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TANGY BBQ BEEF SKEWERS

INGREDIENTS:
[vc_separator css=”.vc_custom_1508805177176{margin-top: 1px
!important;border-top-width: 1px !important;padding-top: 1px !important;}”]

2 tablespoons olive oil
1 clove garlic, crushed
2-3 fresh thyme sprigs
400-500 gms diced lean Beef
24 button mushrooms
1 diced coloured peppers
Half red onion, diced
24 cherry tomatoes



2 tablespoons Colman’s horseradish
¼ cup plain yogurt
½ teaspoon Sumac spice or similar

INSTRUCTIONS
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Pre-heat the oven to 190 degs or pre-heat the BBQ to medium heat.

In a large bowl combine the oil, garlic and thyme leaves add the diced beef,
mushrooms, peppers, onion and cherry tomatoes and toss gently to coat all the
ingredients. Thread onto metal or pre-soaked bamboo skewers alternating between
the meat and vegetables. Combine the horseradish with the yogurt and spice.

Arrange the skewers on a lined baking tray and cook for 10 minutes then spoon
over the horseradish mix and cook a further 5 minutes until golden and tender.
Alternatively grill the skewers for 8 minutes then brush over sauce and cook a
further 5 minutes until golden.
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STEAK PIES WITH HORSERADISH
AND CHEDDAR POTATO TOPPING

https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
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Check out the recipe

CAULIFLOWER AND QUINOA
FRITTERS WITH HALLOUMI AND
MINT GLAZE
Check out the recipe
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SPICY PULLED CHICKEN AND BEAN
NACHOS
Check out the recipe
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STICKY DATE AND MUSTARD
PUDDINGS
Check out the recipe
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ROAST PORK WITH APPLE MUSTARD
SAUCE
Check out the recipe
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ROASTED VEGETABLE WINTER BOWL
Check out the recipe
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SEARED BEEF SALAD WITH
COLMAN’S HORSERADISH CREAM
Check out the recipe
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SPICED LAMB TACOS WITH MINTY
YOGURT SAUCE
Check out the recipe
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ANTIPASTO TARTS
Check out the recipe
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CRUNCHY MINTED LAMB CUTLETS
WITH MINTY AIOLI
Check out the recipe
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MUSTARD AIOLI WITH CAESAR
SALAD & ASPARAGUS
Check out the recipe
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HOT ENGLISH MUSTARD SUSHI
Check out the recipe
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SWEET MUSTARD GLAZE WITH LAMB
CUTLETS & CHARGRILLED
VEGETABLES
Check out the recipe
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SASSY APPLE PIE
Check out the recipe
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SIMPLE BEET SALAD WITH MUSTARD
VINAIGRETTE
Check out the recipe
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BLAZIN’ BLOODY MARY
Check out the recipe
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OOEY GOOEY CHEDDAR DIP
Check out the recipe
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FEELING HOT, HOT, CRAB CAKES
Check out the recipe
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FIERY MAC N’ CHEESE
Check out the recipe
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NOT YOUR MOTHER’S MEATLOAF
Check out the recipe
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STEAMING HOT BBQ RIBS
Check out the recipe
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SECRET INGREDIENT FRIES
Check out the recipe
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THE BURGER
Check out the recipe
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THE DEVIL IS IN THE EGGS
Check out the recipe

https://britishprovender.com.au/the-devil-is-in-the-eggs/
https://britishprovender.com.au/the-devil-is-in-the-eggs/
https://britishprovender.com.au/the-devil-is-in-the-eggs/


[/vc_column][/vc_row]


