
          Classic Steak Skewers – Alambres 

Ingredients (for four skewers) 
 
 

2   Sirloin steaks (approximately ¾” thick) 

4 slices  bacon 

1   green sweet pepper; washed, stem and  

          seeds removed 

1   white onion; peeled 

1 cup  pale beer 

Vegetable oil, for brushing 

Salt and pepper, to taste 

To serve:  

Warm corn tortillas 

Lime wedges 

Salsas (such as cooked tomatillo, guacamole, etc.) 

Salt 
 
 

Remove fat from the steaks, and cut into cubes, according to the thickness of the piece.  Place 

cubes in a wide container, such as a glass tray, and pour beer over the meat.  Allow to marinate for 

a few minutes in the fridge, turning occasionally.  Meanwhile, slice bacon into one-inch-long 

pieces.  The next step is optional, but it will prevent bacon from getting soggy and greasy: cook 

bacon in a pan over medium heat for a couple of minutes per side.  When the bacon is nicely 

browned, but still soft and pliable, transfer to a plate lined with paper towels; reserve.  Cut green 

pepper into fourths lengthwise, then each quarter in half lengthwise again; slice each strip into four 

pieces.  Slice onion in half, then each piece into quarters; separate layers.  To assemble alambres, 

divide all ingredients into four portions; arrange on metal skewers, starting with a piece of pepper, 

then onion, bacon and marinated steak, repeating until all ingredients are on the skewers.  Brush 

on all sides with oil and sprinkle with salt and pepper, to taste.  Place over a grid on the grill over 

direct heat.  Once one side is nicely browned, turn to cook other side (for medium, 3 to 4 minutes 

per side).  Serve alambres the old-fashioned way, on the "wire", with warm corn tortillas and lime 

wedges on the side.    
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Each person may prepare their taco on a warm tortilla, with 

a generous portion of alambre, for example topped with 

cooked tomatillo salsa and guacamole, and finished with a 

sprinkle of lime juice and salt: 


