Jerk Chicken Broth Bowl

Prep Time: 15 minutes (plus 2 hours to marinate)
Cook Time: 35 minutes

Total Time: 50 minutes (plus 2 hours to marinate)
Servings: 8

Ingredients:

e 1red onion, sliced, divided e 2 spaghetti squash, halved, seeded

e 2jalapenos, stems removed e 2 32-ounce containers Simply Nature Organic Low

e 8cloves garlic, peeled, divided Sodium Chicken Broth

* 1/2 cup cilantro, divided ¢ 1teaspoon Stonemill Ground Cumin

e 3limes, juiced e 1 cup broccoli florets

e 1/3 cup Burman’s Reduced Sodium Soy Sauce e 1 cup cauliflower florets

* 1/4 cup Baker's Corner Brown Sugar e 2 bell peppers, sliced (optional)

e 1 tablespoon Stonemill Ground Ginger* e 2 cupssliced cabbage

e 1 tablespoon Stonemill Allspice* e 1/2 cup diced pineapple

e 1 teaspoon Stonemill Ground Cloves* e 1lime, cutinto wedges

* 2tablespoons Priano Extra Virgin Olive Oil, divided *These are Seasonal items that are only in stores
* 4Kirkwood Chicken Breasts for a limited time and may no longer be available.
Directions:

1.

In a blender, combine half of the red onion, jalapenos, 6 cloves garlic, 1/4 cup cilantro, lime juice, soy sauce, brown
sugar, ginger, allspice, cloves and 1 tablespoon olive oil. Blend until smooth. In a zip top bag, combine marinade and
chicken breasts; marinate a minimum of 2 hours.

Preheat oven to 400°.

Remove chicken from marinade. Place chicken on a parchment-lined baking sheet. Evenly distribute remaining
marinade among chicken breasts. Roast chicken until a thermometer inserted reads 165°, about 25-35 minutes.
Remove from oven; let rest 3 minutes. Thinly slice on a bias.

On a separate baking sheet, place spaghetti squash cut side up. Rub with remaining 1 tablespoon olive oil. Roast cut
side down in oven with chicken until tender about 30-35 minutes. Remove from oven, let cool. Using a fork, shred
flesh into long noodle-like strands.

Meanwhile, in a large pot, over medium-low heat, heat chicken broth, remaining 2 cloves garlic and cumin. Simmer
until ready to use; remove garlic cloves.

To assemble: Evenly divide spaghetti squash “noodles” among 8 bowls. Top with broccoli, cauliflower, bell pepper,
cabbage, remaining half onion and pineapple chunks. Pour desired amount of hot broth into bowl. Top with sliced
chicken. Garnish with remaining half of cilantro and lime wedges.

Recipe Courtesy of:
ALDI Test Kitchen



