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Moroccan Turkey Breast Kebabs (Brochettes)

These flavorful kebabs can be made with either chicken or turkey breast. Marinate the meat several hours for best results.

You can serve kebabs as an appetizer or part of a multi-course meal, but they also make a great sandwich filler. Try pairing them with Tomato and Roasted Pepper Salad and pita-like batbout.

Serves 4.

Prep Time: 30 minutes
Cook Time: 15 minutes
Total Time: 45 minutes
Ingredients:

· 1 1/2 lbs. chicken or turkey breast, cut into 3/4" cubes

· 2 teaspoons salt

· 2 teaspoons paprika

· 1/2 teaspoon pepper

· 1/2 teaspoon ginger

· 1/4 teaspoon crushed saffron threads (optional)

· 1/2 teaspoon turmeric

· 1 or 2 cloves garlic, pressed or finely chopped

· 3 tablespoons chopped fresh parsely

· 1 1/2 tablespoons lemon juice

· 1 1/2 tablespoons vegetable oil

Preparation:

Combine all ingredients except the chicken. Add the chicken, and mix well to fully coat the meat. Cover with plastic, and leave the chicken to marinate for several hours or overnight in the refrigerator.

Transfer the chicken to skewers and grill or broil about 4 or 5 minutes on each side, or until the meat is done. Serve immediately.

Yields 8 to 10 large skewers.
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