
Broiled Spicy Beef and Veggie Skewers with Avocado Dipping Sauce 

Makes 4 large servings, ~9 skewers  

Recipe from peachesandcake.com, 2013. 

For skewers:  

 1 ½ lbs. boneless sirloin or strip steak, preferably grass-fed, cut into 1-inch cubes 

 3 Tbsp. olive oil, divided 

 2 tsp. cumin 

 2 tsp. paprika 

 1 tsp. garlic powder 

 1 tsp. chipotle chile powder (omit if you don’t like spicy) 

 1 tsp. Kosher salt 

 1 red bell pepper, cored and sliced into 1-inch squares 

 1 orange bell pepper, cored and sliced into 1-inch squares 

 1 yellow bell pepper, cored and sliced into 1-inch squares 

 1 red onion, cored and sliced into 1-inch squares 

 1 cup red grape or cherry tomatoes, seasoned with a little olive oil 

 Kosher salt and fresh ground pepper 

 11-12 wooden skewers 

For avocado dipping sauce: 

 2 large avocados, cored and peeled 

 Juice of 2 limes and 1 lemon (about 1/3 cup citrus juice) 

 Handful of fresh cilantro leaves (about ½ cup) 

 3 Tbsp. extra-virgin olive oil 

 Pinch of salt 

 Pinch of garlic powder 

 Fresh ground pepper, to taste 

To prepare avocado dipping sauce: Place avocado, lime juice, cilantro, olive oil, pinch of salt, pinch of garlic powder, and a few 

grinds of fresh ground pepper in the bowl of a food processor or blender. Pulse until well blended and smooth. Transfer to a 

serving bowl, cover with plastic, and place in the refrigerator until ready to serve. 

To prepare skewers: First, cover wooden skewers with water and let soak for at least 30 minutes.  Preheat oven to 400 degrees 

F. Place bell peppers and onions in a bowl. Add 1 Tbsp. olive oil, dash of Kosher salt, and fresh ground pepper, and toss. 

Transfer to a foil-lined baking sheet and roast for approximately 10 minutes or until tender. Remove from oven and set aside. 

Meanwhile, mix cumin, paprika, garlic powder, chipotle chile powder, and Kosher salt in a small bowl. Place meat in a 

Tupperware container or bowl. Add 2 Tbsp. olive oil and toss. Add spice mixture and toss to cover all sides of meat cubes. 

Place in refrigerator and let marinate for at least 30 minutes or longer if possible. 

Turn oven to broiler setting on HIGH and set rack to upper ¾ position of oven. 

Skewer onions, peppers, tomatoes, and beef onto skewers, using 3 beef cubes per skewer. (I skewered the tomatoes on their 

own sticks because I had one guest who did not like tomatoes.) Season the skewers again with a little salt and pepper. 

Place skewers on the foil-lined baking sheet. Place on rack set on upper ¾ of oven and broil for about 6 minutes or until meat 

is cooked through. Every oven is different, be careful not to overcook! 

Transfer skewers to a serving plate and cover tightly with foil until ready to serve. Serve with avocado dipping sauce.  
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