CHICKEN KEBABS, RICE AND BARBEQUE SAUCE

FOR 4 PORTIONS:

2 – 3  Chicken breast pieces


any of these:

Cherry tomatoes

Tinned pineapple





Mushrooms


Courgette





Onion



Pepper





Bacon ( streaky ) 

Sausages





Oil or marinade for basting





8 ozs ( 200g ) long grain rice


Sauce:

1 small onion  
2 tbs brown sugar





1 tin tomatoes  
1 tbs vinegar





1 oz marg/butter  
2 tbs lemon juice





1 tbs Worcs sauce  
2 tbs water – if needed

1. Prepare all ingredients for kebabs

Chicken – cut into 3cm dice

Sausages – “twist” into 2 or 3 cut to make mini – size.

Bacon – de-rind de-bone cut into 8cm lengths and roll up

Onion – cut into quarters – separate into pieces.

Pepper – cut into 3cm pieces.

Pineapple – drain and cut into 3cm pieces.

Mushrooms – if small just wash.  Larger ones cut in half.

Courgette – top and tail cut into 1 cm slices.

Tomatoes – wash and leave whole.

2. Thread into an ‘attractive’ order on kebab sticks.

Put foods needing fat (onion, mushroom) next to fatty juicy foods.

3.
Brush generously with cooking oil or marinade before and during grilling under a medium heat or baking until cooked through.

     4.         Cook rice in pan of boiling salted water for 12 – 15 mins.  Rinse in 

                 boiling water.  Arrange on serving dish.

5. Sauce – Simmer all ingredients together for 15 – 20 mins.  For a 

smooth sauce, liquidise before use.  Check seasoning and re-heat.

     6.         Serve kebabs on bed of rice. Serve sauce in sauceboat separately.

