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Grilled Beef Kebabs

Yield: 4 servings.

1 pound new potatoes, washed

2 tablespoons olive oil
tablespoon Worcestershire sauce
tablespoons soy sauce
teaspoon chopped fresh rosemary leaves
teaspoon chopped fresh thyme

cloves garlic, minced
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(4-ounce) beef filets, cut into 1- to 2-inch chunks
Salt and freshly ground black pepper

1 red onion, cut into 1%2-inch pieces

1 red bell pepper, cut into 1%-inch pieces

1 orange bell pepper, cut into 1/-inch pieces

2 lemons, halved or quartered (for garnish)

In a large pot of boiling salted water, cook potatoes until just
tender and parboiled, about 3 to 5 minutes; drain well. In a
small bowl, whisk together olive oil, Worcestershire sauce,
soy sauce, rosemary, thyme, and garlic. Set aside.

If using wooden skewers, soak them in water for a few
minutes. Season steak cubes on all sides with salt and pepper.
Thread potatoes, steak, onion, and bell peppers onto skewers
and brush with marinade.

Preheat grill to medium-high heat. Place kebabs onto grill
and cook, turning occasionally, until the steak is cooked
through to desired doneness, about 5 minutes for rare, 7 to
8 minutes for medium rare, or 8 to 10 minutes for medium.
Garnish with lemons. Serve immediately.

Subscribe to the Our State Eats newsletter and get recipes weekly.
Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY LYNN WELLS / PHOTOGRAPH BY MATT HULSMAN



