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Skewers: 
 
6 oz. Chuck Round, sliced and marinated with Simply Boulder Zesty Pineapple marinade 
1 Zucchini, cut into large cubes 
1 Yellow Onions, cut into large pieces 
Olive Oil 
Salt 
Pepper 
 
Alternate beef, zucchini and onion on skewer then drizzle with olive oil and season with salt and 
pepper. Grill until done. 
 
Corn & Potato Mache Choux: 
 
Corn, grilled 
Potatoes, diced & cooked 
Onion 
Olive Oil 
Garlic Butter 
Cream 
Salt 
Flour 
 
Sauté corn, potatoes and onion in olive oil and garlic butter then add flour and cream to thicken. 
Adjust seasoning to taste. 
 

 


