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DESCRIPTION <<

Ground ginger adds a warm, slightly sweet
flavor that pairs beautifully with barbecue
sauce. It gives these chicken bites a subtle
zing while complementing the smoky
herbs and spices.

INGREDIENTS <& —

1'% Ibs boneless, skinless chicken breast,
cut into bite-size pieces
1 thsp olive oil

1 tbsp butter

1 tsp garlic powder

1 tsp onion powder

1 tsp smoked paprika

1 tsp dried parsley

¥ tsp dried thyme

¥ tsp dried oregano

¥ tsp ground ginger

1% tsp sea salt

Y tsp black pepper

_ % cup barbecue sauce ,
' 1 tbsp honey (optional) L
t 1 tbSp fresh parsley, chopped |

| T INSTRUCTIONS e s

I o Combine chicken, garlic powder, onion powder, paprika,
! parsley, thyme, oregano, ground ginger, salt, and pepper |
in a bowl. Toss well,

A ]

Heat ollve oil and butter ina ]arge sklllet over :
medium-high heat. |

Add chicken in a single layer and cook 4—5 minutes |
until browned. i

Turn chicken and cook another 4 5 minutes
until fully cooked.

(2
©
(4
@ Reduce heat to medium-low and stir in barbecue
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sauce and honey

Slmmer for 2-3 mmutes untll the sauce thlckens
and coats the chlcken

Garnish with fresh parsley and serve. .
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! reduce occasional nausea. 2 10 minutes
I @ Thyme & Oregano - Rich in Spoon onto [ PR T
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| @ Parsley — Provides vitamins Wrap in tor'tlllas with | : 15 minutes
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| Garlic - 'COI'.Ité.iInS beneficial Satve alongstde 2 [ i 25 minut
| sulfur-containing compounds. | minutes .
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crisp garden salad.

For an even richer flaver, add 7 teaapoan cinnamen along
" with the ginger—the combination works surprisingly
well wstk barbecue sauce. g)




