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Steak Kabobs

Sweet Cornbread

WEEKLY MEAL PLAN #163

DESSERT

Peach Cobbler

TIP OF THE WEEK:

Grilled kabolbs are on the menu
this week. We love these
because they are so easy to
customize and come together
quickly! A few tips when grilling
kabobs:

1. Uniform pieces: Cut the meat
and veggies the same size so
they cook evenly

2. Skewers: Soak wooden
skewers in cold water for at
least 20 minutes before grilling

3. Grease: Be sure fo oil the grill
grates. This will help keep the
meat and veggies from sticking
to the grill.

4. Baste: Basting the kabolbs will
help keep them moist and add
that last bit of flavor to the dish.
5. Temperature: Cook over
medium high heat unfil the
internal temperature of the
steak reaches 140-145°F.

Click on the photos for recipes
or search on lilluna.com
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