Beef Brochettes

2 pounds cubed beef, cut in bite-sized pieces

1 medium onion, minced

10 sprigs fresh parsley, chopped

1 teaspoon salt

1 teaspoon pepper

2 teaspoons paprika

½ teaspoon cayenne pepper

1 teaspoon cumin

1 tablespoon vinegar

1 tablespoon olive oil

Mix all of the above ingredients and refrigerate overnight, stirring periodically to ensure even coating of beef.  The easiest way to do this is to place all in a heavy ziploc bag and just flip the bag over a few times.

Spear beef on skewers and broil or barbeque until cooked.  Serve with a variety of dipping spices and French bread.
