
In a medium glass bowl, whisk together beef
marinade: lemon juice, ginger, soy sauce, fish
sauce, garlic and chili paste. 
Add beef strips to the bowl and toss well to coat. 
Let sit at room temperature for 20-30 minutes or
marinate in the refrigerator for up to overnight.
Prepare peanut dipping sauce by whisking
together all ingredients in a small bowl. 
Slowly add in warm tap water, about a
tablespoon at a time, until you reach desired
consistency. 
Reserve for later.
Carefully thread each strip of beef on soaked
skewers. 
Grill over medium-high heat for 2-3 minutes per
side for medium rare.
Let been skewers rest for 10 minutes before
sprinkling with cilantro and serving with creamy
peanut dipping sauce.

P R E P E R A T I O N

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

" j d "
C A B E R N E T  S A U V I G N O N  

B E E F  S K E W E R S
1  p o u n d  b e e f  s k i r t  s t e a k  c u t  i n  1 -
i n c h  s t r i p s

2  t a b l e s p o o n s  l e m o n  j u i c e

2  t a b l e s p o o n s  f r e s h  g i n g e r  g r a t e d

2  t a b l e s p o o n s  s o y  s a u c e

2  c l o v e s  g a r l i c  g r a t e d

1  t a b l e s p o o n  c h i l i  p a s t e

1  t e a s p o o n  f i s h  s a u c e

1 6  w o o d e n  s k e w e r s  s o a k e d  i n
w a t e r

C h o p p e d  c i l a n t r o  f o r  g a r n i s h

P E A N U T  D I P P I N G  S A U C E
4  t a b l e s p o o n s  c r e a m y  n a t u r a l
p e a n u t  b u t t e r

1  t a b l e s p o o n  s o y  s a u c e

1  t a b l e s p o o n  l e m o n  j u i c e

1  t e a s p o o n  f i s h  s a u c e

1  t e a s p o o n  c h i l i  p a s t e  m o r e  o r
l e s s  t o  t a s t e

W a r m  w a t e r

S A T A Y  B E E F  S K E W E R S
W I T H  P E A N U T  S A U C E

ESTATE
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