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Best Grilled Margarita Chicken… Ever!
Ingredients

1/3 cup chopped fresh cilantro 

1/4 tsp. black pepper 

2 cloves garlic, minced or 1 tsp. garlic powder 

1 tsp. onion salt 

2 tbl. lime juice 

2 tbl. orange juice 

3 1/2  tbl. tequila 

3 1/2  tbl. triple sec 

1 tbl. honey 

1/2 cup olive oil 

1 1/2 lbs. skinless, boneless chicken breast halves*
*I like to buy packages of chicken containing three breasts; then I split the breasts lengthwise.  This way portion size is approximately 4 oz. (1/4 lb.) each, and they cook faster.

Extra cilantro for garnishing

For thickening marinade
1 tbl. cornstarch

1/4 cup water

Directions

Place cilantro, pepper, garlic, and onion powder in the bowl of a blender. Pour in lime juice, orange juice, tequila, triple sec, and honey.  Purée on high speed until smooth, then reduce speed to medium-low, and slowly add the olive oil; blend until creamy.  Place chicken breasts in a resealable plastic bag or glass bowl; pour marinade over top and toss to coat.  Refrigerate for 2 hours or longer.
Remove chicken from the marinade, shake off excess, and reserve remaining marinade.  Put reserved marinade in a small pan.  Make a slurry from the cornstarch and water.  It will mix easier if you place dry cornstarch in a small cup or bowl and whisk in the water.  Add the slurry to the marinade in the pan.  Cook over medium heat, bringing mixture to a slow boil or lively simmer, and whisk constantly.  Be sure to boil the mixture for at least 5 minutes to eliminate any chance of salmonella from the raw chicken.  You may need to add more water during this time as it may become too thick before the 5 minutes are up.  Then continuing cooking the marinade until it thickens to your liking—if it’s gotten too thick, just add more water.
Preheat an outdoor grill for medium-high heat and lightly oil grate.

Grill the chicken until tender and juices run clear, approximately 7 minutes per side.

Serve with a drizzle of cooked marinade and garnished with freshly chopped cilantro.

Fran’s Notes
Once you have a batch of this delicious chicken, there are so many ways you can enjoy it.  

You can make a southwestern chicken salad with it or chicken tacos with the usual Mexican garnishes.  Or you can simply have it as is with a favorite side.  Some of mine are Mexican rice, cilantro rice, green basmati rice, black bean couscous salad and black bean and sweet corn quinoa salad.  Fresh tomato or tomatillo salsa would be great as well—it’s all good!
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