
 
 

Marinated Beef Kabobs with Chutney, Garlic Brussels Sprouts, and Israeli Couscous 
Tender beef kabobs marinated in yogurt and spices topped with cilantro chutney. Served with garlic 
roasted Brussels sprouts and Israeli couscous. 

 

2 Servings |  Hands-on time -15 minutes  |  Total time - 30 minutes
 

from your Farm Box  from the Supper Club  

• Cippolini Onions, ½ ea 
• Brussels Sprouts, 1pt 

• Beef Skewers 
• Spicy Cilantro Chutney 
• Israeli Couscous 
• Spice Mix 

 

from your pantry  Equipment needed 

• Neutral oil  
• Garlic, 1 clove 
• Salt 
• Black pepper 

Sauce pot with lid, saute pan,  baking sheet tray, 
bowl, paper towels, sharp knife, and cutting 
board. 

 

Directions 

1. Pre-heat your oven to 425 F and begin preparing your veggies. Rinse the Brussels 

sprouts and trim the stems. Remove any outer leaves that are brown or not in good 

shape, then slice the sprouts in half. Next, peel and slice a clove of garlic as thinly as 

possible. Add the garlic, Brussels sprouts and 1 tsp of salt to a bowl and toss with 2 

tbsp of oil. Place the garlic and Brussels, cut side down, on a baking sheet. Next, halve 

your onion (you’ll only need half for the recipe) then slice it thinly. Use the same bowl to 

toss the onions with 1 tbsp oil, ¼ tsp of salt, and ½ tsp black pepper. Spread out the 

onions on the same baking sheet. Place the veggies in the oven for 20-25 minutes. Tip: 
set a timer for 12 minutes and toss the veggies halfway through cooking. 

2. Place 2.5 cups of water in a sauce pot and bring to a boil. Add the spice mix and ½ tsp 

of salt to the pot before stirring in the couscous. Cook the couscous until it is tender, 



about 10-12 minutes.  

3. When the couscous has been cooking for about 6 minutes, start on the skewers. Heat 

up a saute pan for 1 minute, then add 2 tbsp of neutral cooking oil to the pan and allow 

it to heat until it shimmers. 

4. Remove the beef from the vac pack and gently blot away any excess moisture with a 

paper towel. Carefully place the skewers in the pan and cook until each side is deep 

brown. If you prefer your meat medium rare, cook the skewers for about 2-3 minutes per 

side. Add 1 additional minute to each side for each level of ‘doneness’ (i.e. medium, 

well-done, etc.).  

5. Check on your couscous - if it’s a chewy texture, it’s done! Turn off the heat and if there 

is any water left in the pot, drain it. Stir in a drizzle of olive oil and salt to taste. 

6. Plate the couscous and lay the skewers on top, then remove the Brussels sprouts and 

onions from the oven. Season the veggies with salt to taste, then plate them next to the 

beef skewers and couscous. Before garnishing the skewers with the cilantro chutney, be 

sure to take a quick taste (it packs some heat!). Dig in! 

 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

 






