
STEAK AND VEGETABLE KEBOBS WITH RICE 
PILAF    serves 4 
 
Read through the recipe before beginning at least 2 1/2 hours before 
dinnertime.  Gas grill will need to pre-heat 10-15 minutes, covered, 
before grilling kebobs. 
 
Only two of you?  Store leftovers separately for up to two days and 
reheat gently in a covered greased skillet or on a sheet pan in a 
moderate (350 degrees F) oven.  
 
1 MARINATE STEAK FOR TWO HOURS in the refrigerator: 

 
MARINADE FOR THE Dijon-Rosemary Steak: 
 
1 tablespoon Dijon mustard 
2 tablespoons fresh rosemary, stemmed 
4 cloves garlic, minced 
2 tablespoons freshly squeezed lemon juice 
2 tablespoons balsamic vinegar 
1/4 cup olive oil 
1/2 teaspoon salt 
1/2 teaspoon freshly ground black pepper 
1 pound sirloin steak, cut into 1-inch cubes 
Mix marinade ingredients together and pour over steak cubes in a 
glass dish; cover and refrigerate for two hours. 
2. SOAK SKEWERS, CHOP VEGETABLES, AND MIX VEGETABLE 
BASTING SAUCE 
▪ 2 medium zucchini, trimmed and cut into larges slices or two-inch 

cubes 
▪ 2 large onions (you'll use some for the steak) 
▪ 4 ounces large mushrooms, cleaned and trimmed 
▪ 1 EACH red and yellow bell pepper cored, seeded, and cut into  1 1/2 

- 2-inch pieces 
VEGETABLE BASTING SAUCE: 
▪ 1/4 cup olive oil 
▪ 2 tablespoons balsamic vinegar 
▪ good pinch each salt, pepper, crushed red pepper 
In a shallow casserole dish or baking pan, soak 8-inch wooden skewers 
in an inch of water for at least an hour to prevent burning on the grill. 
Set aside. 
Microwave the vegetables for two-three minutes in layers in a glass 
casserole dish, covered.  Repeat until you've pre-cooked all of the 



vegetables.(They need a bit of pre-cooking or they end up pretty 
underdone on the grill.)  Lay vegetables out in groups on a rimmed 
baking sheet or on counter to make them easy to skewer.  
 
Make the Vegetable Basting Sauce:   Whisk together well in a 
glass measuring cup the olive oil, balsamic vinegar, pinch each salt, 
pepper, and crushed red pepper. Set aside. 
 
3. Make the Rice Pilaf or Make some Rosemary Couscous (Scroll 
down for recipe.) 
Rice pilaf should not be sticky, but rather be fluffy so that you can see 
and taste each ingredient. This is a basic and simple rice pilaf; there 
are many variations. You might add some toasted almond slices if you 
like or substitute fennel for the onions, for instance.  You'll need a 3-
quart pot with a lid. 
 
▪ 1 tablespoon each olive oil and salted butter (plus 1 teaspoon butter 

to stir in at end) 
▪ 1/4 cup finely chopped red onions or shallots 
▪ 1 small stalk celery minced 
▪ 1 small carrot, peeled, trimmed, and minced 
▪ 3 garlic cloves, minced 
▪ 1/2 teaspoon kosher salt 
▪ 1/4 teaspoon fresh ground black pepper 
▪ Pinch crushed red pepper 
▪ 1 tablespoons chopped fresh thyme 
▪ 1 cup long grain rice 
▪ 1/2 cup white wine or can sub water 
▪ 1 3/4 cup chicken broth, low sodium 
▪ Handful chopped fresh parsley 
In a heavy three-quart pot with lid, heat the oil over medium-high 
heat, sauté the onions, celery, and carrots for 3-4 minutes, 
stirring.  Add garlic, salt, pepper, crushed red pepper and thyme; cook 
one minute more. 
Add rice; reduce heat just a bit and sauté the rice for 4-5 minutes, 
stirring often.  Add white wine and broth; raise heat and bring to a 
boil.  Lower heat at once, cover, and barely simmer until rice is nearly 
tender (don't stir during this time)--about 18 minutes.  Remove from 
heat, leave covered, and let sit five minutes. Fluff with fork. Stir in 
parsley and reserved 1 teaspoon butter, taste and adjust seasonings. 
Serve hot or warm or at room temperature. 
Rewarms well and easily if you've made this earlier or have saved 
leftovers. 
 



Skip the Rice Pilaf and make this quick bed for your kebabs using a 
box of Near East Olive Oil and Garlic Couscous: 
 
Rosemary Couscous: 
 
To a 2-quart sauce pan, add 1 tablespoon olive oil and heat over 
medium flame.  Sauté 2 tablespoons medium dice onions and 1 
teaspoon finely minced fresh rosemary until onions are tender.  Add 1 
1/4 cups water, a tablespoon or so of the seasoning packet, and bring 
to boil; add box of couscous, cover, and let sit 5 minutes.  Fluff with 
fork before serving. Taste and adjust seasonings. (Another version I 
make is to also add a minced clove of garlic and 1/4 cup raisins to the 
onions; skip the rosemary, but season well with salt and pepper.) 
 
4. Make and grill the kebobs. 
 
Turn all burners on gas grill to high, cover, and wait 10-15 
minutes to preheat before grilling. 
 
Remove wooden skewers from water and pat dry with towels.  Add 
steak, alternating with pieces of red onion to at least 2 skewers, 
depending on how large your pieces of steak are. 
Add pre-cooked vegetables to the others (I like to mix the vegetables 
up, but do as you please). There should be at least 2 skewers full of 
steak and maybe 4 or 5 of vegetables. 
Grill over direct high heat 10 or so minutes, turning every 3 minutes, 
or until steak is medium-rare--use an instant read thermometer to 
read about 125 degrees F- and vegetables are crispy on edges and 
tender through.  Baste vegetables several times with the basting sauce 
or drizzle or brush on afterwards. Remove from heat to a large platter 
and tent with aluminum foil for 3 or 4 minutes before serving over rice 
pilaf. 
 
5. Serve kebobs on a bed of rice pilaf or couscous. 
Divide rice or couscous between 4 plates and top with a few pieces of 
grilled steak and lots of grilled vegetables.  Half a skewer of steak and 
1 skewer of vegetables should be plenty for each person. 
 
WINE:  Stick with a top of the rack California zinfandel, such as 
Seghesio, one of my favorites. Even the entry level is a lovely summer 
deck wine. (Or any other time.) 
 
DESSERT:  Too warm for much at summer's end.  Grilled peach 
halves with a drizzle of Amaretto might be just the thing.  	


