Pork & Pepper Kebabs

Prep Time: 1 hour
Cook Time: 20 min

INGREDIENTS: ** Items not included in kit

1/4 cup low-sodium soy sauce

1 TB fresh lemon juice

1 TB ketchup (2 packets)

2 tsp brown sugar

1 tsp Worcestershire sauce

1/4 tsp crushed red pepper

4 garlic cloves, minced

1/4 tsp salt and 1/4 tsp pepper**
1.5 Ibs. pork cubes

Snacking size bell peppers

1 onion quartered (separate wedges
before skewing)

1 TB olive oil**

Salt & Pepper, to taste**
1 1/2 cups Basmati rice
1 TB olive oil**

8 Skewers

NUTRITION FACTS, PER SERVING:

Serves: 4

350 calories
4 g total fat

408 mg sodium

DIRECTIONS:
Soak skewers in water.

Place soy sauce, lemon juice, ketchup, brown sugar,
Worcestershire sauce, red pepper flakes, 4 cloves minced
garlic, 1/4 tsp salt & 1/4 tsp black pepper in a large zip-top
bag, close bag and shake to combine marinade. Add pork
cubes; seal bag, and shake. Place bag on plate and put in
the refrigerator for at least 1 hour or up to overnight.

Basmati Rice: Rinse the basmati rice in cold water to
remove excess starch. Combine rice with 2 1/4 cups water,
1 TB olive oil and a pinch of salt in a medium sized pot. Stir
once and bring to a boil over high heat. Cover, reduce heat
to low and simmer for 10 minutes. Remove pan from heat
and leave covered for 5 minutes. Remove lid and fluff with
fork before serving.

Preheat your grill to medium-high heat.

Remove pork from bag, and discard marinade. Thread pork
evenly onto 4 skewers. Thread bell peppers and onion
wedges on remaining 4 skewers and drizzle with 1 TB olive
oil and season with salt & pepper to taste. Arrange
skewers in a single layer on grill rack and grill vegetables 3-
4 minutes on each side and pork 5-8 minutes each side or
until cooked through and no longer pink.

Serve kebabs over rice.

Food provided in this meal kit may have come in contact with, or may contain peanuts, tree nuts, soy, milk, eggs, wheat, fish, or shellfish.
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