
hawaiian chicken kebabs
1/3 cup ketchup
1/3 cup packed dark brown sugar
1/3 cup low-sodium soy sauce
1/4 cup canned pineapple juice
4 Tbsp olive oil, divided, plus more for brushing grill
1 1/2 Tbsp rice vinegar
4 garlic cloves, minced (4 tsp)
1 Tbsp minced ginger
1/2 tsp sesame oil
Salt and freshly ground black pepper

1 3/4 lb boneless, skinless chicken breast (chopped 
into 1 1/4- inch cubes)
3 cups (heaping) fresh cubed pineapple
1 1/2 large green peppers, diced into 1 1/4-inch 
pieces
1 large red onion, diced into 1 1/4-inch pieces

1. In a mixing bowl, whisk together ketchup, brown sugar, soy sauce, pineapple juice, 2 Tbsp olive oil, rice 
vinegar, garlic, ginger, and sesame oil. Stir in 3/4 tsp pepper and season with salt.
2. Place chicken in a gallon size resealable bag. Reserve 1/2 cup of the marinade in fridge then pour reamining 
marinade over chicken. Seal bag and refrigerate 1 hr. (Meanwhile soak 10 wooden skewer sticks in water for 
1 hour.)
3. Preheat a grill over medium heat to 400°F. Meanwhile, drizzle remaining 2 Tbsp olive oil over red onion, 
bell pepper, pineapple, and toss. Thred ingridents onto skewers and grill.

Ingredients -Marinade Ingredients - Kebabs

Instructions

Faiths favoriteTucker’s tasty treats
1. Classic Cheese Ball
2. Sausage Dip
3. Corn Dip
4. Homemade Queso
5. Parmesan Garlic Potatoes
6. Egg in the Hole

Appetisers, Sides and Snacks
1. Carrot Cake
2. Sopapilla Cheesecake
3. Chocolate No-Bake Cookies
4. Next-Best-Thing-to-Robert-Redford Pie

Dessert

1. Taco Pasta
2. Meatloaf
3. Meatloaf Muffins
4. Easy Ravioli Bake
5. Lasagna
6. Baked Spaghetti
7. Spaghetti Sauce
8. Sausage and Peppers Skillet
9. Cream Cheese Chicken Chili
10. Honey Ham Biscuits
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