
Grilled Italian Chicken Kabobs

Ingredients:

Prep: 20 min
Cook: 10 min
Serves: 4

• 1 pound chicken breasts, boneless, skinless, cut into 
1-inch pieces

• ¼ cup olive oil

• 1 ½ teaspoons dried oregano

• ½ teaspoon dried thyme

• 3 garlic cloves, minced

• ½ teaspoon kosher salt

• 1 yellow bell pepper, diced into 1 ½-inch pieces

• 1 red bell pepper, diced into 1 ½-inch pieces

• 2 small zucchini, sliced ½-inch thick

• Wooden skewers

Directions:
1. Add the chicken to a large resealable plastic bag. 

Whisk together the olive oil, oregano, thyme, garlic 
and salt in a small bowl. Pour over the chicken and 
seal the bag. Shake the bag to coat the chicken with 
the marinade. Refrigerate for 30 minutes to 2 hours.

2. Soak the wooden skewers in water for 30 minutes.

3. Preheat grill to medium heat. Thread the chicken, bell 
peppers, and zucchini, alternating on the skewers.

4. Grill kabobs for 10 to 12 minutes, rotating 
occasionally, until chicken is cooked through and 
reaches an internal temperature of 165°F.
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