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Omoumt Measurs Imnoredient - Freparation Method

G Drdon Slaw

LI rEern onion - coarsely choppead
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L el wine winsoar
TEREROONE FiorEyg
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tablespoons  magonnalss
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bosher salt and fraeshly oround black pepper
small Faad of purels cabbaos - firnely shraedodsd
vad ondion - halved and thinly sliced
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popEy Seacds
A= cilamtro - chopped
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chicken

tablespoon ancho chile pownder
tablasooon pasilla chils poudsr
tablespoon o Cumin
tablaspoon gyound coriandar

I i=EAwtululn' ayourd ginosT

lespoon Droaur SusaT
tE-Ei:::'-F*uui"r.:~ oaETlic pomcdsr
mrior posclsr
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TEREEROOn oo s2llspics

LEEED0On avoid CINmEmon

LEEED0ON avoind olosess

LEsspoon aroursd Tennsl seaeds

LEESPROon chile de arbol
kosher sall
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2 beaspoons black peppear - cosrsaly sround
1 teaspoon CEVEITE PEREET

= o oo ohicken breazts - skin on

Black Peppeyr Uineoar Saucs

i oup TS WinE wirsoar
1 LA gxtra wiraln olive oll
tablespoorns oidon mustard
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BEEOT black pepper - coarssely around

Combdne sauce ingredisnts and pures in s blerdsy undil smoobh.



Combdrs oresn onions, vinsose, honsd, chilss, neuormaiss, ol salt and pepeer o tasts in
& blercer arcd blercd until emulzified

Combine the cabbaos, red ondon and popey seeds in & bowl, add the dressing and stie until
combined. Fold in the cilantro and seazon with =a8lt and pepper. Cowver and refrioerats for
i booar o

Hesat grill o high.

Stiv bogether the ancho powder, pasills powder, cumin, coriandsr, ginosr, Drown Sugar, osm-
=

e pomder, ondon powder, allspics, cirnmamon, oloves, fernel, chile de arbol, 2 tablespoons

=alt, Dlack pepper and causnme in 3 small Dowsl,

Frush both sides of the breasts with the il and ssazon with =alt. Fub the top side of sach
brrsast with & few fablespoons of the rub arnd place on the orill, rub side downe Grill wnbil
salodan brown andd slishitly chavreed, 2 o 4 minutes. Turn the bressts over arngd oonbinos
arilling until cooked theoush, 4 o 5 minutes lonoer.

Famowes chdcker Trom orill and drizsls with black pepper saucs, Terd with foll arnd et rest B
mirnsbes, Serve with s=lau



