| L ChiCken LORELESS LHESt  SALL/FEFFER LLIMES, Juiced and Zested — 10RANSE, JuicEd ZEStEd
3 1LSF Sweet Chili Squce I TSP ChOPFE fRESh CILANEAO 2 T8F MINCE ARLIC

WSh th ChiCken LRESTS, Fat JRY With 0 POPER TOWEL. SPRIKLE With SALT N FEFFER
WhiSK T0IEthER thE TRULT JULCES nd ZESt, SWEET Chilt SQUCE, CiLantro, and 0RLIC.

PUCthE MARINAE i 0 ZiPLOCLQT N 04 the ChiCKEN. PLACE (N HEfRIERATOR fOR 30 MINULES UF 1O 21 hOURS. ThE LONFER (L MARINALIES, thE LETLeR
I

WARM 0 SQULE PAN UP OVER MEIUM heat.
WHhILE the PN S WARMIRS UP, FOUR the EXCESS MARINQJE iNt0 0 SMALL PR AN WARM U OVER MEJIUM-hish heat URTL it h(S (00K JOWN 10 hL.

WhEN the SQUtE POR 1S WORM, 01 1LSP OLIVE OIL (N the ChiCkEn t0 the FOR. AFTER S-8 MINULES, FLiF the LAECSIS OVER. A the; (00KES JOLn
MORINIE O OF OF thE ChiCkeN LRESES. MAKE SURE tO Stift thE SQUCE fREQUENLY tO PREVENL LURRINY. AFLEF 10 MINULES, CheCk the teMPERQLURE Of
the ChiCken OR CUT L0 OE OF the LREASLS QT th thiCkeSt FORT tO Check fOR FINKNESS. COOK URTLL ChiCken AEQCAES 165-Je3REES OR IS N0 LORSER FiRk.

SERVE IMMELOELY. EnJoYl



