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400G of oil

20G of honey

20G Soy sauce

1 onion

1 shallot

1 garlic

1 pinch of pepper

Salt

Mixed herbs

<span itemprop="recipeIngredient">400G of oil<br/></span><span itemprop="recipeIngredient">20G of honey<br/></span><span itemprop="recipeIngredient">20G Soy sauce<br/></span><span itemprop="recipeIngredient">1 onion<br/></span><span itemprop="recipeIngredient">1 shallot<br/></span><span itemprop="recipeIngredient">1 garlic<br/></span><span itemprop="recipeIngredient">1 pinch of pepper<br/></span><span itemprop="recipeIngredient">Salt<br/></span><span itemprop="recipeIngredient">Mixed herbs<br/></span>
  

     Â» 

Peel the onion, the garlic and the shallot. 

     Â» 

Put them in the bowl of the Thermomix. Set seven seconds on speed 7. 

     Â» 

Add all remaining ingredients and adjust 2 minutes on speed 3. 

     Â» 

Put skewers in a dish and brush with marinade at least 12H before barbecuing. 

Good tasting. Enjoy your meal. Yum ;)
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