Kebab

Ingredients
- 2pcs tortilla

- 200g chicken thigh meat

- 1 cucumber, spiralized with SpiralEZ
- 1 carrot, spiralized with SpiralEZ

- 1 tomato (removes seeds and sliced)
- 1 onion (sliced)

Marinating Ingredients

- light soy sauce

- 20g fuel

- 5 tablespoons sweet chili sauce

- 5 tablespoons tomato sauce

- 3 teaspoons ground black pepper
- vegetable oil

Step
1. Marinate the chicken thigh with the marinating mixture for an hour.

2. Heat a slightly oiled frying pan over medium heat. Add chicken thigh; reduce to medium low
heat until it's cooked.

3. Take a frying pan and heat the tortillas, use low heat to fry until it’s a bit burnt. (Just fry one side
for easy wrapping)

4. Put the cooked meat on the tortilla, with spiralized cucumber, spiralized carrot, tomato slice and
onion slice. Then wrap it in a roll.
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