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INSTRUCTIONS:

Place the body of the Clever Kebab on the base.
Add layers of food into the body as shown in figure 2.
For added variety, we recommend alternating layers

of different types. " @7 | | |
Fill the Clever Kebab, leaving at least one inch of space :
at the top to allow room for the knife to cut all the lay-
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ers.
Next, place the top cover on the Clever Kebab as
shown in figure 2.

Insert the 16 skewers individually through the holes in
the top cover as shown in figure 3.

Press gently to avoid tearing until the skewer reaches
the bottom.

Insert a knife into a lateral slot, making sure the blade
goes all the way through the opposite slot as shown
if figure 4.

Begin slicing, then repeat the process in the remaining
slots.

Remove the top cover and body of the Clever Kebab
as shown in figure 5 and 6.

Your brochettes are ready for the grill!

TO CLEAN:

Separate all components.

Rinse out excess food from all parts before washing.
Clever Kebab is top rack dishwasher safe.

WARNING:

When cutting the brochettes, place the Clever Kebab on a flat surface.

Use care when inserting the skewers and cutting the brochettes to avoid cuts or other injury.
Do not place the Clever Kebab in a grill, barbeque, oven, or any other hot surface.

The Clever Kebab is intended solely to assemble brochettes.

Wash skewers with soap and water before each use.

Stainless steel skewers may become a golden brown color when heated, this is normal.

The Clever Kebab is not a toy. Keep away from children.




Favorite Beef Shish Kabob

Ingredients:

1/3 cup vegetable oil

1/2 cup soy sauce

1/4 cup lemon juice

1 tablespoon prepared Dijon mustard
1 tablespoon Worcestershire sauce

1 clove garlic, minced

1 teaspoon coarsely cracked black

pepper

1 1/2 teaspoons salt

1 1/2 pounds lean beef, sliced
16 mushroom caps

16 skewers, or as needed

2 green bell peppers, halved
1 red bell pepper, halved

1 large onion, sliced

DIRECTIONS:

1. Whisk the vegetable oil, soy sauce, lemon
juice, mustard, Worcestershire sauce, garlic,
black pepper, and salt together in a bowl;
pour into a resealable plastic bag.

Add the beef, coat with the marinade,
squeeze out excess air, and seal the bag.
Marinate in the refrigerator 8 hours or over-
night.

2. Add the mushrooms to the bag, coat with
the marinade, squeeze out excess air, and
reseal the bag; marinate in the refrigerator
another 8 hours.

3. Preheat an outdoor grill for high heat, and
lightly oil the grate.

4. Remove the beef and mushrooms from
the marinade, shaking off any excess liquid.

Pour the marinade into a small saucepan and
bring to a boil over high heat.

Reduce heat to medium-low, and simmer for
10 minutes; set aside for basting.

5. Place beef and vegetables in alternating
layers in your Clever kebab as per directions.

6. Cook the skewers on the preheated grill,
turning frequently and brushing generous-
ly with the reserved marinade until nice-
ly browned on all sides and the meat is no
longer pink in the centre, about 15 minutes.




Ham and Pineapple Skewers

Ingredients:

3 tablespoons brown sugar

2 tablespoons distilled white vinegar
1 tablespoon vegetable oil

1 teaspoon prepared mustard

3/4 pound cooked ham, sliced

1 (15 ounce) can pineapple rings,
drained, or 1/2 fresh pineapple sliced
Maraschino cherries

skewers

DIRECTIONS:
1. Preheat grill for high heat.

2. In a medium bowl, mix together brown sugar,
vinegar, vegetable oil, and mustard. Place cherries
into bottom of Clever Kebab then alternate ham
and pineapple.

3. Lightly oil grill grate. Place skewers on the pre-
pared grill, and brush liberally with the brown
sugar mixture. Cook for 6 to 8 minutes, turning fre-
quently and basting often.

Serve when heated through and richly glazed.
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Chili Lime Chicken Skewers

Ingredients:

3 tablespoons olive oil

1 1/2 tablespoons red wine vinegar
1 lime, juiced

1 teaspoon chilli powder

1/2 teaspoon paprika

1/2 teaspoon onion powder

1/2 teaspoon garlic powder
cayenne pepper to taste

salt and freshly ground black pepper to
taste

1 pound skinless, boneless chicken
breast halves

1 Red Bell Pepper, sliced

1 Green Bell Pepper, sliced

1 Mango, sliced

skewers

DIRECTIONS:

1. In a small bowl, whisk together the olive
oil, vinegar, and lime juice.

Add chili powder, paprika, onion powder,
garlic powder, cayenne pepper, salt, and
black pepper.

Place the chicken in a shallow baking dish
with the sauce, and stir to coat.

Cover, and marinate in the refrigerator at
least 3 hours.

2. Preheat the grill for medium-high heat.
Place chicken, bell peppers and mango in the
Clever Kebab in alternating layers.

3. Lightly oil the grill grate.
Grill skewers for 10 to 15 minutes, or until the
chicken juices run clear.

Reccses



Greek Veggie Skewers

Ingredients:

1 (8 ounce) container plain

yogurt

1/3 cup crumbled feta cheese with basil
and sun-dried tomatoes

1/2 teaspoon lemon zest

2 tablespoons fresh lemon juice

2 teaspoons dried oregano

1/2 teaspoon salt

1/4 teaspoon ground black pepper

1/4 teaspoon crushed dried rosemary

1 large eggplant, cut into slices

1 large red onion, cut into wedges

2 large green bell peppers, cut into slices
1 large red bell pepper cut into slices

1 zucchini cut into slices

2 large portabello mushrooms

DIRECTIONS:

1. In a large shallow baking dish, mix the
yogurt, feta cheese, lemon zest, lemon
juice, oregano, salt, pepper, and rosemary.
Toss the vegetables in the dressing mix-
ture.

2. Preheat an outdoor grill for high heat.
3. Place the vegetables in the Clever Ke-
bab alternating each kind.

Discard remaining yogurt mixture.

4. Grill skewers on the prepared grill until
the vegetables are tender, about 15 min-
utes.
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Veggie Skewers

Ingredients:

skewers

2 zucchinis, cut into slices

2 yellow squash, cut into slices

1/2 pound whole fresh mushrooms
1 red onion, cut into slices

8 cherry tomatoes

1 fresh pineapple, cut into slices

1 red bell pepper, halved

1/3 cup olive oil

1 1/2 teaspoons dried basil

3/4 teaspoon dried oregano

1/2 teaspoon salt

1/8 teaspoon ground black pepper

DIRECTIONS:

1. First place a cherry tomato into the
bottom of the Clever Kebab then al-
ternately place zucchini slices, yellow
squash slices, mushrooms, onion, pine-
apple, and bell pepper into the Clever
Kebab

2. Preheat grill for medium heat and
lightly oil the grate.

3. Whisk olive oil, basil, oregano, salt,
and black pepper in a bowl; brush mix-
ture over vegetables.

4. Cook skewers on preheated grill un-
til vegetables are tender, turning and
basting vegetables with olive oil mix-
ture occasionally, 10 to 15 minutes

Reccses



Fruit Kabobs

Ingredients:

10 strawberries, hulled

2 slices of cantaloupe

2 slices of fresh sliced pineapple
10 slices of kiwi

3 slices of honeydew melon

3 slices watermelon

10 skewers

DIRECTIONS:

1. Place strawberries in the bottom of the Clever Kebab.
2. Place alternating slices of the remaining fruits and melons.

3. Grill on medium heat just long enough to bring out sweetness, about 10 minutes.
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