Tropi cal Chi cken Kabobs

1/3 C Lime juice
1 Tbl  Veget abl e oi
1 Tbl  Honey

6 Chi cken breast halves — 4 0z ea — skinned, boned
and cut into 1 “%inch pieces

12 Pear| onions, peeled

1 g G een pepper

1 Papaya, peeled, seeded and cut into 2 inch pieces

1% C Fresh pi neappl e chunks

Combine line juice, vegetable oil and honey in a shall ow

di sh. Add chicken; toss gently. Cover and marinate in
refrigerator 8 hours or overnight, stirring occasionally.
Renove chicken from mari nade, reserving mari nade.

Al ternate chicken, onion, pepper, papaya and pi neapple on 6
(12 inch) skewers. Coat grill rack with cooking spray;

pl ace rack on grill over nmediumhot coals. Place kabobs on
rack and cook 15-20 m nutes, or until done — turning and
basting frequently with reserved nmari nade.




