teriyaki chicken – 
GRILLED WITH FRESH PINEAPPLE, SWEET ONION & PEPPERS
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This is one of our favorite chicken recipes – perfect cooked on the grill and glazed to perfection! 
There isn’t a fruit much sweeter than grilled Pineapple – so good!
INGREDIENTS:
4 chicken breasts – boneless & skinless (you can also substitute chicken thighs)
2 green onions, chopped  (garnish)
Fresh Pineapple – peeled, sliced & chunked
1 large sweet onion, chunked

1 large green, red, yellow and orange pepper – seeds removed & chunked

Olive Oil

Teriyaki Sauce: 

2 tablespoons water
1 -1/2 Tbsp cornstarch 

1/2 cup soy sauce 

¼ cup light-brown sugar 

¼ cup honey 

2 medium cloves garlic minced 

1 tablespoon finely grated fresh ginger 

1 1/2 Tbsp fresh lemon juice 
¼ cup orange marmalade (optional)

HOW I MAKE THIS:
1. In a small bowl, whisk together the water and corn starch until well blended, set aside.

2. In a heavy saucepan, whisk together soy sauce, brown sugar, honey, orange mamalade, ginger, garlic and fresh lemon juice.    Cook over medium heat, whisking constantly until it just comes to a boil.

3. Whisk cornstarch mixture into saucepan, stirring constantly until it thickens slightly.  Remove from heat and set aside.  Teriyaki sauce will thicken slightly as it cools.

4. Preheat grill to medium-high heat.  Place non-stick foil on grill.  Place chicken on foil and cook for 10 minutes, turning once.  Using a silicone brush, brush Teriyaki Sauce over top of chicken.  Cook for additional 3 or 4 minutes, turn over and glaze again.  Cook for additional 3 to 4 minutes, turn, and brush with Teriyaki Glaze.  Remove from heat and brush with Teriyaki Glaze before serving.

5. While chicken is cooking on grill, place vegies in barbeque-safe cooking basket, drizzle with olive oil.  Shake basket to turn contents every five minutes.  When tender and with golden grill marks, remove basket from grill.  

6. Serve chicken with grilled vegies, with additional Teriyaki Glaze on the side for drizzling.  
OPTION:  You can also cut the pineapple into slices and grill directly on the grill grate – 2 to 3 minutes on each side.  The Teriyaki Sauce is pretty darn good drizzled over the grilled pineapple before serving!

YIELD:  4 Servings
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