State Fair Beef & Sausage Skewers
with Garlic Balsamic Honey BBQ Sauce
Chef Matthew Antonovich and Penny Johnston
Sate Fair-Colorado Proud/Colorado Cattle Women Mystery Match-Up 3" Place Team

Ingredients:

2 beef rounds, dliced thin (shoulder pot roast)

2 links Colorado Sausage Factory Cranberry & Wild Rice sausage, cooked
1 cup balsamic vinegar

1 cup Worcestershire sauce

% cup Philbees Honey Farm honey

Instructions:

Slice roast then pound and marinate in balsamic vinegar. Cook beef and sausage then
alternate dlices of beef and dices of sausage on skewers. Reduce balsamic vinegar and
Worcestershire sauce to a glaze then stir in honey.



