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Grilled kabobs have been a staple of Middle Eastern cuisine for centuries, and the Maiwand
Kabob recipe stands out for its rich, aromatic flavors. This dish is a perfect blend of
marinated chicken, fragrant spices, and traditional cooking techniques, making it an
excellent addition to any summer barbecue or family gathering.

The History Behind Maiwand Kabob

The Maiwand Kabob recipe originates from Afghanistan, where grilling marinated meats
over an open flame is a long-standing tradition. Named after the historical region of
Maiwand, this kabob is known for its bold flavors, combining yogurt, citrus, and a medley of
spices to enhance the meat’s tenderness and taste.

Ingredients for Maiwand Kabob Recipe

To prepare the perfect Maiwand Kabob recipe, you'll need the following ingredients:

e Chicken Marinade:
o 2 Y% Ibs boneless, skinless chicken thighs (cut into 1.5-inch pieces)
o 1 cup Greek yogurt (plain, whole milk)
o 2 tbsp olive oil
o Zest of 1 lemon
o 2 tbsp lemon juice
o 5 garlic cloves (minced)
2 tsp paprika
Y tsp cumin
Ys tsp cinnamon
1 tsp red pepper flakes (adjust for spice preference)
1 % tsp salt
o ¥ tsp ground black pepper
» Additional Ingredients:
o 1 large red onion (cut into chunks for skewers)
o Wooden or metal skewers
o Vegetable oil for greasing the grill
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Step-by-Step Guide to Making Maiwand Kabob



‘g} Maiwand Kabob: Your Destination for Traditional Afghan Delicacies |
2

Step 1: Prepare the Marinade

The secret to a juicy and flavorful Maiwand Kabob recipe is in the marinade. In a large
mixing bowl, combine Greek yogurt, olive oil, paprika, cumin, cinnamon, red pepper flakes,
salt, black pepper, minced garlic, lemon zest, and lemon juice.

Step 2: Marinate the Chicken

Add the chicken thigh pieces to the bowl and toss them in the marinade until fully coated.
Wrap the bowl tightly with plastic film and place it in the refrigerator for a minimum of 8
hours or overnight. This ensures the chicken absorbs all the rich flavors and remains tender
when grilled.

Step 3: Prepare the Skewers

If you're using wooden skewers, soak them in water for about 30 minutes to prevent
burning. Next, thread the marinated chicken onto skewers, alternating with red onion
chunks. This step enhances the Maiwand Kabob recipe by adding a smoky onion flavor to
the chicken as it grills.

Step 4: Grill the Kabobs

Preheat the grill to medium-high heat and lightly grease the grates with vegetable oil.
Arrange the kabobs on the grill and cook for about 13-15 minutes, turning occasionally. The
chicken should develop a golden-brown char while remaining juicy inside.

Step 5: Serve and Enjoy

Once the Maiwand Kabob recipe is ready, remove the skewers from the grill and let them
rest for a few minutes. Serve with basmati rice pilaf, naan bread, or a fresh Greek salad for
a complete meal.

Tips for the Perfect Maiwand Kabob

» Use chicken thighs instead of breasts to prevent dryness.

» Marinate overnight for maximum flavor infusion.

* Don’t overcrowd the skewers to ensure even cooking.

 Grill on medium-high heat to get a perfect char without burning.
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» Serve with yogurt-based sauces like tzatziki for an added burst of flavor.

Storing and Serving Maiwand Kabob

Once you have prepared your delicious Maiwand Kabob, proper storage and serving
methods will ensure the best taste and quality.

Storing Maiwand Kabob
If you have leftover Maiwand Kabob, store it properly to maintain freshness:

1. Refrigeration: Place the kabobs in an airtight container and store them in the
refrigerator for up to 3 days.

2. Freezing: For longer storage, wrap the kabobs in plastic wrap and place them in a
freezer-safe container. They can be stored for up to 2 months.

3. Reheating: To maintain the juiciness, reheat the kabobs in an oven at 350°F (175°C)
for about 10 minutes or until warmed through. Avoid microwaving as it may dry out
the chicken.

Serving Suggestions
Maiwand Kabob pairs well with various sides to enhance the dining experience:

1. Rice Dishes: Serve with basmati rice or a fragrant pilaf to complement the flavors.

2. Flatbreads: Pair with naan or pita bread for an authentic touch.

3. Fresh Salads: A side of cucumber yogurt salad or a Middle Eastern fattoush balances
the meal.

4. Dipping Sauces: Serve with tzatziki, garlic sauce, or hummus for added flavor.

These storage and serving tips will help you enjoy your Maiwand Kabob at its best!

Conclusion

The Maiwand Kabob recipe is an authentic Middle Eastern dish that brings a burst of
flavors to any meal. Whether you’'re hosting a summer barbecue or looking for a new grilling
favorite, this dish will surely impress. Try this recipe today and experience the
mouthwatering delight of Maiwand Kabob!
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Frequently Asked Questions (FAQs)

1. Can I use chicken breast instead of chicken thighs?

Yes, but chicken thighs are recommended for their juiciness and better flavor retention in
marinades.

2. How long should I marinate the chicken?

For best results, marinate for at least 8 hours or overnight to enhance flavor and
tenderness.

3. Can I cook Maiwand Kabob in the oven instead of a grill?

Yes, bake them at 400°F (200°C) for about 20-25 minutes, turning halfway through for even
cooking.

4. What can I do if I don’t have skewers?

You can cook the marinated chicken pieces directly on a grill pan or baking sheet.

5. How can I make the kabobs less spicy?

Reduce the amount of red pepper flakes or eliminate them from the marinade.

6. What’s the best way to prevent kabobs from sticking to the grill?

Ensure the grill is well-oiled and preheated before placing the kabobs.



