Feasting for the Warrior 


I have been asked about recipes that would be both easy to make and could be served by a feast-o-crat. This recipie fit this bill in both ways. In future issues, additional recipies will appear, so that any and all can prepare a complete feast with little or next to no experence in the kitchen. 


Meat on a Stick (aka Kabobs) 


Serves 6-8 


2-3 lbs of meat (beef-sirloin or rump roast, chicken breast or boneless leg of lamb) 


skewers (either metal or wood/bamboo--can be gotten at the trading post) 


veggies (opitional--can put red/green peppers, whole mushrooms, red onion slices) 


marniade 


3 cups burbon (Jack Daniels or Jim Bean work very well for this) 


2 tablespoon soy sauce 


1 1/2 tablespoon worcestershire sauce 


juice from 2 lemons 


pinch of basel 


pinch of orieango 


dash of salt & pepper 


The night before-- Mix up the marniade and put into a bowl--set aside. Cut up the meat ( for thinner cuts, cut into 1 1/2 inch strips//for thicker cuts of meat, cut into 1x1 cubes). Throw the meat into the bowl of marniade; cover and put into the fridge. For prime results, marniade overnight, but if one is rushed can be removed after 6 hrs. 


1 hr before cooking-- if bamboo skewers used, soak in warn water for 30 min. After they are soaked,begin to put on the meat. If the meat is in strips, shape your meat into an wave and stab the meat through the middle of the waves with the skewer. If the meat is cubed, then just put the skewer in the middle of the cube. If veggies are used, then alternate 1 meat piece, 1 veggie and so on. Also if veggies are used, cubing the meat is perfered for this dish, rather than strips. After all are on skewers, set aside and heat grill/fire pit. Once it is hot, put the skewers onto the cooking grate. You need to keep an eye on the meat....after a couple of minutes, turn the skewers. Contuine to do this until the meat is done. Serve at once. 





