
Recipes

Anything on a skewer is usually scrumptious, but these are truly something else to enjoy by the fire.

Directions

1. Soak the wooden skewers in water (30 minutes).

2. Cut the vegetables into square pieces.

3. Whisk together everything in the ingredients list

except the vegetables to make a marinade. Pour

Marinade over vegetables. Cover and refrigerate for 2

hours.

4. Preheat an outdoor grill to medium heat.

5. Remove vegetables from the marinade, keeping the

marinade off to the side. Thread vegetables onto

skewers, alternating colors. Cook skewers on grill

until vegetables are lightly charred all over, about 10

minutes, basting with reserved marinade and turning

occasionally.

Ingredients

5 Wooden Skewers

3 Bell Peppers

2 Red Onions

4 Large Portobello Mushrooms

2-3 zucchini or yellow squash

1/2 cup olive oil

1/2 cup lime juice

1/4 cup water

1/4 cup Dijon mustard

2 tablespoons honey

2 tablespoons minced garlic

2 tablespoons chopped fresh basil leaves

1/2 teaspoon salt

1/2 teaspoon freshly ground black pepper
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