
Spicy Garlic Lime Chicken Basic Lifestyle

INGREDIENTS

¾ TSP salt
¼ TSP black pepper
¼ TSP cayenne pepper
c TSP paprika
¼ TSP garlic powder
c TSP onion powder
¼ TSP dried thyme
¼ TSP dried parsley
4 boneless, skinless chicken breast halves
2 TBS butter
1 TBS olive oil
2 TSP garlic powder
3 TBS lime juice

INSTRUCTIONS

—In a small bowl, mix together salt, black pepper, cayenne, paprika, 1/4 teaspoon garlic
powder, onion powder, thyme and parsley. Sprinkle spice mixture generously on both sides of
chicken breasts.

—Heat butter and olive oil in a large heavy skillet over medium heat. Saute chicken until golden
brown, about 6 minutes on each side. Sprinkle with 2 TSP garlic powder and lime juice. Cook 5
minutes more, stirring frequently to coat evenly with sauce.

SERVING INFO: (Serves 4)

1 chicken breast = 1 P

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/CwQ0pbTJxls/?utm_source=ig_web_copy_link&igshid=MzRlODBiNWFlZA==
file:///|//https///www.facebook.com/photo/?fbid=814569987342311&set=a.454619540004026&__cft__[0]=AZUVMhF38iYuz-dYFBFM8sCGb-5RNuQ3t9ZWGVxyEJN4StZvLGgbTcoSfUTzhmkFXBlrjVEkVmugIov2y_9IBs9ESbhbj_hQqUH9Z3egBeCDw3tAJADCMTeZnyKZD5UcrSLlrOrJ04ARcy4O82_pS3xrQMAyhk1qsHFaCXYaquh8B

