Serwings 6
Hmount Measurs Imovredient - Freparation Method
4 DEmEEROOrE Cmin Seecs
1 cimmamorn stick - 3Y long

1 beaspoon whole olowve
L45E tablespoons  Dlack peppevoorn

4 ounees achiots pazte
0 tablespoons kosher ssll
2 tablespoorns gsrlic - finsly minced
& cupE oorarpns duios
iz oup lime juice
2 tablespoors fresh macioran lesves or L ths orisd
e oup olive oil
& sach skinless bonsless chicken braast - halved

Danans lemws:

& orilled soallions

To prepare the chicken, roast the cumin, cinnamon, clowves and peppercorns in a small, dryg
saube pan owver madium hest, shaeking the pan fregusntly, until fragreant, sbout @ minuies.
Femowve the spices from the heat and let them cool. Place the spices in & spice mill, coffas
arinder o mortar arnd oringd 1l polverized

rlic, orarnge and lime duices, marvdoram and odl in &

i

Fut the spices, achiobs paste, salht, o

Plerder or food processor and process Just long enouah o Rlend

Flace the chicken breasts in a shallow non reactive dish and pour the spice mixsture evenly
e e o bo cover completeluy. Cover the dish oand lst the ohicker marvinats for at lsast
S Poues dup o 380 burvming freaguentlu

Frepare a fire in s charcoal orille When the coals sre medium hot, vemove the chicken
presazts from the mavinads argd place them skin down o the orill & inchess abowve the ooals,
Frill them, turndng once, until theg're done, 45 o 28 minubes total orilling time.

Harnish each bresst with one gorilled scallion and serve on s banana leaft.



