
  

 

Capital Recipe 

www.cruae.ae      Email. jason@cruae.ae 

Join Chef Jason on the Drivetime show every Thursday from 6pm in  

    “Foodie Thursday”. 

Spiced Chicken Kebabs with cucumber & mint salad 

quick and easy to prepare and delicious to eat! 

 
Ingredients – serves 4 people
 

600gm Chicken Breast (cut in to 20mm 

cubes) 

Marinade  

3 Tbsp oil 

2 Tsp  curry powder (madras) 

2 Tsp  smoked paprika 

¼ Tsp  cayenne or Kashmiri chili pepper  

sea salt & black pepper to taste 

 

Salad 

6 large local cucumbers (roughly sliced) 

2 each  spring onion (roughly sliced) 

4 Tbsp olive oil  

fresh mint (small handful) 

1 each  garlic clove (peeled & finely grated) 

1 each  lime (juiced and zested) 

sea salt & black pepper to taste 

 

To serve 

4 each  naan bread  

1 tub  Greek yoghurt 

2 each  limes (quartered) 

 

Method 

 

Place all marinade ingredients into a zip lock bag together with the chicken. 

Close the bag and massage the ingredients to mix/coat all pieces of chicken evenly. 

Thread the chicken cubes onto 4 metal skewers and set aside on a plate. 
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Pre heat a griddle pan over a medium/high heat OR pre heat your grill on medium/high setting. 

Allow a gap between skewers when placing in the griddle pan OR baking sheet so the heat 

penetrates fully and steam can escape freely. 

 

Cook, turning the skewers occasionally until lightly charred and cooked through completely – 

approx. 8 – 10minutes. 

Cover with foil once cooked to keep warm and juicy. 

 

Trim the ends of the cucumbers and slice at a slight angle quite thickly – approx. 5mm. 

Trim the ends of the spring onion and cut the same way as the cucumber. 

Place into a mixing bowl and season liberally with salt & pepper. 

Add the grated garlic and olive oil. 

Add the mint leaves and lime juice and zest – toss together until the cucumber is coated. 

If the mint leaves are large and quite thick then cut them into several pieces. 

Set aside. 

 

Grill the naan bread on both sides until warm and surface is lightly toasted – approx. 1 – 2 

minutes. 

Keep warm in a clean tea towel/cloth. 

 

To serve, place a generous amount of salad onto each plate and add a cooked kebab. 

Cut the naan bread into smaller pieces and add to each plate with a lime quarter. 

 

Add a spoon of yoghurt and serve remaining salad and yoghurt on the side. 

 

 

Notes from the chef: 

 

The chicken can be marinated for up to 8 hours beforehand but remove it from the fridge at 

least 30 minutes prior to cooking. 

 

For a less spicy kebab, omit the cayenne or Kashmiri chili. 

 

If you do not have metal skewers then bamboo ones will work – soak them in cold water for at 

least 30 minutes before use. 

 

The kebabs can be bar-be-queued over charcoal for an even greater flavour – beware of flaring 

and be ready to move them around the grill to ensure they do not burn. 

 

The yoghurt can be flavoured with cumin and diced red onion. 

 

 

Tbsp  - tablespoon 

Tsp - teaspoon 
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