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Skewered Chicken with Asian Pineapple Sauce

Preparation time:  30 minutes
Marinating time:  15 minutes
Cooking time:  5 minutes
Ingredients 
Marinade and Sauce

2 tsp. garlic, minced
1 medium jalapeno pepper, seeded if desired, minced
3/4 cup unsweetened pineapple juice
3 tbl. each:  soy sauce, molasses, hoisin sauce, ketchup, rice vinegar
2 tbl. dark brown sugar
1 tbl. peanut or other vegetable oil
1 tsp. sesame oil
1/4 tsp. salt
Skewers

6 large boneless chicken breast halves, trimmed, cut into about 1¼" chunks
1 pineapple, peeled, cored, cut into 1¼" chunks

2 each:  green peppers, red peppers, stemmed, cored, seeded
Green basmati rice for serving (recipe to come!)
Directions

For sauce, mix garlic, jalapeno pepper, pineapple juice, soy sauce, molasses, hoisin sauce, ketchup, rice vinegar, sugar, peanut oil, sesame oil and salt in medium bowl; cover.

Place chicken in plastic food bag.  Add 1/2 cup sauce, toss to coat chicken chunks; seal bag.  Set aside at room temperature 15 minutes.  Refrigerate remaining sauce.

Heat grill to high; thread chicken and pineapple on skewers, alternating green and red peppers and leaving a little space around chicken so it cooks through.  Place skewers over hot coals.  Cook, turning as necessary and brushing with reserved sauce until chicken is cooked through, about 5 minutes.  To serve, mound rice (recipe follows) on large serving platter.  Remove foods from skewers; arrange over rice.
Fran’s notes:   I bought a can of Trader Joe’s unsweetened pineapple chunks which cut down on the prep time, and I thought they were wonderful.  
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