Çökertme Kebabı for Two
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This is a recipe named after the coast city famous for white houses without roofs called Çökertme (pronounced “Chook-irt-mee”) in the Bodrum region of southwest Turkey. In some places there, they make this local specialty with fillet meat, and some others with ground beef.  Both options are presented in this recipe.
Ingredients: 

To Make with Ground Beef

½ pound ground meat 

1 very small onion (2 ounces) or a large shallot, grated

2 cloves garlic, minced  

1 small egg, beaten

2¼ teaspoons breadcrumbs

¼ teaspoon ground, black pepper, or to taste 

Crushed red-pepper flakes, to taste 

1 teaspoon ground Cumin 

¼ teaspoon salt  

 

To Make with Beef Fillet

½ pound beef tenderloin
2 garlic cloves, minced
1 tablespoon dried oregano
1 tablespoon yellow mustard seeds, crushed
1 teaspoon milled four-peppercorn mix
1 teaspoon crushed red-pepper flakes
¼ cup olive oil
¼ teaspoon salt
For the Sauce, Potatoes and Yogurt dressing 
1, 15-ounce can Italian San Marzano tomatoes, crushed by hand, with their juices 

1 tablespoon tomato paste 

1 tablespoon olive oil

1 teaspoon crushed red-pepper flakes

1 teaspoon salt

1 big Yukon Gold potato, unpeeled, but shredded 

1 cup plain, Greek-style yogurt 

1 small clove garlic, finely minced or mashed

Chopped parsley, for garnishing the dish 

Preparation:

Preheat oven to 200° F. Grate the potato, pat dry with paper towel and fry in 1 tablespoon of vegetable oil in a medium skillet, like hash browns (but broken up and loose). Drain on paper toweling, season immediately with a little salt, then transfer to the preheated oven to keep warm.

If making the kabobs with ground meat, mix it well with the onion, garlic, egg, breadcrumbs, salt, black pepper, red pepper and cumin. You can shape them however you like. Grill them or put them on a rack set in a foil-lined baking sheet and broil them in the oven.

If making with beef fillet, slice the tenderloin into strips and put it into a quart-sized Ziploc bag. Add the garlic, oregano, mustard seeds, pepper flakes and milled pepper. Add the salt and the olive oil; seal the bag and work the meat around in it well to mix everything together. Let the meat then chill at least 4 hours, if not overnight in the fridge. Reheat the skillet over moderate heat until hot. Add the meat and sauté, stirring, until nicely browned. Remove meat to the side. Wipe out the skillet.
For the sauce, heat the olive oil in the skillet until just smoking. Add in the red-pepper flakes and fry for just a moment, then add in the tomato paste and toast it for a minute. Stir in the tomatoes and some salt, simmer 10 minutes.
To serve, plate the fried potato shreds. Mix the yogurt with the minced or mashed garlic and a little salt and pepper (you really want it to taste garlicky!); dab it over and around the potatoes. Place the beef on the potato-yogurt mix and cover with the tomato sauce. Garnish with a little chopped parsley.
