
Pork Kebabs 

1 c water 

¾ c dark brown sugar 

⅔ c soy sauce 

⅓ c honey 

1 tsp ginger 

¼ tsp black pepper 

½ c onion, chopped 

½ tsp  garlic 

½ tsp granulated sugar 

1 Tbsp lemon juice 

3 lb pork butt, cubed 

Combine water and brown sugar in sauce pan; heat until the sugar is dissolved. Add 

the soy sauce, honey, ginger, and pepper; simmer 3 minutes. Place marinade in 

container large enough to accommodate the pork cubes. Add the pork, onion, garlic, 

granulated sugar, and lemon juice to the marinade.  

Refrigerate for 3 to 4 hours, or overnight.  

Soak bamboo skewers for an hour before placing pork cubes on the sticks; reserve 

marinade. Grill skewers for about 15 minutes, basting with remaining marinade. 


