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Beginner lessons for Skewers
Master Skewers for Perfect BBQ Every Time!

DEFINITION

Skewers are long sticks used to hold pieces of food together while grilling. They help cook food evenly and make it easy to
serve.

KEY CONCEPTS

Types of Skewers

Skewers can be made from metal or wood, each with unique
benefits for grilling.

Soaking Wooden Skewers

Soaking wooden skewers in water for 30 minutes prevents them
from burning on the grill.

Food Pairing

Choose complementary ingredients like meat, vegetables, and
fruits for balanced flavors.

Skewer Arrangement

Alternate ingredients on the skewer for even cooking and visual
appeal.

Cooking Time

Different ingredients have varying cooking times; group similar
items together for best results.

EXAMPLES

→ Chicken and bell pepper skewers
→ Shrimp and pineapple skewers
→ Vegetable medley skewers

MEMORY TIPS

★ Remember 'Soak, Skewer, Sizzle' for
the grilling process.
★ Use the acronym 'FAVE' for Food,
Arrangement, Variety, and Even cooking.
★ Visualize a rainbow to recall colorful
ingredient combinations.

COMMON MISTAKES

✗ Not soaking wooden skewers before
grilling.
✗ Overcrowding skewers, leading to
uneven cooking.
✗ Using ingredients with different
cooking times together.

QUICK RECAP

Skewers are essential for grilling, allowing for easy cooking and serving. Remember to soak wooden skewers, arrange ingredients
thoughtfully, and group similar cooking times for the best results.
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