(
Venison Shish Kabobs

5
lb
Venison – cut into large chuncks

6

Whole onions – quartered

10

Whole jalapeno chili peppers – cut in half/seeded

4

Whole green peppers – sliced large pieces



Marinade:

1/2
C
Soy sauce

1/2
C
Cooking oil

1
Tbl
Sugar

1
tsp
Ground ginger

1
tsp
Dry mustard

1
Tbl
Garlic powder

1/2
tsp
Cayenne pepper - ground

Marinate meat for at least 4 hours.

Alternately place vegetables and meat on kabob skewers.  Marinate in sauce above.  Cook on open grill over hot coals turning often until done.  Slices of jaleapenos can be added for an extra kick.

*See Deer Camp BBQ Sauce for a dipping treat.
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