
  

Doner Kebab: A Culinary Delight from the Middle East 

 
Doner kebab, also known as Turkish kebab, is a popular dish that originated in the Middle East. It consists of thinly sliced 

meat stacked on a vertical spit that slowly rotates and cooks over a charcoal or gas flame. As the meat cooks, it is shaved 

off by a sharp knife and served in a variety of ways, typically wrapped in flatbread with salad, tomatoes, and onions. Doner 
kebab is a flavorful and satisfying meal that is enjoyed by people of all ages. 

 

Ingredients for Doner Kebab 

 
The main ingredients for doner kebab are: 

 

    Meat: Lamb or beef is typically used for doner kebab. The meat should be thinly sliced and stacked tightly on the spit. 
    Seasonings: A variety of seasonings can be used to flavor the meat, such as salt, pepper, cumin, paprika, and garlic 

powder. 

    Fat: A small amount of fat, such as lamb fat or beef fat, can be added to the meat to help keep it moist and flavorful. 
 

Preparing Doner Kebab 

 

To prepare doner kebab, follow these steps: 
 

    Season the meat: Sprinkle the meat with your desired seasonings and mix well. 

 
    Stack the meat on the spit: Carefully stack the seasoned meat slices on a vertical spit, ensuring they are tightly packed 

together. 

 
    Cook the meat: Place the spit on the doner kebab machine and cook the meat over charcoal or gas flame. Rotate the spit 

slowly to ensure even cooking. 

 

    Shave the meat: Once the meat is cooked, use a sharp knife to shave thin slices of meat from the spit. 
 

    Serve: Serve the doner kebab in flatbread with your favorite toppings, such as salad, tomatoes, onions, and sauces. 

 
Doner Kebab Machine 

 

A doner kebab machine is a specialized appliance designed to cook doner kebab. It consists of a vertical spit that rotates 

the meat over a heat source, allowing it to cook evenly. Doner kebab machines are available in various sizes and capacities 
to suit different needs. 

 

Types of Doner Kebab Machines 
 

Doner kebab machines can be broadly classified into two categories: 

 
    Countertop Doner Kebab Machines: These compact machines are ideal for small spaces like restaurants, food trucks, 

and grocery stores. 

 

    Floor-Standing Doner Kebab Machines: These larger machines are suitable for high-volume operations like large 
restaurants and catering businesses. 

 

Factors to Consider When Choosing a Doner Kebab Machine 
 

When selecting a doner kebab machine, consider the following factors: 

 
    Capacity: The capacity of the machine determines the number of spits it can accommodate and the amount of meat it 

can cook at once. 

 

    Size: Choose a machine that fits comfortably in your available space. 
 

    Power Source: Doner kebab machines are typically powered by electricity or gas. 

 
    Features: Some machines offer additional features like temperature control, timers, and built-in griddles. 

 

Benefits of Using a Doner Kebab Machine 

 
Using a doner kebab machine offers several advantages: 

 

    Consistent Cooking: The machine ensures even cooking of the meat, resulting in consistently delicious doner kebab. 
 

    Efficient Cooking: The machine cooks the meat quickly and efficiently, saving time and labor. 

 
    Reduced Waste: The machine minimizes meat waste, as only the cooked portion is shaved off. 

 

    Ease of Use: Doner kebab machines are relatively easy to operate, even for inexperienced users. 

 
    Versatility: The machine can be used to cook a variety of meats, including lamb, beef, and chicken. 

 

Conclusion 
 

Doner kebab machines are essential tools for businesses that serve doner kebab. They provide a convenient and efficient 

way to prepare this popular dish, ensuring consistent quality and customer satisfaction. If you are considering adding doner 
kebab to your menu, investing in a quality doner kebab machine is a wise decision. 

 

Invitation to Purchase from iFoods 

 
iFoods is a leading provider of doner kebab machines and other foodservice equipment. We offer a wide selection of 

machines to suit your specific needs and budget. Contact us today to learn more about our products and how we can help 

you elevate your doner kebab offerings. 
 

Scan the QR code 

 

Please scan the QR code provided to access additional information about our doner kebab machines and other exceptional 

products . 

 

Turkish kebab or doner cooker or 
tabletop shawarma cooker 

 

 


