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Red White and Blue Fruit
Kabobs Recipe

Summer Nights and Sweet Bites

The first time | made these kabobs, fireflies danced outside. The sweet
smell of strawberries mixed with fresh-cut grass. Kids giggled as they
grabbed skewers, their fingers sticky with juice. Ever wondered how
you could turn simple fruit into a festive crowd-pleaser? These
kabobs do just that. They’'re bright, fun, and taste like sunshine.

| love how the colors pop against a picnic blanket. The marshmallows
add a playful twist, like edible confetti. It's a recipe that feels like
celebration. Share your favorite summer snack memory below—does
fruit make you think of lazy afternoons too?
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My First Kabob Chaos

My first batch was a mess. | didn’t dry the fruit well enough, so the
skewers were slippery. Grapes rolled off, and my bananas turned brown
too fast. But here’s the thing: imperfect food still brings joy. My
grandkids didn’t care—they devoured the “wonky” kabobs anyway.

Home cooking isn’t about perfection. It’s about laughter and sticky
fingers. That's why | keep making these. Have you ever had a kitchen
fail that turned into a happy accident?

Why These Flavors Sing

- The tart blueberries balance the sugary marshmallows. It's a sweet-
and-tangy dance.
- The grapes add a juicy crunch, while bananas make it creamy.

Which flavor combo surprises you most? Try swapping grapes for
pineapple chunks if you like extra zing.

A Slice of History

Fruit skewers date back to ancient Persia, where they were served at
feasts. This red, white, and blue version became popular in the U.S.
during patriotic holidays. *Did you know some cultures believe threaded
fruit brings good luck?*

See also Cornbread Muffins

It'’s a simple dish with a big story. What's your go-to holiday treat?
Share below!

www.savorydisovery.com
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Red White and Blue Fruit Kabobs Recipe
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Ingredients:
Ingredient Amount Notes
Fresh strawberries 1 pint Hulled and halved
Fresh blueberries 1 pint Rinsed and dried
Bananas 2-3 Peeled and cut into 1-inch chunks
Green grapes 1 cup Rinsed and dried
Marshmallows 1 cup Optional

Wooden skewers 6-inch or 12-inch For assembling kabobs
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How to Make Red, White, and Blue Fruit
Kabobs

Step 1

Rinse strawberries and blueberries under cold water. Pat them dry with
a towel. Hull the strawberries and slice them in half. Peel bananas and
cut into 1-inch chunks.

Step 2

Thread fruit onto skewers in a colorful pattern. Try strawberry, banana,
blueberry, grape, marshmallow. Repeat for a festive look. Keep colors
balanced for the best effect.

(Hard-learned tip: Soak wooden skewers in water first. This stops them
from burning if you grill the kabobs later.)

What'’s your favorite fruit to skewer? Share below!

Cook Time: 15 minutes
Total Time: 20 minutes
Yield: 6-8 servings
Category: Snack, Dessert

Fun Twists on Fruit Kabobs

Tropical Twist Swap strawberries for pineapple and add coconut
flakes.

Chocolate Dip Serve kabobs with melted chocolate for dipping.
Yogurt Drizzle Add a sweet touch with vanilla yogurt drizzle.

Which twist would you try first? Vote in the comments!
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Serving ldeas for Your Kabobs

Pair kabobs with vanilla ice cream or whipped cream. For a crunch, add
granola on the side.

Drink pairings: lemonade (non-alcoholic) or a berry sangria (alcoholic).

Which would you choose tonight? Tell us below!

Keep It Fresh or Freeze It

These kabobs taste best the day you make them. But life happens.

www.savorydisovery.com
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Need to prep ahead? Store them in the fridge for up to 6 hours.

Bananas may brown—squeeze a little lemon juice on them first. *Fun
fact: Grapes stay crisp longer if rinsed in cold water.* Want to freeze?
Skip the bananas. Freeze skewers on a tray, then bag them. Thaw in the
fridge before serving.

See also Strawberry Cake with Orange Cream Cheese Frosting

Batch-cooking tip: Prep extra fruit. Keep it separate. Assemble skewers
just before serving. Why this matters: Fresh fruit tastes brighter. Soggy
kabobs? No thanks. Ever tried freezing marshmallows? They get
chewy—kids love it!

Oops, Fix It Fast

Fruit sliding off? Push a marshmallow to the end. It holds everything in
place. Skewers too long? Snap them in half before threading. Bananas
turning brown? Toss them in pineapple juice. It adds flavor too. Why this
matters: Small tweaks save time and stress.

Kabobs falling apart? Use thicker banana chunks. Grapes rolling away?
Cut them in half. Marshmallows sticking? Dust skewers with powdered
sugar. Share your best fix in the comments!

Quick Questions, Tastier Answers

Q: Can | make these gluten-free?
A: Yes! All ingredients are naturally gluten-free. Check marshmallow
labels to be safe.

Q: How far ahead can | prep these?
A: Assemble 2 hours before serving. Keep fruit separate if prepping
earlier.

www.savorydisovery.com
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Q: Any swaps for blueberries?
A: Try blackberries or raspberries. Both work well and look pretty.

Q: Can | double the recipe?
A: Absolutely! Use bigger trays and more skewers. Great for parties.

Q: Kids don’t like grapes?
A: Swap in apple chunks or melon balls. Sweet and crunchy!

Your Turn to Shine

These kabobs are as fun to make as they are to eat. Perfect for picnics
or patio parties. Did you try a twist? Tell me below! *Fun fact: My
grandkids call these “rainbow sticks.”* Share your photos with Savory
Discovery on Pinterest. Let’'s see your red, white, and blue creations!

Happy cooking!
—Elowen Thorn

See also Taco Salad with Doritos
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