ORIENTAL TENDERLOIN KEBABS yields 12 mini kebabs

                                                                recipe developed by The Clever Cleaver Brothers®

Marinade
1 cup grape juice




1 cup soy sauce                                                           

2 cloves minced garlic



1 tablespoon freshly grated ginger

   


2 tablespoons brown sugar


 

1 tablespoon olive oil 


Kebabs
1 pound tenderloin steak, trimmed & cut into 1" cubes

1 green pepper, rinsed, seeded & cut into 1" pieces

1 red pepper, rinsed, seeded and cut into 1" pieces

1 fresh pineapple and leaf lettuce for serving

1 package of 4" wooden skewers

1. 
In a bowl, combine the marinade ingredients. Cover and hold in refrigerator so all the flavors combine. NOTE: this step can be done a day in advance. 

2.
Holding the skewer 1" from the bottom, slide on a cube of beef, a piece of green pepper, a piece of red pepper and one more cube of beef tenderloin, leaving 1" of skewer open on the pointed end. Assemble all of the kebabs.

3.
Place kebabs in marinade in a tightly covered plastic container approximately 1 hour prior to use. Transport to the tailgate party in a cooler with ample ice or ice packs. 


4.
Cover your serving platter with rinsed and dried leaf lettuce. Cut pineapple in half lengthwise and place one half, cut-side down, on the leaf lettuce.

5.
On the side burner of the barbecue grill, heat a large sauté pan over medium heat. Remove the kebabs from the marinade and place in the hot sauté pan in a single layer. Cook for one minute. Turn kebabs. Add a little of the marinade to the sauté pan and continue to cook for approximately one minute, or until the tenderloin reaches your desired level of doneness.

6.
Remove kebabs from the pan and stick/arrange the kebabs on the pineapple half. These hors d'oeuvres can be passed to your guests or the tray can be placed on the tailgate table. 

