[vc_row type="vc_default” full_width="stretch_row_content”
ult_hide_row="ult_hide_row_value” ult_hide_row_tablet small="xs_tablet”
ult_hide_row_mobile="mobile” ult_hide row_mobile_large="xl_mobile”
css=".vc_custom 1508980400129 {margin-top: Opx !important;margin-bottom: Opx
limportant;border-top-width: Opx limportant;border-bottom-width: 2px
limportant;padding-top: Opx !important;padding-bottom: Opx !important;border-top-
color: #f5e401 !important;border-top-style: solid !limportant;border-bottom-color:
#f5e401 !important;border-bottom-style: solid limportant;border-radius: 2px
limportant; }”][vc_column width="2/3" css=".vc_custom_1509005907612{margin-
top: Opx !important;border-top-width: Opx !limportant;border-right-width: 2px
limportant;border-bottom-width: 2px limportant;padding-bottom: 1200px
limportant;background-image:
url(https://britishprovender.com.au/wp-content/uploads/2017/10/7897 _HRadishBeef
Skewers 111772.jpg?id=2140) !important;background-position: center
limportant;background-repeat: no-repeat limportant;background-size: cover
limportant;border-right-color: #f5e401 !important;border-right-style: solid
limportant;border-top-color: #f5e401 !limportant;border-top-style: solid
limportant;border-bottom-color: #f5e401 !limportant;border-bottom-style: solid
limportant; }”1[/vc_column][vc_column width="1/3"

css=".vc_custom 1508726018789 {margin-top: Opx !important;border-top-width:
Opx !important;}”]

TANGY BBQ BEEF SKEWERS
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e 2 tablespoons olive oil

e 1 clove garlic, crushed

e 2-3 fresh thyme sprigs

* 400-500 gms diced lean Beef
e 24 button mushrooms

e 1 diced coloured peppers

e Half red onion, diced

e 24 cherry tomatoes



e 2 tablespoons Colman’s horseradish
e Y4 cup plain yogurt
» %5 teaspoon Sumac spice or similar
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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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