korean barbeque steak kabobs 
with korean barbeque SAUCE, marinade & glaze
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These Korean Barbeque Steak Kabobs are out-of-this-world wonderful  – these are the kabobs that had the neighbors running over to ask “What the heck wonderful thing are you grilling now?”
INGREDIENTS:
Kabobs

2 lbs. beef tenderloin, cut into 1-1/2 inch cubes

2 red sweet bell peppers, sliced into 1-1/2 inch pieces
2 orange sweet bell peppers, sliced into 1-1/2 inch pieces
2 yellow sweet bell peppers, cut into 1-1/2 inch pieces
1 large red onion, cut into 1-1/2 inch pieces
Korean Barbecue Sauce:

¾ cup peeled & grated ripe fresh pear 

½ cup grated yellow onion

6 garlic cloves, finely minced

½ teaspoon finely grated ginger

½ cup low-sodium soy sauce

½ cup dark brown sugar, packed

¼ cup Sweet Asian Chili Sauce

½ tablespoon red pepper flakes or Asian Srirachi Seasoning (optional)

FOR MARINADE:

1/3 of the Korean Barbeque Sauce

¼ cup toasted sesame oil

FOR GLAZE:

1 Tablespoon cornstarch

3 Tablespoons water

HOW WE MAKE THESE:
1. Prepare Korean Barbeque Sauce:  Whisk all of the Sauce ingredients together in a small bowl.  You will be dividing the sauce  – 1/3 for the Marinade, and 2/3 for the Glaze.  
2. Prepare Korean Barbeque Marinade:  Combine a third of the Korean Barbeque Sauce ingredients together with the sesame oil.  Reserve and refrigerate remaining Korean Barbeque Sauce.

3. Place cubed beef tenderloin in a large freezer bag and pour the Korean Barbeque Marinade over the top.  Seal bag and gently squeeze/toss to coat. Refrigerate for at least 4 to 6 hours. 
4. Prepare Korean Barbeque Glaze:  Place the reserved Korean Barbeque Sauce into a small saucepan over medium-low heat until it just starts to simmer.  Stir cornstarch into water and pour mixture into pan, stirring constantly, continue to simmer for 5 minutes, stirring occasionally.  While it is simmering, give it a taste, and if you want it a little bit hotter, add another teaspoon of red pepper flakes or Rodelle Sriracha Seasoning.  If you want it sweeter, add brown sugar to taste.  Remove from heat and cool.  Sauce will thicken as it cools. 

5. Assemble Kabobs:  
(NOTE: If using wooden skewers, soak in water for at least 30 minutes before grilling or broiling.  If using metal skewers, skewer away!

Thread marinated beef and veggies onto skewers.
GRILLING INSTRUCTIONS

Grease and preheat grill to medium high heat. Grill kabobs until lightly charred all over, approximately 2-3 minutes per side, brushing lightly with half of the Korean Barbeque Glaze. You can check the meat cubes for doneness if desired – you don’t want to overcook.  Let rest 5 minutes before serving.  Serve with reserved Korean Barbeque Glaze.
BAKING INSTRUCTIONS

1. Preheat oven to 450 degrees F. Line a rimmed baking sheet with foil for easy clean up. Lightly spray with nonstick cooking spray. 

2. Evenly space kabobs on baking sheet, brush with half of the Korean Barbeque Glaze and bake 12-16 minutes, turning once OR until meat reaches desired doneness (cooking time will vary depending on meat size, so you can check a chunk of the meat for doneness if desired). Let rest 5 minutes before serving.  Serve with reserved Korean Barbeque Glaze.
YIELD:  about 12-14 kabob skewers
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