepper 
 ●  ¼ teaspoon cayenne pepper 
 ●  ¼ teaspoon allspice 
 CHOPPED SALAD: 
 ●  2 Persian cucumbers, finely chopped 
 ●  1 cup grape tomatoes (or 2 Roma tomatoes), finely chopped 
 ●  2-3 mint leaves, chopped 
 PICKLED RED ONIONS: 
 ●  1 red onion, thinly sliced 
 ●  ½ cup apple cider vinegar 
 ●  ¼ cup hot water 
 ●  1 tablespoon sugar 
 ●  1 teaspoon salt 
 TAHINI SAUCE: 
 ●  ¼ cup tahini (sesame paste) 
 ●  ¼ cup cold water 
 
●  1 ½ tablespoons lemon juice 
 ●  1 teaspoon garlic powder 
 ●  ¼ teaspoon salt 
 TO SERVE: 
 ●  Pita or wraps 
 ●  Pickles 
 ●  Amba sauce (pickled mango sauce) 
 INSTRUCTIONS: 
 Thinly slice the red onion and add to a large jar. Top with hot water, vinegar, sugar, and salt. Shake well, refrigerate, and marinate for at least 4 hours. Store in the refrigerator for 2-3 weeks. 
Preheat the oven to 400°F. Drain the tofu and pat dry. Crumble into a bowl and toss with tapioca flour, olive oil, and spices. Layer the tofu on a parchment-lined sheet pan. Drizzle with more olive oil and bake for 20-25 minutes. Toss to flip and bake for an additional 10-15 minutes until crisp. 
While the tofu bakes, chop the cucumbers, tomatoes, mint, and slice pickles. 
In a bowl, whisk together tahini, water, lemon juice, garlic powder, and salt until smooth. Adjust consistency with more tahini or water as needed. 

Slice the pita in half. Spread amba across the middle, then layer with tofu, chopped salad, pickled onions, pickles, and drizzle with tahini sauce. 
Fold and wrap with parchment or foil. Alternatively, cut open the top of the pita and fill it with the toppings. Drizzle with extra tahini sauce. 
 NUTRITION (PER SERVING): 
 Calories: 340 | Protein: 14g | Carbohydrates: 30g | Fat: 18g 





Shawarma Wrap 
  Prep Time: 15 minutes | Cook Time: 25 minutes | Makes: 4 
 INGREDIENTS: 
 FOR THE LENTIL SHAWARMA: 
 ●  1 cup dried brown lentils 
 ●  1 tablespoon lemon juice 
 ●  2 tablespoons soy sauce 
 ●  1 tablespoon tomato paste 
 ●  2 tablespoons olive oil 
 ●  1 small onion, diced 
 ●  2 garlic cloves, minced 
 
●  2 teaspoons ground cumin 
 ●  1 teaspoon ground coriander 
 ●  1 teaspoon paprika 
 ●  ¼ teaspoon ground cinnamon 
 ●  ¼ teaspoon ground cloves 
 ●  ¼ teaspoon black pepper 
 ●  Pinch cayenne pepper 
 FOR THE SALAD: 
 ●  1 large tomato, diced 
 ●  1 medium cucumber, diced 
 ●  2 tablespoons lemon juice 
 ●  1 garlic clove, minced 
 ●  2 scallions, chopped 
 ●  2 tablespoons chopped fresh mint 
 ●  ½ teaspoon sumac (optional) 
 ●  Salt and pepper to taste 
 FOR SERVING: 
 ●  4 pitas 
 
●  Tahini or hummus 
 ●  Kalamata olives (optional) 
 INSTRUCTIONS: 
 Place the lentils into a medium saucepan and cover with a few inches of water. 
Bring the water to a boil over high heat. Lower the heat and allow to simmer until the lentils are tender but not mushy, about 20 minutes, adding water to the pot as needed. Drain the lentils when finished cooking. 
While the lentils simmer, combine the soy sauce, lemon juice, and tomato paste in a small bowl. 
Coat the bottom of a large skillet with olive oil and place it over medium heat. When the oil is hot, add the onion and cook until soft and translucent, about 5 minutes. 
Add the garlic, cumin, coriander, paprika, cinnamon, cloves, black pepper, and cayenne pepper. Sauté for about 1 minute more until very fragrant. 
Add the cooked lentils and the soy sauce mixture to the skillet. Cook for 2-3 minutes until the lentils are heated throughout and the liquid has dried up. 
In a small bowl, stir together all the salad ingredients. 
To assemble the pitas, slather each pita bread with hummus or tahini, then stuff with lentils and salad. Dress each pita with a few Kalamata olives, if desired. Serve immediately. 
 NUTRITION (PER SERVING): 
 
Calories: 547 | Protein: 21g | Carbohydrates: 80g | Fat: 18g 





Shawarma Bowl 
  Prep Time: 10 minutes | Cook Time: 40 minutes | Makes: 4 
 INGREDIENTS: 
 FOR THE VEGAN SHAWARMA BOWL: 
 ●  4 tablespoons extra virgin olive oil, divided 
 ●  1 head of cauliflower, stem trimmed, and cut into florets 
 ●  1 teaspoon pure maple syrup 
 ●  Homemade Shawarma Spice Mix 
 ●  2 red bell peppers, sliced (seeds and stems removed) 
 ●  1 red onion, sliced 
 ●  1 batch of crispy chickpeas 
 
●  4-6 cups cooked quinoa or cooked white Basmati rice 
 ●  Vegan Tzatziki 
 ●  Homemade Hummus 
 ●  Creamy Vegan Tahini Sauce 
 OPTIONAL GARNISHES/TOPPINGS: 
 ●  Fresh parsley, flaky sea salt, vegan feta cheese, fresh cherry tomatoes, avocado, cucumber, and raw red onion 
 VEGAN TZATZIKI: 
 ●  1 cup dairy-free yogurt 
 ●  1 cucumber, grated and excess moisture squeezed out 
 ●  2 cloves garlic, minced 
 ●  1 tablespoon lemon juice 
 ●  1 tablespoon fresh dill, chopped (or 1 teaspoon dried dill) 
 ●  Salt and pepper to taste 
 HOMEMADE HUMMUS: 
 ●  1 can (15 oz) chickpeas, drained and rinsed 
 ●  3 tablespoons tahini 
 ●  2 tablespoons lemon juice 
 ●  2 cloves garlic, minced 
 
●  2 tablespoons olive oil 
 ●  Salt to taste 
 ●  Water as needed 
 CREAMY VEGAN TAHINI SAUCE: 
 ●  ½ cup tahini 
 ●  3 tablespoons lemon juice 
 ●  1 clove garlic, minced 
 ●  ¼ teaspoon sea salt (or to taste) 
 ●  2-4 tablespoons water (to thin the sauce) 
 ●  Optional: 1 tablespoon maple syrup (for sweetness) 
 ●  Optional: Fresh herbs (e.g., parsley or dill) for flavor 
 INSTRUCTIONS: 
 VEGAN TZATZIKI: 
 In a bowl, combine dairy-free yogurt, grated cucumber, minced garlic, lemon juice, and dill. 
Season with salt and pepper to taste and mix well. 
Chill in the refrigerator until ready to serve. 
 HOMEMADE HUMMUS: 
 In a food processor, combine chickpeas, tahini, lemon juice, garlic, and olive oil. 

Blend until smooth, adding water gradually to achieve desired consistency. 
Season with salt to taste. 
 CREAMY VEGAN TAHINI SAUCE: 
 In a bowl, whisk together tahini, lemon juice, minced garlic, and sea salt until well combined. 
Gradually add water, one tablespoon at a time, whisking until the sauce reaches your desired consistency. 
For a sweeter sauce, stir in maple syrup. 
Optionally, add finely chopped fresh herbs for extra flavor. 
Serve immediately or store in an airtight container in the refrigerator for up to a week. 
 FOR THE VEGAN SHAWARMA BOWL: 
 Preheat the oven to 425°F (220°C) and grease a half sheet rimmed baking sheet with olive oil. 
In a large mixing bowl, add cauliflower florets, 3 tablespoons of extra virgin olive oil, maple syrup, and Homemade Shawarma Spice Mix. Toss well to coat the cauliflower evenly. 
Place florets in one even layer on the prepared baking sheet and roast for 40 minutes, rotating halfway through, until golden brown with crispy edges. 
While the florets roast, prepare the sautéed onions and bell peppers. In a skillet, heat 1 tablespoon of extra virgin olive oil over medium heat. Add sliced bell peppers, sliced onions, and salt and pepper to taste. Sauté for 20 minutes until soft and caramelized. 

Prepare the crispy chickpeas, quinoa, Vegan Tzatziki, and Homemade Hummus. 
To serve, divide 1-1.5 cups of quinoa among 4 bowls. Top with sautéed bell peppers and onions, cauliflower shawarma, and crispy chickpeas. Serve with Vegan Tzatziki and Homemade Hummus, along with garnishes like fresh parsley, lemon wedges, and flaky sea salt. 
 NUTRITION (PER SERVING): 
 Calories: 478 | Protein: 16g | Carbohydrates: 72g | Fat: 18g 





Shawarma Wrap 
  Prep Time: 20 minutes | Cook Time: 15 minutes | Makes: 4 
 INGREDIENTS: 
 ●  8 oz tempeh, sliced into thin strips 
 ●  3 tbsp olive oil 
 ●  2 tbsp lemon juice 
 ●  4 garlic cloves, minced 
 ●  1 tsp salt 
 ●  1 tsp smoked paprika 
 ●  ½ tsp cumin 
 ●  ½ tsp coriander 
 
●  ¼ tsp turmeric 
 ●  ¼ tsp cinnamon 
 ●  ¼ tsp cayenne pepper (optional) 
 ●  4 large pita breads or wraps 
 ●  1 cup shredded lettuce 
 ●  1 cup diced tomatoes 
 ●  ½ cup sliced cucumber 
 ●  ½ cup tahini sauce (for drizzling) 
 ●  Fresh parsley, chopped (for garnish) 
 INSTRUCTIONS: 
 In a bowl, combine olive oil, lemon juice, garlic, salt, smoked paprika, cumin, coriander, turmeric, cinnamon, and cayenne pepper (if using). 
Add tempeh strips to the marinade and toss to coat. Let marinate for at least 10 minutes. 
Heat a non-stick skillet over medium heat. Add the marinated tempeh and cook for about 10-15 minutes, turning occasionally, until golden brown and crispy. 
Warm the pita breads or wraps in a separate skillet or microwave. 

To assemble, place some lettuce, diced tomatoes, and cucumber on each pita. Add the cooked tempeh on top, drizzle with tahini sauce, and garnish with chopped parsley. 
Wrap the pita around the filling and serve immediately. 
 NUTRITION (PER SERVING): 
 Calories: 320 | Protein: 18g | Carbohydrates: 36g | Fat: 15g 





and Courgette Shawarma Skewers 
  Prep Time: 40 minutes | Cook Time: 40 minutes | Makes: 8 
 INGREDIENTS: 
 ●  2 aubergines 
 ●  2 large courgettes 
 ●  1 tsp salt 
 ●  1 shallot, thinly sliced 
 ●  1 tbsp white wine vinegar 
 ●  3 tbsp olive oil 
 ●  1 tbsp pomegranate molasses, plus extra for drizzling 
 
●  1 tsp ground cumin 
 ●  1 tsp garlic powder 
 ●  1 tsp sweet paprika 
 ●  ¼ tsp ground cloves 
 ●  ½ tsp chili flakes 
 ●  Pomegranate seeds, for sprinkling 
 INSTRUCTIONS: 
 Use a mandoline or vegetable peeler to finely slice the aubergines and courgettes lengthwise into long ribbons. Place them in a large bowl, toss with salt, and set aside for 10 minutes. 
In a small bowl, quick-pickle the sliced shallot with a pinch of salt, vinegar, and 1 tablespoon of water. Stir occasionally and set aside. 
In another small bowl, combine the olive oil, pomegranate molasses, and spices. Squeeze the salted vegetable ribbons to remove excess liquid, then toss them with the spiced marinade. 
Thread the marinated ribbons onto skewers, alternating between aubergine and courgette, creating a zig-zag pattern. Ensure they are compact on the skewers. 
Place the skewers on a hot barbecue away from direct heat. Cook for 35-40 minutes, turning every 4 minutes and brushing with more marinade as needed. 

Once the vegetables are tender, move them to direct heat for 1-2 minutes for added char. 
Drizzle with pomegranate molasses and scatter with pickled shallots and pomegranate seeds before serving. 
 NUTRITION (PER SERVING): 
 Calories: 72 | Protein: 1.1g | Carbohydrates: 4.5g  | Fat: 5g 





CONCLUSION 
 Thanks for joining us on this culinary journey through the world of shawarma! We hope you’ve found inspiration and new favorite recipes among these 50 creative takes on this classic dish. From the rich, spicy flavors of Beef Shawarma Wraps to the comforting warmth of Vegan Chickpea Shawarma Wraps, there’s something for everyone to enjoy. 
 As you explore these recipes, remember that the beauty of shawarma lies in its versatility. Feel free to mix and match flavors, experiment with your favorite ingredients, and make each dish your own. Shawarma is more than just a meal; it’s an opportunity to gather around the table, share stories, and create lasting memories with loved ones. 
 May this book equip you with the skills and confidence to make shawarma your own, inspiring you to explore endless variations and delightful combinations. Happy cooking, and enjoy every delicious bite! 
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