Marinated Beef Kabobs
Yields: 4
Ingredients:

½ lb. beef

1/5 red onion (wedge)
1 clove of garlic

¼ c. olive oil

2 T. Worcestershire sauce

1 sprig of rosemary
½ t. seasoning salt

¼ t. sea salt

Peppercorns

4 wooden skewers

2 supply bags

Recipe Steps: DAY ONE
1. Soak skewers in water.

2. Chop rosemary.
3. Mince garlic.

4. Pull onion wedges apart and cut in half horizontally.
5. Cube (medium) beef (make sure cuts are consistent in size).

6. In a double supply bag blend garlic, oil, Worcestershire, rosemary, and salts.  
7. Grind peppercorns over the top of the marinade.
8. Skewer beef cubes alternating with onion pieces.
9. Submerge beef kabobs into marinade (be careful not to puncture bag).
10. Marinate overnight.

Recipe Steps: DAY TWO

1. Move oven rack 3” from top.

2. Preheat oven to “high” on broiler.  
3. Remove kabobs and discard marinade.

4. Place kabobs into 9 x 9” jelly roll pan.

5. Broil beef kabobs 8-10 minutes (~145 F-160 F which is med-well to well done).
