WHEN YOU WANT IT TO BE THE
BEST, CHOOSE OHIO SIGNATURE
ALL NATURAL CORN FED BEEF.

visit us @ OhioSignature.com

HATURAL* CORN.FED BEEF
™

BEEF MADE EASY® AD PLANNER
STEAKS FOR GRILLING-BROILING

STEAK & POTATO KABOBS — 30 minutes

1llb boneless beef top sirloin steak, cut 1" thick
1 Ib all-purpose potatoes
2 medium yellow or zucchini squash

Sauce:

3/4 cup steak sauce
2 large cloves garlic, minced

1. Cut potatoes into 1-1/2" pieces. Place in microwave-safe dish. Microwave, covered, on HIGH
6 to 8 minutes or until just tender, stirring once. Cool slightly.
2. Combine sauce ingredients in 1-cup glass measure. Microwave on HIGH 1-1/2 minutes,
stirring once.
3. Cut squash lengthwise in half. Cut beef steak and squash into 1-1/4" pieces. Combine beef,
squash, potatoes and 1/3 cup sauce in bowl; toss. Thread beef and vegetables alternately
onto metal skewers.
4. Place kabobs on grid over medium, ash-covered coals. Grill, uncovered, about 9 to 11 minutes
for medium rare to medium doneness, turning occasionally. Brush with remaining sauce during
last 5 minutes.

4 servings

Courtesy Cattlemen's Beef Board



