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Charlie Jabour’s Shishka Bob

Ingredients:

2/3 Cup Wine Vinegar
1/3 Cup Olive Oil

2 teaspoons Thyme

1 teaspoon Black Pepper
3 Bay Leaves

1 teaspoon Salt

3 Cloves Crushed Garlic

Directions:

NGO RWN

8.

Combine all ingredients in medium size glass or stainless bowl.

Add: Two pounds of top sirloin, cubed

Add: Two large sweet onions quartered

Add: Two green peppers cut into one inch squares

Add: One pack of Grape Tomatoes

Add: One Pack of fresh Mushrooms

Marinate overnight in refrigerator. Let stand on counter for 3 hours before
skewering.

Grill quickly at medium flame.

Works very well for venison, lamb, elk or moose.

Barbecue Bob



