Grilled Chicken Kabobs








https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42414&element_id=fe850ef
https://joesbutchershop.com/wp-content/plugins/dynamic-content-for-elementor/assets/pdf.php?post_id=42414&element_id=fe850ef












https://joesbutchershop.com/raw-ingredient/amish-chicken-kabobs/
https://joesbutchershop.com/raw-ingredient/amish-chicken-kabobs/
https://joesbutchershop.com/market-basket/
https://joesbutchershop.com/market-basket/

I nstructions

=

Preheat grill to medium heat and brush grates with oil.

2. Grill kabobs for 4-5 minutes per side, turning occasionally, until chicken isfully cooked (internal temp
165°F).

3. Letrest for 5 minutes.

4. Serve hot with your favorite side dishes.
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