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Chicken kebabs
By Good Food team & beef ke bO bS

10 ratings Rate Post a comment
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@ Pprep: 20 mins € Easy €2 servesa
Cook: 15 mins
plus marinating

Make these simple chicken kebabs for a hearty family meal with plenty of flavour.

Ingredients Method
4 skinless chicken breasts , cut into STEP 1
bitesize chunks Soak 12 bamboo skewers in cold water -

. this will prevent them burning when

2 red peppers , cut into chunks _
coaking [or use metal skewers). Thread

1 red onion , cut into chunks the marinated chicken onto the skewers
(discard any remaining marinade),

1 pack of beef steak, cut into chunks . : :
alternating with pieces of pepper and

Honey to squeeze over the top onion. Brush the skewers lightly with oil

and season.

STEP 2

Heat the grill to high. Grill the kebabs for
15 minutes, turning every few minutes,
until golden and lightly charred. The veg
should be tender, and the chicken
cooked through, so it easily slides off the
skewers.

STEP 3

Repeat the same process but with
beef chunks.
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Easy white bread
By Good Food team (Honey breOd)
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o Prep: 20 mins O Easy @ Makes 1 loaf
Cook: 25 mins - 30 mins
Plus 2 hours proving

A great recipe for an electric breadmaker - or do it the traditional way

Ingredients Method

S5o0g stromg_white flour, plus extra for STER 1

dusting Mix s00g strong white flour, 2 tsp =zalt and
a 7§ sachet of fast-action yeast ima

2 tsp salt large bowed.

7p sachet fast-action weast

& STEFP 2

3 thsp olive oil Make a wall in the centre, then add 3 thsp

S00mil water olive il and 300ml water, and mix well_ If
thee= dough secams a little =tiff, add amother

1 tbsp clear honey 1-2 thsp water znd mix well
ETEFP 3

Tip cni a Bghtly floured wook surface
and knead for around 10 mins.

ESTEF =

Onece the dough is satim-smooth, place it in
a lighithy oiled bowd and cowver with cling
Film. Leave to rise for 1 howr until doubled
in size or place in the fridge owarmight

ETEF =

Line a baking_tray with baking parchment.
Emock back the dough (punch the air oot
and pull thee dowgh in on itself] then genthy
mould the dowgh into a ball.

Glaze with honey before putting it into STEF &
the oven. Places it on the baking parchment bo prowe
for a further howr until dowbled in size.

STEF 7
Heat oven to 2200 Tan 2000 g 7.

ETEF &

Dhsi the loaf with some extra flowr and cut
& crices abowt som long irto thee top of the
laaf with & sharp knife

ETEF &

Balke for 25-30 mins until gokden browssn
and the loaf souwnds hollows when tapped
undermeath. Cool cn & wire rack.




