Grilled Chicken
Skewers
Recipe By Brynie Greisman

Cooking and Prep:
m

20

Serves:

7

No Allergens

Preference: Meat

I first tasted these at Simi H.'s house. She served it as a second choice main dish

Source: Family Table by

on Shabbos. Pleasing to the eye as well as the palate. Perfect for a quick and
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healthy supper with a bit of veggies thrown in too.

Ingredients (7)
Main ingredients
6 pieces of chicken cutlets, cubed
cherry tomatoes, 2 colors
pearl onions or a medium onion, chopped into chunks
slices of zucchini

Sauce
1/4 cup oil
1/4 cup Gefen BBQ Sauce, plus more if desired (or try Rorie's low-carb sugar-free BBQ sauce)

garlic powder, onion powder, salt and paprika - a generous shake of each, or to taste

Start Cooking
Make the Skewers
Yields approximately 15 skewers

1.

Preheat oven to 350 degrees Fahrenheit (180 degrees Celsius), if not using a grill. Mix the
sauce ingredients in a small bowl, and prepare veggies on a separate plate.

2.

To assemble: Dip schnitzel cubes into sauce. Thread onto skewer, a few inches from the
bottom. Follow with a whole or half red cherry tomato, yellow cherry tomato if available, a
piece of onion or a whle or half pearl onion, and a slice of zucchini. Continue the pattern until
about two inchesfrom the top. (Thus can be done a few hours before and refrigerated for later
use.)

3.

When you are ready to bake or grill, pour more barbecue sauce over the skewers if desired.
Either bake for 10-15 minutes and then turn over for another 10 minutes, or place on your
electric grill and grill from both sides simultaneously for approximately 10 minutes or until
chicken is no longer pink and veggies look grilled. Serve over rice or mashed potatoes.

Note:
Feel free to just alternate chicken pieces, half cherry tomato, and a chunk of onion. Be creative and use veggies that
you like! Also, you can use semi defrosted schnitzel for this. No need to totally deforst. This way you can put the
frozen part back if not used.

