Grilled Beef Kebabs
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Grilled Mediterranean beef kebabs are a perfect balance of flavors. Garam masala, black pepper, jalapenos
and garlic bring out the earthy flavors of ground beef and onion. Shape into small logs or balls and place on
skewers, and grill before serving. These beef kebabs only take a few minutes on the grill, so prep them the
night before for an easy and exciting weeknight dinner.

Ingredients:

1 Ib ground beef

1 onion, minced

1/2 c. cilantro, minced

1 Thsp sliced jalapeno chili
1 Tbsp melted butter

3/4 Tsp garam masala

1/2 tsp black pepper

salt, to taste

vegetable olil

Directions:

1. In small bowl combine melted butter, garam masala and black pepper.

2. In large bowl combine beef, onion, cilantro and jalapeno. Add melted butter and combine thoroughly.
3. Shape into small logs, approximately 2 inches long. Carefully place on skewers.

4. Cook on preheated grill, about 2 inches from the heat source for about 3 minute son each side. Serve
immediately.
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