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Jamaican Pork Kabobs
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Jamaican Pickapeppa sauce is much milder than Tabasco.  
If you’d like a little more fire from your kabobs, sprinkle them 
with jerk seasoning before grilling.

1 	 12–14-oz. pork tenderloin, cut into 1-inch chunks

4 	� cups assorted vegetables, such as red onion wedges, sweet pepper 
pieces, 1-inch-thick chunks of zucchini or summer squash, crimini 
mushrooms, and cherry tomatoes

1/4 	 cup mango chutney, finely chopped

3 	T bsp. Pickapeppa sauce

1 	T bsp. cooking oil, plus additional for brushing

1 	T bsp. water

	C ooked couscous with sliced green onion

Thread pork and vegetables, except tomatoes, alternately onto long 
metal skewers (or bamboo skewers that have been soaked in water for 
30 minutes), giving each piece a little space. Brush vegetables with a 
little cooking oil. In a small bowl combine chutney, Pickapeppa sauce, 
1 tablespoon oil, and water; set aside. Grill kabobs on the rack of an 
uncovered grill directly over medium heat for 12 to 14 minutes or until 
no pink remains in the pork and the vegetables are tender, turning once. 
During the last 5 minutes of grilling, add cherry tomatoes and brush 
kabobs with chutney mixture. Serve atop cooked couscous flavored with 
sliced green onion. Makes 4 servings.

SOMETHING TO SIP 
Try a weeknight-friendly libation with 
your grilled dinner: Chill sparkling 
water with fruit-flavored ice cubes 
made from orange, cranberry, 
mango, or papaya juice—and 
garnish the drink with fresh mint.
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