
Beer & Honey BBQ Chicken Skewers 

Nothing quite beats the taste of a perfectly seasoned, sticky BBQ piece of chicken fresh off the grill—

except when beer and honey are added!  Perfect for summertime, this recipe is sure to be a family 

dinner or friendly-get-together crowd pleaser.  If skewers are unavailable, it’s beneficial to keep in mind 

that this recipe could truly be applied to chicken thighs and legs instead.  Additionally, although the grill 

will maximize its taste potential, any chicken version could even be baked in the oven if a grill is 

unavailable or not preferred. 

YIELD 
Makes 6 servings 

ACTIVE TIME 
35 minutes 

TOTAL TIME 
1 hour, 35 minutes 

INGREDIENTS 

Sauce: 

 1 12 oz bottle: any preferred light beer 

 1 white onion, cut into 1” chunks 

 3 green peppers, cut into 1” chunks 

 1 10-oz pack cherry tomatoes 

 1/2 cup honey 

 3 tbsp garlic powder 

 3 tbsp poultry seasoning 

 2 tbsp onion powder 

 1 tbsp salt 

 1 tbsp pepper 

 1 tbsp onion salt 

 1 tsp garlic salt 

 Dash of paprika 

Chicken: 

 2 pounds of boneless, skinless chicken breast cut into 2” cubes 

 1 teaspoon salt 

Special equipment:  

 15-20 12-inch wooden skewers (depending on size of chicken cubes), soaked in water for 

30 minutes OR 15-20 metal skewers 

 Meat thermometer 

PREPARATION 



FOR THE CHICKEN: 

Season chicken cubes with salt. 

In a medium-sized bowl, mix together beer, honey, garlic powder, poultry seasoning, onion 

powder, salt, pepper, onion salt, garlic salt, and paprika.  Once marinade is formulated, place 

chicken cubes into a large Ziploc bag and pour the mixture in on top of it.  Ensuring bag is 

closed, shake and turn upside down to ensure even distribution. 

Let chicken bag marinate in the refrigerator for at least one hour (even longer, if possible, for a 

maximum of 2 hours if you truly want to reach the fullest taste potential). 

Remove chicken cubes from bag and stick about 3 cubes on each skewer, separating each piece 

by the addition of both an onion chunk and a cherry tomato, leaving about 2 inches in between 

each item.  Keep leftover marinade for the time being. 

FOR THE GRILL: 

Fire up the grill, ensuring a gas grill is set on medium-high (medium-hot for charcoal).  Place 

chicken skewers directly onto grill, cooking for a total of 25 minutes and turning each skewer 

every 7 minutes.  If necessary or desired, brush each chicken cube with additional marinade 

leftover from the Ziploc bag with every turn.  Using the meat thermometer, remove skewers 

from the grill once the chicken has reached an internal temperature of 165 degrees. 

Serve in a variety of ways with any of your favorite honey-BBQ chicken sides, such as corn on 

the cob, pineapple slices, or macaroni salad. 

Notes: 

 If substituting skewers for thighs or legs, note that the same ingredients and poundage 

apply. 

 Recipe can be easily tarnished by burnt chicken and grill temperatures can vary.  Ensure 

you are looking for lightly-browned edging to the chicken while cooking.  Be sure to turn 

sooner or later than the recommended 7-minute turn time when necessary. 

 A lager can be used in place of a light beer, creating a different yet equally tasty 

experience. 

 Green pepper, onion, and cherry tomatoes are merely suggestions based on flavoring and 

can be removed from the recipe altogether, or substituted for other grill-friendly 

vegetables such as eggplant, zucchini, or other-colored peppers. 

 Chicken can either be served while still on skewers or removed prior to serving.  If 

serving to children, removal from skewers is strongly suggested. 

 If grilling without the addition of vegetables, chicken can be garnished with cilantro for 

an added touch. 

 
 


