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Chicken with g
Pineapple Salsa
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INGREDIENTS

2 cup melted butter or
margarine, divided
4 skinless, boneless
chicken breasts
(4 ounces each)

PINEAPPLE SALSA:

1 green or red bell
pepper, finely
chopped

Y4 cup chopped fresh
cilantro

Y4 cup chopped fresh
parsley

3 green onions, finely
chopped

2 tablespoons
vegelable oil

1 rablespoon fresh
lime juice

1 jalapeno pepper,
finely chopped

1 large can crushed
pineapple, drained,
juice reserved

SERVES 4

CCOKN

* Save on dishes!
Butter fresh corn-
on-the-cob; wrap in
foil, then just place
on the grill alongside
the chicken.

Matie Abead

Make a double-batch of

pincapple salsa to add zest

to any grilled meat. Trwill
keep in the refrigerator

for up to 3 days.

7 Prehear grill or
1 broiler. For salsa,
combine bell pepper,
cilantro, parsley, green
onions, oil, lime juice,
jalapenio and pineapple
in a medium bowl.

When you're
looking for less
beat in your salsa,
substitute Vs cup
canned mild green
chitfes for the
Jalapeiio pepper

2 Grﬂ.l or broil chicken,
1ur111.11g and basting
wuh remaining butter,

until juices run clear when

meal is pierced with a
knife, about 10 minutes.

7y Add a small amount
4w of pineapple juice to
salsa. Refrigerate, covered,
until serving time. Place

% cup butter in a shallow
dish; dip chicken in butter,
Lurning to coat,

A4 Spoon salsa onto a
© serving platter in
4 small mounds. Press
center of each mound
with the back of a spoon,
forming a “nest.” Place
chicken on nests.



