
 
 
Captain Evan Soibelman’s  
Colorado Microbrew-Glazed Chicken Skewers with 
Creamy Sriracha Yogurt Dipping Sauce 
 
Microbrew-Glazed Chicken Skewers (makes about 12 skewers) 
2 cloves garlic, grated or minced 
1/3 cup honey 
1/2 cup of your favorite Colorado microbrew 
1 teaspoon red pepper flakes 
1/2 teaspoon Dijon mustard 
1/4 cup soy sauce 
1/4 teaspoon black pepper 
6 boneless skinless chicken thigh or breast fillets, cut into cubes 
1 tablespoon olive oil 
1/4 cup chopped shallots (about 1 medium shallot) 
Vegetable oil, to oil the grill 
Chopped cilantro for garnish (optional) 
 
In a small bowl, whisk together the garlic, honey, beer, red pepper 
flakes, mustard, soy sauce and pepper. Add the chicken cubes and 
refrigerate for at least 1 hour and up to overnight. Soak wooden 
skewers in water for 30 minutes before grilling. Remove the chicken 
from marinade and reserve the marinade. Thread chicken onto 
wooden skewers and set aside 
 
Glaze: In a pot over medium high heat, add 1 tablespoon olive oil 
and shallots. Sautee until shallots soften, about 5 minutes. Add 
reserved marinade and boil, stirring frequently, until reduced and 
thickened, about 8 minutes. 
 
Grilling Directions: Preheat grill to medium high. Brush the grill lightly 
with oil. Brush the chicken with the glaze and place on the grill. Grill 
until cooked through, about 10 minutes, turning skewers and 
brushing chicken with glaze every 2-4 minutes. Sprinkle with 
chopped cilantro and serve. (Oven directions, just in case of big 
Denver snow storm: Preheat the oven to 400 degrees. Line a baking 
sheet with aluminum foil and place chicken on baking sheet. Brush 
chicken liberally with glaze. Roast until cooked through, about 30-40 
minutes, brushing with glaze every 8-10 minutes. Sprinkle with 
chopped cilantro and serve.) 
 
Creamy Sriracha Yogurt Dipping Sauce 
1 cup nonfat Greek yogurt 
1/8 cup Sriracha sauce (adjust heat with more or less sauce) 
1 tablespoon lime juice 
Pinch of salt and pepper 
 
Mix all ingredients together. Serve alongside chicken skewers.  
 

Follow the Denver Fire Department 
for more recipes, tips and news 

Facebook: DenverFireDepartmentCO 
Twitter: @Denver_Fire 
Pinterest: DenverFD 

Go Broncos! 
 

Game Day 
Grilling 
 
Grill outdoors, never 
indoors. 
 
Before cooking, clean 
the grill by removing 
grease or fat buildup 
from the grills and trays 
underneath. 
 
Position the grill away 
from the home and 
deck railings and out 
from under eaves and 
overhanging branches. 
 
Never leave your grill 
unattended. 
 
Grill with a fire 
extinguisher nearby. 
 
Keep children and pets 
away from the grill 
area. 
 
Keep anything that can 
catch fire—oven mitts, 
wooden utensils, food 
packaging, or towels—
away from your grill. 
 
If you have a grill fire, 
call 911. 
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