
SPICED BEEF SKEWERS

INGREDIENTS

MAKES

12- 14 skewers

PREPARATION

5 mins plus marinating time

COOK

5 mins

1 tablespoon finely chopped thyme leaves

2 teaspoons sumac

2 teaspoons sweet smoked paprika

2 teaspoons ground cumin

½-1 teaspoon chilli flakes (or more depending on how hot you’d like it)

½ teaspoon ground cinnamon

1 teaspoon freshly ground black pepper

2 teaspoons sea salt flakes

1-2 tablespoons olive oil

1kg beef such as rump, excess fat and sinew removed, cut into chunks

INSTRUCTIONS

This makes enough spice mix for around 1kg beef for a crowd, but make half the amount if serving fewer people.

View the recipe collection here

https://googleads.g.doubleclick.net/pcs/click?xai=AKAOjsvpwMPaHcSHE2Sv0d4LwbqY5N_CpZVDiUuuaJuqCJITnblSy_N1fy6-hLeJM-YvPS6MKj_QK8qyUzLZr2JdAThtas-2SdnBWiRT3Rkl-adVGZrMSpZA6PRzAhzYTR48n-M9VAi819Ovpayi-Ka8wgKUP4SOH9LNdWza-uVNrxL3lYO-xYnku2A7surCAPEbtN1jJGB0dkYMVq5qAvUadKPQM_fDk90uQE-N4SbEVOrirebRuqFfn2WhxZLzxvfmlC7zyLPMW9S5MkbvZrrBoOPrDfxoxO4wI6ukgeBsx7wK53hix7nPEV4YwGCT5cyE5Rg&sai=AMfl-YSbkCVlSGE2R6yjH05VFsmVDNcYh3rI_pkRuQRZ9vC34ePoWgMdmi1gfabGeAuhyGkuE5EN0rexGemBRoo3XJkhBWapRl30vvG_useLKfySdtxu2tPqny16EQSqOgRgMFtVTyk&sig=Cg0ArKJSzA6dB_6b9ceS&fbs_aeid=[gw_fbsaeid]&adurl=https://staging-cuisine.wpcharged.nz/food/&nm=2
https://cuisine.co.nz/it-aint-over-til-its-over
https://www.facebook.com/sharer/sharer.php?u=https://www.cuisine.co.nz/recipe/spiced-beef-skewers/
https://www.instagram.com/cuisinemagazine/?hl=en
mailto:?subject=SPICED%20BEEF%20SKEWERS&body=Check%20out%20this%20article%20%C2%ABSPICED%20BEEF%20SKEWERS%C2%BB%3A%20https%3A%2F%2Fwww.cuisine.co.nz%2Frecipe%2Fspiced-beef-skewers%2F
https://www.linkedin.com/in/kelli-brett/?originalSubdomain=nz
https://www.youtube.com/user/CuisineMagazine
https://twitter.com/cuisinemagazine?lang=en
https://www.cuisine.co.nz/cuisine-bites/


Recipes & food styling Ginny Grant / Photography Aaron McLean/ Styling Jessica Hemmings

1. Combine the thyme, spices, pepper and salt.

2.
Rub the oil into the beef, then coat in the spices and thread onto wooden skewers which have been soaked in

water for for 30 minutes.

3. Marinate overnight, or for a minimum of 3 hours.

4. Grill for a few minutes on each side, until medium rare.


