
Backyard Steakhouse Skewers 

 

Burgers are not just a summertime meal, but there’s definitely a difference between the fast food 

hamburger you pick up on a busy night and the freshly grilled patty you enjoy on the first nice 

summer cookout. Burgers are a staple at every backyard barbecue and cookout for a good reason, 

but by the time Labor day rolls around, you’re probably tired of them. If you’re like me anyway.  

 

That’s where this easy recipe comes in. It’s still totally grillable, but more upscale, and a good 

way to end your summer barbecue season. These are also laid back and uncomplicated, perfect 

for relaxing and enjoying the weather before winter rolls around again.  

 

When making these, I thought of the best steak dinner I’ve had — also uncomplicated — and 

started from there. First, the steak. The best steak for kebabs is something that cooks quickly. If 

you’re not marinating, you want something tender, like tenderloin or a rib-eye. Easy enough.  

 

Now what to put with it?  I first considered adding some potatoes, since that’s a pretty classic 

dinner combo, but potatoes don’t really scream “outside” to me, and they take longer to 

cook. Mushrooms, on the other hand, benefit from a short stint on the grill and really soak up the 

smokiness for amazing flavor.  A few onions, and you’ve got steak, veggies, and amazing 

flavor.  

 

It needed some seasoning, but nothing that would overpower the juicy tender steak, so I chose 

Ava Jane’s Kitchen’s Everyday Blend. It’s a nice flavorful seasoning blend that’s peppery 

enough for the steak but won’t distract from it. You get a nice smoky flavor that is perfect for a 

casual meal. A splash of balsamic vinegar brings it all together.  

 

You can make these in advance if you’re having a party for the holiday, but they are easy to prep 

last minute as well. Don’t overthink it either — if you have some extra bell peppers or a 

zucchini, add these to your skewers. Just make sure you enjoy these with an ice cold beer and 

fresh grilled corn on the cob for an ultimate summer feast. 

 

Backyard Steakhouse Skewers 

Serves 2-4 

Prep time: 20 minutes 

 

Ingredients: 

 

1 pound tenderloin or ribeye, cut into cubes 

1 pint button mushrooms, stems removed 

1 onion, cut into large pieces 

1 tablespoon Ava Jane’s Kitchen Everyday Blend seasoning 

Ava Jane’s Kitchen Avocado Oil, for brushing 

Balsamic vinegar, for finishing 

Colima Sea Salt  

 

Directions: 



 

Thread the steak mushrooms and onions onto skewers. Sprinkle with the Everday Blend and 

brush with Ava Jane’s Kitchen Avocado Oil.  

 

Preheat a gas or charcoal grill to medium high heat. Grill the kebabs until steak is cooked to your 

liking and veggies are lightly charred. Transfer to a plate and drizzle with a bit of vinegar and 

Colima Sea Salt before serving.  

 


