
Grilled Chicken Kabobs





Joe’s Amish Chicken Kabobs make 
grilling easy—no prep required! These 
skewers are loaded with tender, 
flavorful chicken that’s ready for the 
grill or oven. Serve them with rice, 
grilled veggies, or tzatziki sauce for a 
quick and tasty summer dinner.
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Joe's Amish Chicken Kabobs

Buy Now

Ingredients

4 Amish 
Chicken 
Kabobs 
(from 
Joe’s)
Olive oil 
for 
grilling
Optional: 
lemon 
wedges 
and fresh 
parsley 
for 
garnish
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Instructions

1. Preheat grill to medium heat and brush grates with oil.
2. Grill kabobs for 4–5 minutes per side, turning occasionally, until chicken is fully cooked (internal temp 

165°F).
3. Let rest for 5 minutes.
4. Serve hot with your favorite side dishes.

Share







Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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