
 

“Like” us on Facebook for photos from tonight’s class! www.facebook.com/independenthealthfoundation 

  

 @HealthyOptBuff 

May 19th, 2015 Cooking Class 

Featuring 

D’Avolio’s Olive Oil and Vinegar 

  

Ingredients:  

¼ cup Vermont Maple Balsamic Vinaigrette 

3 tablespoons Basics Prime Rib Rub 

2 teaspoon Dijon mustard  

1 lb. beef tips 

2 cups cherry tomatoes 

 

 

 

 

 

 

 

 

 

 

Directions:  
  
Mix vinegar, spice blend, and mustard in a medium bowl, then add the beef tips, coating each piece evenly. 

Cover and refrigerate for several hours, or overnight.  Remove meat and discard remaining marinade.   

Alternate beef and cherry tomatoes on skewers, and cook on a hot grill until beef is medium rare; times may 

vary depending on the size of the beef. Alternately, roast in a hot oven until beef is cooked.  

   

 

 

Balsamic Glazed Beef Kebabs 
Serves 6 


