Beef Kebabs
1 pound ground beef
2 tablespoons Sausage Seasoning
6 each 8” wood skewers
2 tablespoon cooking oil,
divided*
Rice with Thyme
1 1/2 cup water*
3/4 cup long grain rice
2 each thyme sprig
Salt, to taste*
Black pepper, to taste*
1 tablespoon butter
Red Cabbage
1 small onion, sliced thinly
1/2 small red cabbage, sliced
thinly
4 tablespoons red wine
vinegar
2 tablespoons raw sugar
1 1/2 teaspoons rosemary sea
salt
*Ingredients not included in
your PeachDish box.

Beef Kebabs with Sautéed Red Cabbage and Rice with Fresh Thyme
Recipe Courtesy of Seth Freedman, Forage & Flame

1. Please read entire recipe card before beginning.
2. Mix the ground beef and sausage seasoning together thoroughly. Divide into six
equal pieces and shape each into a 6-inch long tube, then run a skewer through the
center of each from end to end.
3. Combine water, rice, and thyme in a small saucepot with a lid, and season with a
bit of salt and pepper. Place over medium high heat, and cook uncovered. Bring to a
boil, and continue to cook for about 8 minutes. Reduce the heat to very low, stir briefly,
taking care to move rice from the bottom of the pan, and cover, continue cooking for
about 15 minutes. Remove from heat, and let stand, covered for at least five minutes.
4. While rice is cooking, heat a large sauté pan over medium-high heat. Brown the
kebabs on all sides, to cook through. Remove kebabs from the pan, reduce heat to medium, and then add remaining tablespoon of cooking oil and the onion.
5. Cook until the onion begins to become translucent, 2-3 minutes. Add the cabbage,
and continue to cook while stirring for another 2-3 minutes. Add the vinegar, sugar, and
sea salt. Cover and continue to cook until tender, about five minutes.
6. Remove the thyme sprigs from the rice (any leaves that have fallen off can remain),
add the butter and mix in while fluffing with a fork. Adjust seasoning if necessary. Serve
and enjoy!
Yield: 2 servings
Preparation Time: 20-30 minutes
Cook Time: 30-40 minutes

