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Hmount Measure Irredisnt - Preparvation Method

1 tablespoon clark breown Susar
1442 besspoons bosher sall
1 fesspoon arourd ooviandsr
e teaspoon frashly goround black pepper
152 teasspoon drisd thume
L2 teaspoon OO pomcier
L2 teaspoon aroured allspios
152 tesspoon arrolindd CINPEmon
142 beaspoon BT
4 boneless skinless chicken breast
112 tablespoons ’
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2 olowves =% oo miredd
= SRS ORAOnE - minced
alaze
4 bablespoorns salisd buther
1 cup dark brown suoar - packed

1 cup dark rum
1id oo pinsappls juics

Combdres fivst six ingrecdisnts inos bool argd mi=Set breasts in baking dish oand deizsls with
the oil, rubbing it oon both =1 de;“:‘.n Sprinkls rub, ondons and garlic on both sides of the
chickern, pressing ine BEefrigerats for d bour.

Combirne the Duther, brown sugse, cum and pineapele juilos 0 s heavy Saucepar. Boll antil
surupd, F oo L8 minutes over medium-bioh heat. bhisk vogourously o combines,
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Hrvanos chicksn on orill 2t 2 45 degres arnole o the barvs Grill sbout 2 minutes, arnd rotate
Z-d minutes, Flip breasts and brush tops with olarse.
i, beeushowith olaze, arcd orill urdil fiem, arnodbes
raz, drizzling with olaze.

S8 degress anod oconbinue ﬁu arill for
N wavy, d-8 mirnugtes, Fla;:x ;

Hi
EE



