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preheat on High to 500-550°F. Place food on cooking grate and adjust burners to 
temperatures and cooking method given in the recipe. 
 
Clean-Up: When you’re finish grilling close the lid and allow any cooking residues to 
burn off.  When the smoking stops use a quality brass grill brush on the grill grates to 
finish the job. 
 
Test your grilling skill with some appetizers from Weber and finish it off with Beef, 
Pepper and Mushroom Kabobs. 
 
WEBER/STEPHENS  PRODUCT’S - PROSCIUTTO  WRAPPED  SHRIMP 
24 large shrimp (about 1 pound), peeled and deveined 
1 teaspoon minced garlic 
1/2 teaspoon dillweed 
1/2 teaspoon dried tarragon leaves 
1/2 pound prosciutto, sliced paper-thin 
Nonstick cooking spray 
 
In a medium bowl place shrimp, garlic, dill, and tarragon; toss to coat. Cut prosciutto 
slices in half lengthwise. Wrap each shrimp in a half-slice of prosciutto.  
 
Thread wrapped shrimp on skewers, leaving a little space between each piece. Spray 
lightly with cooking spray.  
 
Place skewers on center of cooking grate and grill for 5 to 6 minutes, turning once 
halfway through grilling time.  Makes 12 servings. 
Note: If using wooden skewers, soak in water 30 minutes before using so ends won’t 
burn during grilling. 
 
WEBER/STEPHENS PRODUCT’S  SPICY  POPCORN  ON  THE  GRILL 
Impress your friends with this wild way to pop corn.  
 
3 tablespoons unpopped popcorn 
2 tablespoons oil 
1 teaspoon chili powder 
1 teaspoon garlic salt 
3 8 x 5-1/4–inch foil disposable pans 
1 20-inch long strip aluminum foil, folded lengthwise until 3 inches wide 
 
Combine popcorn, oil, chili powder, and garlic salt in one disposable pan; mix well. Place 
pan inside another pan to double thickness. Invert third disposable pan over popcorn to 
close. Wrap foil strip crosswise around pan; fold over to secure pans together and to form 
a handle.  
 



 

Place pan in center of cooking grate. Grill for 8 to 10 minutes or until popping stops. 
Makes 5 to 6 servings. 
 
Note: To serve a crowd, multiple pans of popcorn can be popped at once on grill. Also 
note that chili powder tends to darken with heat, which may give your popcorn an 
overcooked appearance but won’t affect taste. 
 
 
BEEF,  PEPPER,  AND  MUSHROOM  KABOBS 
1 pound boneless beef top sirloin steak, cut 1-inch thick 
1 large green, red, or yellow bell pepper, cut into 1 1/4-inch pieces 
12 large mushrooms 
1 package (6 ounces) long grain and wild rice blend 
1/4 teaspoon salt 
Seasoning: 1 tablespoon fresh lemon juice 
  1 tablespoon olive oil 
  1 tablespoon water 
  2 teaspoons Dijon-style mustard 
  1 teaspoon honey 
  1/2 teaspoon dried oregano leaves 
  1/4 teaspoon pepper 
 
Trim fat from beef steak; cut into 1 1/4-inch pieces.  In large bowl, whisk together 
seasoning ingredients; add beef, bell pepper and mushrooms, tossing to coat.  Alternately 
thread pieces of beef, bell pepper and mushrooms on each of four 12-inch metal skewers. 
 
Prepare rice according to package directions; keep warm. 
 
To grill, place kabobs on grid over medium, ash-covered coals.  Grill kabobs, uncovered 
8 to 11 minutes for medium rare to medium doneness, turning occasionally; season with 
salt.  Makes 4 servings (serving size 1 kabob and 3/4 cup rice). 
 
 
For more information about the Frederick County Extension Office check out our website  
http://Frederick.umd.edu/    The University of Maryland Extension programs are open to 
all citizens without regard to race, color, gender, disability, religion, age, sexual 
orientation, marital or parental status, or national origin. 
 
Deborah Rhoades, MA, RD, LDN, is a licensed Registered Dietitian and Extension 
Educator in Family and Consumer Sciences. 
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