
Hawaiian ChickenHawaiian ChickenHawaiian ChickenHawaiian Chicken    

 

GatherGatherGatherGather::::    

1 lb chicken breast 1 shallot 1 tbsp soy sauce 1 tbsp minced garlic 

1 can pineapple chunks 1 tsp ground ginger 1 tsp chopped fresh parsley 1/2 tbsp crushed red pepper 

4 tbsp brown sugar    
 

PrepPrepPrepPrep    

Cut the chicken breasts into bite-sized pieces. Sprinkle with salt and pepper. 

Mince the shallot and parsley. 

PreparePreparePreparePrepare    

Saute the shallot in olive oil in a large skillet over medium heat. When they become translucent, brown the chicken in the same skillet. 

When the chicken is cooked through, add the soy sauce, garlic, pineapple chunks and  half the juice, ginger, parsley, crushed red pepper, and 

brown sugar.  Stir well to combine all ingredients.  Let simmer for 10-15 minutes, or until the juice has cooked down by half. 

Serves 4 

Enjoy over rice! 

 

 


