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Chipotle Chicken Skewers with Creamy Dipping Sauce

Ingredients for Chicken Skewers
2 1/2 pounds boneless, skinless chicken breasts [4-5 medium chicken breasts (I bought 2 lbs. of chicken tenders and did not need to do any cutting before skewering)]
1/4 cup packed light brown sugar 

2 tbl. fresh cilantro, minced 

1 chipotle chile in adobo sauce, minced (scrape out the seeds before mincing to reduce spiciness) 

2 tsp. adobo sauce 

1 1/2 tsp. salt 

1/2 tsp. chili powder 

1/4 tsp. garlic powder 

1/4 tsp. ground black pepper
1 to 2 tbl. of canola oil, optional

12 bamboo or metal skewers 
Ingredients for Creamy Dipping Sauce
3/4 cup sour cream (can sub low fat)
1/4 cup mayonnaise or Greek yogurt (can sub low fat)
1/4 cup lime juice, from 2-3 limes 

1/8 tsp. garlic powder 

2 tbl. cilantro leaves, minced 

2 green onions, finely chopped 

1/2 tsp. salt 

1/8 tsp. ground black pepper
Directions

Slice the chicken breasts into long, thin strips, about 1/2-inch thick.  You should have right around 30 strips.  In a small bowl, stir together the brown sugar, cilantro, chipotle chile, adobo sauce, salt, chili powder, garlic powder, and pepper.  Toss the chicken with the brown sugar mixture coating all the pieces evenly.  Cover the chicken (or place in a ziploc bag) and refrigerate for at least 30 minutes and up to 24 hours.

For the dipping sauce, in a bowl, stir all the ingredients together.  Cover the mixture and let stand at room temperature for 30 minutes until the flavors combine.  Alternately, you can make the dipping sauce in advance and refrigerate for up to 2 days.  Be sure to season the dipping sauce with additional lime juice, salt and pepper to taste before serving.

About 30 minutes before grilling, cover the bamboo skewers with water and soak.  Skip this step if using metal skewers.

Preheat an oven broiler or gas/charcoal grill.  Weave two strips of chicken onto each skewer. Broil or grill the chicken for 5-8 minutes until cooked through, using nonstick cooking spray on a foil-lined pan if you are broiling.  Serve immediately (if you broil, you may need to cook in batches) with the dipping sauce.

Yield:  Makes about 15-16 skewers, serving 6-8
Fran’s Notes
The brown sugar mixture is very thick, more of a rub than a marinade.  I ended up adding a tablespoon of oil—and even with that it was still really thick and I had trouble adhering it to the chicken.  Then I noticed that the chicken I had “coated” (and I use that term loosely) had released some liquid in the bowl, and that helped distribute the brown sugar mixture a little more evenly.
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