
LAMB SEEKH KEBAB
WITH WARM NAAN BREAD & CORIANDER YOGHURT

MASTERCLASS

CHEF’S NOTE: Seekh kebabs, popular in South Asia, are often cooked on a barbecue or in a tandoor on metal skewers. 
* Use half of the onion provided.

INDIA 25 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt

ALLERGENS: 
Garlic, onion, dairy, wheat, gluten, yeast

2 naan

1 korma curry 
paste sachet

1 Greek yoghurt 
tub

1 cucumber

1 tomato

Lamb mince

1 red onion *

1 baby spinach 
bag

1 garlic clove

1 coriander
 bunch



4. Cook the kebab

Heat a splash of oil in the frying pan over 
medium heat. Cook the kebabs for 10 minutes or 
until brown on all sides. Remove from the pan.

3. Shape the kebab

Shape the lamb mixture into two 
sausage-shaped kebabs per person.

1. Prepare the ingredients

Wash the vegetables. Crush, grate or finely chop 
the garlic. Thinly slice half of the onion. Finely 
chop the remainder of the onion. Roughly chop 
the cucumber. Cut the tomato into wedges. Cut a 
quarter of the coriander into 5cm lengths. Finely 
chop the remainder of the coriander.

5. Make the coriander yoghurt

Meanwhile, combine the yoghurt, garlic, 
remainder of the finely chopped coriander and a 
pinch of salt.

7. Cook the naan

Heat and soften the bread directly over a gas 
flame or in a frying pan. Keep warm by 
wrapping in a tea towel or in a low oven. Cut the 
naan into thick slices. 

2. Make the kebab

Combine the lamb mince, curry paste, half of 
the finely chopped coriander, chopped onion 
and a good pinch of salt in a bowl. Mix well. 

6. Make the salad

Place the sliced onion, tomato, cucumber, 
spinach and coriander pieces in a bowl and mix 
to combine. 

8. To serve

Place the kebabs onto the serving plates. Serve 
with the coriander yoghurt, naan and salad. 

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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