7 PREPARATION TIME
5 minutes

Sweet-and-Spicy —_
Chicken

I winter squash

QO‘NE}’.

. } L aaonle juice com
600k§ pineapple or pineapple chunks EaciE . dhicken

o ian salad
An 8-ounce can of crushed - Jralian sl centrate

; =0 peppet
"SA\I%Q"' can be puréed in the blender S
and thinned with /4 cup water for ON HAND
an economical alternative to frozen « salt « PEPPEL
pineapple juice concentrate.




e

INGREDIENTS Make Allesd

Combinc the dressing, There are meany

1 (l6-ounce) bottle pineapple juice and jalapenos bot peppers on
Ttalian salad dressing up to 1 day ahead. Cover and the market today.

1 (12-ounce) can refrigerate. Remember thal the
frozen pincapple smalley the pepper;
juice concentrale, the bofter il will be.
thawed

2 tablespoons minced —— e ——— =
jalapeno peppers Blend salad dressing

12 chicken thighs and pincapple juice

(4 ounces cacl) concentrate in a large bowl.
Add jalapeios; stir.

SERVES 6

7 Add chicken to

4= marinade, turning to
coat. Greasc a large
baking dish.

* When working with

jalapeiio peppers, 3 Prcheat oven to 375°E
wear plastic or latex D Remove chicken
gloves to help minimize from marinade; arrange
the time and effort chicken in prepared
required to remove baking dish. Spoon about
the hot oil from your [ tablespoon marinade
hands. All the heat and over each chicken thigh.

spice are located in the
seeds and membranes,
s0 lake extra care not
to touch your face or
eyes while removing
the seeds.

/4 Bake chicken for about

L'If 30 minutes or until
chicken is tender and
juices run clear when meat
is pierced with a fork.




