PREFARATION TIME
=== 20 minutes

7

_, COOKING TIME

Pob}?ieszan @ 30 minutes
Ch leen W’f PERFECT PARTNER

white rice

SHOPPING LIST

s ——— —

. cornstarch

| . . - gauce * pePPer |

= 9. There is no need to purchase | » chicken » SOY SBHCZ 7 le i

S’ ] et : | . pineapple juice * pincapp [

0 extra pineapple juice for this s pINLaR |

. -SAng" recipe. Use the juice from the . ON HAND 1 |

5 : L ileq o Dutte

E canned pineapple and add just |« fious * paprika * 5% i |
r enough orange juice to al 3/4 ¢ .« prown sugar * 8In8¢*

‘ 1Z ge juice to equal /4 cup \  vinegar ‘

|

total liquid.



INGREDIENTS Mabe Afcnsl

You can prepare the For lots of coloy;
3/4  cup tlour sauce in step 3 up to add julienned red
2 teaspoons paprika 8 hours ahead. Refrigerate and yellow bell
2 teaspoons salt, until ready to use. peppers. Serve this
divided South Seas specialty

; over felluccine.
G skinless, boneless :

chicken breasts
(4 ounces cach)

1 Preheat oven to 400°%

Combine flour, paprika
and 1 teaspoon salt in a
rescalable plastic bag. Add
chicken and scal tightly.
Shake until coated.

L4 cup butter
34 cup brown sugar

1 tablespoon

cornstarch

1 teaspoon ground
ginger
34 cup pincapple juice

i cup vinegar
2 tablespoons soy

sauce - Heat butter in an

ovenproof skillet over
medium-high heat. Add
chicken. Cook until lightly
browned on both sides,
about 10 minutes.

1 cup canned
pineapple tidbits

1 small green bell
pepper, julienned

SERVES 6

7 Mix brown sugar,

i ./ cornstarch, ginger
CCDK N and remaining salt in a
3 medium saucepan. Stirin

Jingis ' pineapple juice, vinegar
and soy sauce. Add

s If you do not want pineapple and bell pepper.
to take the time to
julienne the peppers —
by hand, you can use .
a food processor fitted
with the slicing blade.
It will cut peppers in
a jiffy.

7 Spoon sauce over
chicken. Place skillet
in oven and bake chicken,
basting occasionally with
pineapple mixture, for
30 minutes or until chicken
is cooked through.




