[bookmark: _w78vlki4g4e5] 4. “Let’s Talk Sauces”
🎵 [Intro Music]
Ece:
 Welcome back to Kebab Konnect — your weekly dose of meat, marinades, and mouthwatering moments. I’m Ece...
Eylul:
 And I’m Eylul! And today, we’re diving into what might be the most controversial topic in doner land…
 SAUCES.
 That’s right — the drizzle, the cream, the fire, the flavor bomb. Because let’s be real: a sauce can make or break your sandwich.
Ece:
 No pressure, right?
🎵 [Segment Transition]

[bookmark: _tphutkvj4b1i]🧄 Segment 1: Yogurt Garlic — The Classic Queen
Eylul:
 Let’s kick it off with the legend: yogurt garlic sauce.
Ece:
 Ugh. Creamy, tangy, garlicky. It cools the heat, lifts the flavor, and hugs the meat in all the right ways.
Eylul:
 It’s basically the white gold of the doner world. Greek tzatziki is similar, but Turkish-style yogurt garlic has less cucumber, more garlic, and sometimes a pinch of lemon.
Ece:
 It’s the foundation for many wraps — especially in Europe. You can’t beat it.

[bookmark: _279dvakveb24]🌶️ Segment 2: Hot Sauce — The Wild Card
Eylul:
 Okay, now for the fire: hot sauces.
 Every region has its own — from Middle Eastern shattah to Turkish red pepper oil with sumac and vinegar.
Ece:
 Don’t forget that smoky, chili-based sauce in German doner joints. It’s thick, spicy, and addictive.
Eylul:
 In America? We’ve seen sriracha, harissa, even buffalo sauce sneak into wraps. Wild times.
Ece:
 Personal rule? A little heat is great — but don’t drown the meat. Respect the balance.

[bookmark: _3wz0bo6wu9sc]🌰 Segment 3: Tahini — The Underdog
Eylul:
 Let’s talk tahini. Rich, nutty, plant-based… it’s usually paired with falafel, but can totally level up a doner too.
Ece:
 Especially with chicken. The sesame cuts through the meatiness and adds a creamy, earthy finish.
Eylul:
 Some chefs mix tahini with lemon, garlic, and a pinch of salt to make it pop. It’s subtle — but elevated.

[bookmark: _mb3cehcgjqj2]🥇 Segment 4: Our Personal Picks
Ece:
 Alright Eylul. Top combo. Go.
Eylul:
 Yogurt garlic base, light red pepper oil swirl, and a fresh squeeze of lemon. That’s my wrap weapon.
Ece:
 Oooh. Mine’s a little heavier: yogurt garlic with a thick chili paste, some pickled onion juice mixed in. You’ve gotta trust me.
Eylul:
 You just made half the listeners drool and the other half panic.
Ece:
 That’s what we do. 😂

🎵 [Outro Transition]
Eylul:
 So whether you’re team creamy, spicy, or nutty — just know, the sauce isn’t extra… it’s essential.
Ece:
 Tell us your dream combo — tag us @KebabKonnect and share your sauce secrets. We might even test a few on-air.
Eylul:
 Next week, we’re talking packaging: how to keep the heat in and the sogginess out. Until then...
Ece:
 Stay saucy, friends. Literally.
🎵 [Outro Music]





