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Introduction
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Chicken is probably a standard food item on your dinner table. One of a good reason! It's an inexpensive, versatile, easy-to-cook, low-fat, high-protein food choice that goes well with other foods. What else can you ask for? Well, chicken can get a little boring if eaten day in and day out. There's only so much you can do with barbeque sauce! 

So, this book has gathered the most favorite recipes to spice up chicken and make this mainstay a whole lot tastier. No more asking about how to do it, because this book has everything you want. Follow me.
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Chicken Fried Cauliflower Rice 

[image: ]


If you don’t take a closer look at the image of this recipe, you would think there is real rice here, but it is actually not. What you see is the cauliflower rice processed into small crumbles in the food processor. When it is combined with the rest of the sautéed ingredients, you can’t imagine how tasty, zesty and flavorful the chicken mixed with the vegetables.  
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Servings: 4  

Ingredients 

	1 large head cauliflower 

	2 tablespoons extra-virgin olive oil, divided 

	1 diced medium onion 

	1 minced clove garlic 

	Minced fresh ginger 

	6 ounces frozen carrots and peas 

	1 can cooked and shredded chicken 

	2 large eggs 

	2 bunches chopped green onions 

	1 tablespoon chili paste 

	5 teaspoons soy sauce 

	1 teaspoon sesame oil 


Directions 

	Cut the cauliflower into florets. Place florets in batches into the bowl of your food processor with a blade attachment.  

	Turn on the gadget and process the florets into small crumbles similar to rice grains, set aside.  

	Heat in a large skillet the 1 tablespoon oil over moderate heat.  

	Stir-fry the onions and cook for two minutes. Stir-fry the garlic, peas, ginger and carrot and cook for five minutes, stirring frequently.  

	Add the chili paste and chicken when the veggies are tender-crisp; cook for two minutes.  

	Pour the riced cauliflower, stir and cook for two minutes.   

	Push the mixture on the side of the pan and directly crack the eggs in the middle of the skillet.  

	Pour one teaspoon of soy sauce to the eggs; scramble. When scrambled eggs are cooked, combine it into the rice mixture and pour 4 teaspoons of soy sauce, stir to combine.  

	Cook and stir often for five minutes until thoroughly heated and the vegetables are soft.  

	Remove the skillet from heat; sprinkle with sesame oil and green onions. Serve immediately.  
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Spinach-Artichoke Stuffed Chicken 
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Here is an enjoyable way to prepare stuffed chicken. Let your kids help prepare this savory recipe by letting them create the pocket and stuff the dip. For sure they will enjoy eating this creamy and cheesy stuffed chicken. 






Servings: 4 

Ingredients 

	1 (15 ounces) can drained and chopped artichoke hearts 

	1 (8 ounces) softened block cream cheese 

	1 cup baby spinach 

	2 minced cloves garlic 

	1 cup Gruyère 

	Pinch of kosher salt 

	1/4 cup freshly grated Parmesan 

	1 tablespoon extra-virgin olive oil 

	Dash of freshly ground black pepper 

	1 pound (boneless & skinless) chicken breasts 


Directions 

	Combine altogether in a large mixing bowl the artichoke hearts, cream cheese, baby spinach, garlic, salt, pepper, Parmesan and gruyere.  

	In a separate bowl, season the chicken with a pinch of salt and pepper.  

	Create a pocket in each chicken breast and fill with the artichoke dip. Seal the breast by pinching with two toothpicks.  

	Heat in a large pan on moderate heat the oil.  

	Cook the chicken in oil for ten minutes per side until golden brown. Serve hot.  
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Cajun-Stuffed Chicken 
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If you are fond of stuffed chicken, here is another way to stuff in a simple way. Just make a pocket in each chicken breast and stuff with Cajun seasoning, pepper and salt. Bake the chicken in the skillet with cooked spices. Your peppery, flavorful and tender-juicy chicken is ready to serve. 

Servings: 4 

Ingredients 

	2 tablespoons extra-virgin olive oil 

	½ cup diced red bell pepper 

	½ cup diced green bell pepper 

	1 cup diced medium onion 

	Pinch of Kosher salt 

	4 pieces boneless & skinless chicken breasts 

	Dash of freshly ground black pepper 

	2 tablespoons Cajun seasoning 

	1 cup shredded cheddar 


Directions 

	Preheat the oven at 350°F.  

	Heat the oil in a large ovenproof pan on medium heat.  

	Cook the onions and red bell peppers for five minutes until soft; add salt and pepper. Remove the pan from heat and lightly cool.  

	Make a pocket in each chicken breast using a sharp paring knife.  Season the chicken with Cajun seasoning, pepper and salt.  

	Place the seasoned chicken in the pan. Bake for 25 minutes until golden. Serve immediately. 
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Garlicky Bourbon Chicken 
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Have a taste of this juicy chicken seared and cooked with bourbon, chicken stock and lots of garlic. The chicken thighs are juicy and buttery, so you don’t have to ask for another dish except for this one.   

Servings: 4 

Ingredients 

	2 pounds bone-in, skin on chicken thighs 

	Dash of freshly ground black pepper 

	Pinch of kosher salt 

	2 tablespoons unsalted butter 

	6 minced garlic cloves 

	1 tablespoon extra-virgin olive oil 

	1 sliced large onion 

	2 1/2 cups low-sodium chicken stock 

	1 cup bourbon 

	2 tablespoons chopped parsley 

	1 cup frozen peas 


Directions 

	Melt in a large cast iron skillet on medium-high heat half of the butter and 1 tablespoon of extra-virgin olive oil.  

	Pat dry the chicken thighs with clean towel; season with black pepper and a pinch of salt.  

	Sear the chicken with the skin side facing down for five minutes, until golden brown; flipping for two minutes. Place the seared chicken in a plate.  

	Melt the remaining butter in the skillet; sauté the garlic and onions for three minutes until softened.  

	Pour the chicken stock and add the bourbon to the spices; simmer for five minutes.  

	Add ½ teaspoon black pepper and 1 teaspoon salt, adding the back chicken with skin side up.  

	Simmer the chicken mixture on low heat for fifteen to twenty minutes until the sauce becomes consistent and the chicken is cooked thoroughly.  

	Add the peas and continue cooking until the vegetable is warmed thoroughly.  

	Garnish the chicken with parsley. Serve warm. 
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Cilantro-Lime Chicken 
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This recipe is perfect for your family dinner, where everyone can partake of the juicy-crispy and tender chicken seared before placing in the oven. The chicken thighs are marinated with the mixture of lime juice, red pepper flakes, cumin, cilantro, garlic and oil.  

[image: 00025.jpeg]

Servings: 4 

Ingredients 

	4 tablespoon extra-virgin olive oil, divided 

	1/4 cups freshly chopped cilantro 

	Juice of 2 limes 

	1/2 teaspoon cumin 

	2 minced cloves garlic 

	Pinch crushed red pepper flakes 

	4 pieces bone-in, skin-on chicken thighs 

	Dash of freshly ground black pepper 

	Pinch of Kosher salt 

	Cooked white rice for serving


Directions 

	Whisk in a mixing bowl the two tablespoons of oil, garlic, lime juice, cilantro, red pepper flakes and cumin. Toss the chicken in the mixture to combine.  

	Marinate the chicken in the fridge for half an hour up to two hours, until ready to use.  

	Preheat the oven at 425°F.  

	Heat the remaining two tablespoons of oil on medium-high heat in a large ovenproof skillet.  

	Rub the chicken with salt and pepper and place in the skillet with skin-side facing down.  

	Pour the remainder of the marinade over the chicken. Sear the chicken for six minutes until crispy and golden, flip and cook for additional two minutes.  

	Move the skillet to the oven and bake the chicken for ten to twelve minutes until cooked through.  

	Serve chicken over the rice. Drizzle with the pan drippings.  
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Chicken Enchilada Pie 
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Chicken Enchilada Pie is great for brunch, breakfast and tailgating; this cheesy and crunchy pie is loaded with protein for building muscles, and layered with corn, cheeses, and black beans and garnished with cilantro and sour cream. 
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Servings: 6 

Ingredients 

	5 medium flour tortillas 

	1 tablespoon extra-virgin olive oil 

	Cooking spray 

	1/2 chopped medium onion  

	2 minced cloves garlic 

	3 cups shredded chicken 

	1 (15 ounces) drained can corn 

	1 (19 ounces) can enchilada sauce 

	1 (15 ounces) can (drained and rinsed) black beans 

	3 cup shredded Monterey jack 

	3 cup shredded cheddar 

	Pico de Gallo for serving 


For garnish

	Freshly chopped cilantro 

	Sour cream 


Directions 

	Preheat the oven at 350° F. Coat a nine-inch springform pan with cooking spray.  

	Lay four tortillas in the bottom of the pan; press the sides up. Bake for fifteen minutes until lightly golden.  

	Heat the olive oil in a large skillet on moderate heat.  

	Stir-fry the onion and cook for five minutes until soft. Stir-fry for one minute the garlic until aromatic.  

	Pour the enchilada sauce and shredded chicken in the spice mixture, simmer on low heat. Remove the pan from heat.  

	Assemble pie:  

	Fill the baked tortilla crust with an even layer of the chicken mixture.  

	Top the chicken with half of the corn, black beans, Monterey jack and cheddar cheeses.   

	Spread on top with the remaining chicken mixture, corn and black beans.  

	Place on top with the last batch of tortilla and sprinkle with the last batch of cheeses.  

	Bake the pie for ten minutes. Top with Pico de Gallo, chopped cilantro and drizzle with sour cream.  
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Honey-Sriracha Chicken with Broccoli 
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Have an enjoyable dinner with this seared chicken and cooked with sautéed spices, sriracha, honey, soy sauce and chicken stock. After cooking in the pan, the chicken thighs are baked with the broccoli florets and garnished with parsley. 
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Servings: 4 

Ingredients 

	8 pieces boneless chicken thighs 

	Dash of freshly ground black pepper 

	Pinch of kosher salt 

	Extra-virgin olive oil for drizzling 

	1 chopped onion 

	3 minced cloves garlic 

	1/2 cup dry white wine 

	1/2 cup honey 

	1 cup low-sodium chicken stock 

	1 tablespoon soy sauce 

	1/4 cup sriracha 

	1/4 cup chopped parsley 

	1 head broccoli (cut into large florets) 


Directions 

	Wash and rinse the chicken; pat dry with a clean towel.  

	Season the chicken with pinch of salt and a dash of pepper.  

	Coat the pan with olive oil and sear the chicken with skin-side facing down until crispy and golden brown for five minutes.  

	Place the chicken in a dish with skin-side facing up, set aside.  

	Lower the heat of the pan to medium heat.  

	Stir-fry the garlic, onion, pepper and salt and cook for one minute.  

	With a wooden spoon, deglaze the pan with white wine, and scrape the bottom of the pan.  

	Pour the chicken stock, soy sauce, honey and sriracha. Stir to coat and place the chicken with skin side up in a single layer on your pan.   

	Spread the broccoli florets on top of the chicken.  

	Bake for eighteen to twenty minutes until the chicken is thoroughly cooked.  

	Sprinkle with parsley and serve warm.  
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