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‘The Chew’ Grilled Beef Skewers with Romaine, Apricots and Feta
Serves 4

Soy Glaze
2/3 cup brown sugar
1/2 cup soy sauce 
1/4 cup water
2 tablespoons Dijon mustard
2 tablespoons minced garlic

Mint Vinaigrette
1-2 tablespoons minced shallots
1/4 cup red wine vinegar
3 tablespoons honey
1 cup extra virgin olive oil
Coarse salt, freshly ground black pepper, to taste 
1/4 cup chopped fresh mint, chopped

Romaine and Apricot Salad
1 tablespoon butter
1/2 cup dried apricots (about 10-12), rehydrated if necessary
1 head romaine, cut into 1/4-inch strips
1/2 head radicchio, cut into 1/4-inch strips
1/4 cup mint vinaigrette
1/4 cup feta cheese

Grilled Beef Skewers
4 metal or bamboo skewers
1-1/2 pounds beef tenderloin, trimmed and cut into 1-inch cubes
Coarse salt, freshly ground black pepper, for seasoning

For soy glaze:
1.    Place all ingredients in saucepan and bring to boil, stirring constantly. 
2     Reduce heat to medium low and reduce by half, about 10 minutes. 
3.    Remove from heat and cool. May be made in advance, refrigerated and warmed for serving.

For mint vinaigrette:
1.    Place shallots, red wine vinegar and honey in blender. Slowly add olive oil on medium speed and blend until thoroughly mixed.
2.    Remove from blender and pour into small mixing bowl. Season with salt and pepper and fold in chopped mint. Set aside or pour  
       into small container with tight lid and refrigerate.

For romaine and apricot salad:
1.    Melt butter in small skillet over medium heat. Add apricots and lightly char, about 2-3 minutes per side. Remove from heat, cool  
       and cut into 1/8-inch strips.  
2.    Mix romaine and radicchio together in large bowl. 
3.    Add charred apricots and toss in mint vinaigrette. 
4.    Mix in feta cheese and refrigerate.

For grilled beef skewers: 
1.    Prepare grill to medium-high heat.
2.    Thread cubed tenderloin onto skewers. Season lightly with salt and pepper and grill to desired doneness.  
3.    Remove from heat and brush with warm soy glaze.
 
To serve
Place salad on serving plate and top with soy-glazed beef skewer. Add extra glaze, if desired.  

What to drink: Serve a Pinot Noir from California’s Santa Rita Hills.  
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Enjoy an exclusive recipe just for you! 


