
Ingredients Direct ions
Pound the th icker  end of  the  chicken breast  with  a
mal let  to  make i t  even with  the  th inner  end.

1 .

Combine the ju ice  of  1  l ime,  l ime zest ,  o l ive  o i l ,  1 /4  cup
of  the  c i lantro  f ine ly  chopped,  honey,  gar l ic  and sa lt
to  a  large  g lass  or  ceramic  container  with  a  l id ,  or  a
gal lon  s ize  f reezer  bag.

2 .

Coat  the  chicken wel l  on  both  s ides  and mar inate  in
the refr igerator  at  least  1  hour  or  as  long  as  overnight ,
the  longer  the  better ,  turn ing  hal fway.

3 .

When ready to  cook,  o i l  a  gr i l l  or  gr i l l  pan over  medium
to medium-high heat

4.

Gri l l  about  5  minutes  on  each s ide ,  or  unt i l  charred
and cooked through in  the  center .

5.

Remove and set  as ide on a  p latter  and squeeze the
remaining  l ime over  the  chicken.  Garnish  with  the
remaining  f resh c i lantro .

6.

Use for  Chicken Tacos or  Taco Salad & enjoy!7 .

4 organic boneless skinless chicken
breasts, 6 oz each
zest and juice of 1 lime, plus 1 lime cut
into wedges
1 tbsp olive oil
1/2 cup fresh cilantro, divided
2 cloves minced garlic
1 tsp kosher salt and black pepper, to
taste
1/2 TBS of honey

Double this recipe for 15 people!

Ci l a n t r o  C h i c k e n  T a c o  M e a t

Insp i red by Sk inny Taste :  C i lantro  L ime Chicken Breast

https://www.amazon.com/DELALLO-Extra-Olive-33-8-Ounce/dp/B0090GBK9U?&linkCode=ll1&tag=ginsweiwatrec-at-rc-ingli-20&linkId=7afc011e57357135248b5f94e80593b6&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/PRODUCE-Organic-Garlic-Peeled-Pound/dp/B07FZ72YG5?&linkCode=ll1&tag=ginsweiwatrec-at-rc-ingli-20&linkId=3cefdba3fb6ae08325ebe6e9fd3d78d9&language=en_US&ref_=as_li_ss_tl

