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Healthy, fast, andfresh solut"ons for . ner tonight.
 

SWEETHOT~~CORIANDER 
CHICKEN 

Nutty. cit rusy cor iander 
brid ges orange juice. brown 

sugar, and a kick of chil i in 
this flavor-packed dish. 

in it! BHG.comj HotChicken 

a MAKE DINNER 
W ITHOUT SHOPPING 
Enter up to four on-hand 

JUST ADD ingredients and access 
POTATOES 1,0 005 of recipes.
Toss roasted baby BHG.comjDinnerHelp
red potatoes in the 
remaining sauce 
for an easy side . 

1. For marinade, in a small bowl stir toget her oil, 
_1IiI'~ul' a r, Sriracha sauce , cori ander, and chili powder. 

p.'e. Place chicken in a shallow dis h. Spoon mar inade over 
t sp. pack chicken ; t urn to coat. Let stand 15 minutes. 
tsp. Sriracha sau ce 2. Heat a ver y large skillet over med ium-high heat. Add 
tsp, ground corian der chicken; cook 10 minutes or unt il done (165° F). turning 
tsp. ch ili powder once halfway through. Transfer to a plate . Cover to 
6-oz . skinless, boneless chicken breast keep warm. 
ha lves, flattened to '/ , -in ch thickness 3. Add orange juice to pan ; cook 2 minut es or until 

'I]	 cup orange juice reduced to about 2 Tbs p., sr irr ing to scra pe up browned 
bits. Spoon sauce over chicken . Season to tas te with salt 
and pepper. Top with cilantro. Makes 4 servings. 
E cu sl!RVI G 257ca!, 8g!at, 124 mg chol. 

272 mgsodium, 5 g carbo0 g fiber, 39 g pro. 
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