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Shawarma Lamb Kebab Wraps with 
Pickled Cabbage & Homemade Chilli Sauce 



 

Shawarma Lamb Kebab Wraps with Pickled 
Cabbage & Homemade Chilli Sauce 

Takes 30-40 mins 

Serves 2 

Ingredients 

 1 x lamb steak 

 1tbsp Belazu shawarma paste 

 2tbsp olive oil 

 100g red cabbage, very finely 
sliced 

 1/2 red onion, very finely sliced 

 2tbsp white or red wine vinegar 

 100g greek yogurt 

 1tsp dried mint 

 2 wholewheat flat breads 

 1/4 cucumber, finely sliced 

Method 

1. Firstly rub the lamb steak with 1tbsp olive oil and 1tbsp Belazu shawarma 
paste, set to one side in the fridge, preferably for at least 30mins. Turn on 
your oven to 180c, 160c fan Gas mark 3. 

2. To make the chilli sauce, add the chillies, 1/2 red onion, vine tomato and 3 
garlic cloves to a small food processor. Blitz into a smooth paste. 

3. Heat 2tbsp olive oil in a frying pan on a medium heat. Add the paste to the 
pan along with some salt, pepper, 1tsp sugar and 1tbsp tomato puree. 
Cook the sauce for 5-6mins until thickened. Transfer to a bowl and stir in 
the juice of 1/2 a lemon. 

4. Place the finely sliced cabbage and finely sliced red onion into a bowl, add 
2tbsp red or white wine vinegar, 1/2tsp sugar and some salt. Toss together 

5. Combine the yogurt with 1tsp dried mint and some salt and pepper. 

6. Heat a large frying pan on a medium-high heat until hot. Add the lamb 
steaks to the pan and cook on either side for 2-3mins depending on how 
well done you like it. Transfer to a plate and leave to rest for 3mins. Slice 
into strips. 

7. While the lamb is cooling, place your flatbreads into the oven to warm 
slightly for 2-3mins. 

8. Once the flatbreads are soft and warm, spread over some of the minted 
yogurt, top with the cabbage salad, cucumber, shawarma lamb, chilli sauce 
and some parsley leaves. Wrap up and enjoy! 

 10g flat leaf parsley  
 

For the chilli sauce 

 2 red chillies, roughly chopped 

 1/2 red onion, roughly 
chopped 

 1 large vine tomato, roughly 
chopped 

 3 garlic cloves 

 2tbsp olive oil 

 1tbsp tomato puree 

 1tsp sugar 

 juice of 1/2 a lemon 
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