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Bartlett Pears
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Large Cantaloupes
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Product of Canada
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Beef & Pineapple Kebabs

Ingredients
1/4 cup lemon or lime flavoured Perrier water 2 pounds sirloin steak cut into 1-inch cubes
1/4 cup soy sauce 2 medium onions cut into wedges
4 Tbsp maple syrup or honey 1/2 pound fresh whaole mushrooms
Tre Stel Ie Oven RoaSted 4 Thsp apple cider vinegar 2 medium red or yellow bell peppers (or combination)
RiCOtta Turkey BreaSt 1 clove garlic, minced 1 medium fresh pineapple, cut into 1-inch chunk
ties

Traditional or Light ssorted Varieties Sea salt and freshly ground black pepper to taste

Instructions
Long wooden skewers, soaked in water for 30 minutes

Combine first 6 ingredients in a large shallow, glass dish. Add beef cubes and mix well with
marinade. Cover and let marinate for 1 hour at room temperature or a minimum of 2 hours to
overnight in the refrigerator. Remove beef cubes from marinade, reserving marinade. Alternately
thread beef cubes, onion, mushrooms, peppers and pineapple chunks onto prepared skewers.
Grill, covered, over medium-hot coals (350* to 400*F) for 10 to 12 minutes or until desired doneness,
turning and basting occasionally with reserved marinade. Discard any remaining marinade. Makes 4
to 6 servings. Serve with hot steamed basmati rice.

CHOGOLTE ‘ﬁfg oW el

Quaker Black Diamond
Granola Ba 2 35 Shredded Cheese 3499
Assorted Vari 3209

Assorted Varieties

SPECIALS IN EFFECT AUGUST 12 - 18, 2020 2446 Bank & Hunt Club | 613.521.9653 - 1855 Carling @ Maitland | 613.722.6106

We reserve the right to limit quantities. Products not exactly as shown. While quantities last. MONDAY TO FRIDAY: 8AM—-7PM ; SAT: 8AM-7PM ; SUN: 8AM-6PM



