RECIPE @ Rebipe Vidpuag

STEAK, BELL PEPPER AND POTATO SKEWERS

Prep time: 20 min Cook time: 10 min Total time: 30 min Pair With
Serves 4-4 2015
Reserve Cabernet
INGREDIENTS Sauvignon
1 Ib mini potatoes 1 tb chopped fresh thyme Rodrigue Molvneaux
2 red bell peppers, cutinto1 1tb chopped fresh |g. v ,
. . Estate Vineyard & Winery
1/2- inch pieces rosemary leaves 3053 Maring A
1 red onion, cutinto 1 2 - 2 cloves garlic, minced annda Ave.
inch pieces Livermore, CA 94550

2 (1 Ya -inch) New York strip 1 tb steak seasoning www.rmwinery.com
steaks (2 Ibs), cut into 1-inch

chunks

2 /> tbs olive oil Salt and black pepper, to

taste

DIRECTIONS

In a large pot of boiling water, cook the potatoes until just tender (3-5 min); drain well.

In a small bowl, whisk together the oil, fresh herbs, garlic and season with salt and pepper.

Season the steak with the steak seasoning.

Thread the potatoes, steak, onion and bell peppers onto skewers; brush with the olive oil

mixture.

Preheat the grill to medium high heat.

6. Add the skewers to the grill and cook, turning occasionally, until the steak is cooked to desired
doneness.

7. Serve immediately.
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