5/28/2020 Recipe
Author: Cherchies® Specialty Foods

PEACHY CHICKEN & VEGELABLE SKEWETS
RECIPE

Ingredients

2-3 Chicken breasts, cut into cubes (more for a crowd)
2 Tablespoons (Tbsp.) Cherchies Garlic Seasoning
(Can substitute Cherchies Garlic'n Herbs No Salt
Seasoning)

1 teaspoon (tsp) pepper

2 cloves garlic, minced

1/2 cup soy sauce

1/2 cup Cherchies® Vidalia Onion Peach Salsa

1/4 cup hot sauce

1/2 Pineapple cut into 1 inch chunks (scales removed
and cored).

1 red pepper, washed, seeded, and cut into 1 inch
pieces

1 yellow pepper, washed, seeded, and cut into 1 inch
pieces

1 small container Baby Bella Mushrooms, washed with stems removed and cut in half
1 medium onion, diced into 1 inch pieces

Cooking spray

Skewers (soaked 30 minutes prior to cooking)

Additional 1/2 cup Cherchies® Vidalia Onion Peach Salsa for dipping (optional)

Preparation

1.

w

In a small bowl, mix the garlic, soy sauce, Cherchies® Vidalia Onion Peach Salsa, and hot sauce. Cut the
chicken into 1 inch pieces and place into a medium bowl. Season the chicken with Cherchies® Garlic Seasoning
and pepper. Mix. Add 2/3 of the marinade to the chicken. Mix thoroughly. Cover the bowl with plastic wrap and
refrigerate for several hours.

Wash and chop the vegetables and pineapple, and place in a shallow pan. Add the rest of the marinade and mix
until completely covered. Cover with plastic wrap and refrigerate for several hours.

30 minutes prior to grilling, soak the skewers in a shallow casserole dish.

*Remove the marinated chicken and vegetables from the refrigerator. Save the marinade from the vegetables to
use for basting the kabobs later. (If you want to use the marinade from the meat, make sure to boil the marinade
until it reaches a temperature of at least 165 degrees. This way, any harmful bacteria will be removed). See FDA
Guidelines.

Thread the chicken on separate skewers from the vegetables. (I find this works better with the different cook
times of the chicken and vegetables). Next, alternate the peppers, onions, mushrooms, pineapple on different
skewers in any arrangement you prefer.

Spray the grill with cooking spray, light the grill, and turn the grill on high for a few minutes. We use a gas grill, but
you can easily grill these on a charcoal grill.



http://cherchies.com/cherchies-garlic-seasoning/
http://cherchies.com/cherchies-garlic-seasoning/
http://cherchies.com/cherchies-garlic-n-herbs-no-salt-seasoning/
http://cherchies.com/cherchies-garlic-n-herbs-no-salt-seasoning/
http://cherchies.com/cherchies-garlic-n-herbs-no-salt-seasoning/
https://cherchies.com/cherchies-vidalia-onion-peach-salsa/
https://cherchies.com/cherchies-vidalia-onion-peach-salsa/
https://cherchies.com/cherchies-vidalia-onion-peach-salsa/
https://cherchies.com/cherchies-vidalia-onion-peach-salsa/
http://cherchies.com/cherchies-chardonnay-lime-cilantro-seasoning/
https://cherchies.com/cherchies-vidalia-onion-peach-salsa/
https://cherchies.com/cherchies-vidalia-onion-peach-salsa/
https://cherchies.com/cherchies-garlic-seasoning/
https://cherchies.com/cherchies-garlic-seasoning/
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/poultry-preparation/poultry-basting-brining-and-marinating/!ut/p/a1/jVHbbqMwEP2WfQhvjk1Ism0lq4qIVpu0IYqidikvqwGGi0Rs1jZB9OtroFLV27b2g88cz3jmHNOIhjQScC5zMKUUUPVxtPzLDmzpXvpsu790f7FNcH_Y3_g-uzgubMLDfxIC75v1n6wV-6p--40GM7XzdzmNajAFKUUmaZijISB0i0rTMJMyJRoyNB3JIDFEF4jGXtSyqYzqSK2wBjV48kLGoE0pchKrUvQniJScwAbQ0_QPjV6Pxly7N4F3nP_eBh7bz98mfODdmPC5OVZ9Xsl4-KiHlYi9CytTYYYK1bRRli6MqfXVhE1Y27bTXukodJrL84RpBJUURKG2mvT1vwZVx0cRKTo15Mjd4dDlo4XM0VKZtFQ8RZ0MAVdY4RlEgg6kel3quoKOG9UMsS_ghPylq5O8JVLMwPbmq2Dt2KfAYHoYpsig0uiYRuD4Wo-mjC_ZiFw-f0YzO-IAPD57pub852JEC-5-ZE0htaHhe0dofboLH29X2XFDorhrfzwB38r-0Q!!/#4
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/poultry-preparation/poultry-basting-brining-and-marinating/!ut/p/a1/jVHbbqMwEP2WfQhvjk1Ism0lq4qIVpu0IYqidikvqwGGi0Rs1jZB9OtroFLV27b2g88cz3jmHNOIhjQScC5zMKUUUPVxtPzLDmzpXvpsu790f7FNcH_Y3_g-uzgubMLDfxIC75v1n6wV-6p--40GM7XzdzmNajAFKUUmaZijISB0i0rTMJMyJRoyNB3JIDFEF4jGXtSyqYzqSK2wBjV48kLGoE0pchKrUvQniJScwAbQ0_QPjV6Pxly7N4F3nP_eBh7bz98mfODdmPC5OVZ9Xsl4-KiHlYi9CytTYYYK1bRRli6MqfXVhE1Y27bTXukodJrL84RpBJUURKG2mvT1vwZVx0cRKTo15Mjd4dDlo4XM0VKZtFQ8RZ0MAVdY4RlEgg6kel3quoKOG9UMsS_ghPylq5O8JVLMwPbmq2Dt2KfAYHoYpsig0uiYRuD4Wo-mjC_ZiFw-f0YzO-IAPD57pub852JEC-5-ZE0htaHhe0dofboLH29X2XFDorhrfzwB38r-0Q!!/#4
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/poultry-preparation/poultry-basting-brining-and-marinating/!ut/p/a1/jVHbbqMwEP2WfQhvjk1Ism0lq4qIVpu0IYqidikvqwGGi0Rs1jZB9OtroFLV27b2g88cz3jmHNOIhjQScC5zMKUUUPVxtPzLDmzpXvpsu790f7FNcH_Y3_g-uzgubMLDfxIC75v1n6wV-6p--40GM7XzdzmNajAFKUUmaZijISB0i0rTMJMyJRoyNB3JIDFEF4jGXtSyqYzqSK2wBjV48kLGoE0pchKrUvQniJScwAbQ0_QPjV6Pxly7N4F3nP_eBh7bz98mfODdmPC5OVZ9Xsl4-KiHlYi9CytTYYYK1bRRli6MqfXVhE1Y27bTXukodJrL84RpBJUURKG2mvT1vwZVx0cRKTo15Mjd4dDlo4XM0VKZtFQ8RZ0MAVdY4RlEgg6kel3quoKOG9UMsS_ghPylq5O8JVLMwPbmq2Dt2KfAYHoYpsig0uiYRuD4Wo-mjC_ZiFw-f0YzO-IAPD57pub852JEC-5-ZE0htaHhe0dofboLH29X2XFDorhrfzwB38r-0Q!!/#4

10.

11.

When you are ready to cook the skewers, turn the grill down to low. Place chicken on the grill and cook for a few
minutes on each side.

After the chicken has cooked for a few minutes, add the vegetable/pineapple skewers to the grill, and cook for a
few minutes on each side. | love adding pineapple to the vegetables because it adds so much flavor. If you've
never had grilled pineapple, you're in for a real treat! All the sugars in the pineapple come to life, for flavors that
will make your taste buds tingle.

Baste the skewers with the leftover vegetable marinade as the kabobs cook. *(See above guidelines for marinade
safety). The chicken should no longer be pink on the inside and the vegetables should be tender crisp with grill
marks.

Remove the kabobs from the grill and set aside on a platter for about five minutes. This allows the meat to rest
and absorb all the juices. Add Cherchies® Vidalia Onion Peach Salsa for dipping.

Serve with Aunt Ester’s Potato Salad and dinner is served! Enjoy.

This delicious recipe brought to you by Cherchies® Specialty Foods
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