
1-pound boneless skinless chicken thighs
½-cup cilantro, chopped
3 cloves of garlic sliced
3 Tbs lime juice
2 Tbs olive oil
½ Tbs cumin

In a small bowl combine the cilantro, garlic,
lime juice, olive oil, and cumin.
Move to a shallow bowl or plastic bag and add
chicken. Let marinate at least 30 minutes or up
to four hours.
When ready to cook, add the chicken to a
preheated heavy skillet coated with cooking
spray on medium heat. Cook for 3-4 min per
side until browned and cooked through.

Cilantro Lime
Chicken
 

Servings: 4 | Calories Per Serving: 248

Ingredients:

Directions: 
1.

2.

3.

And you are ready to serve!! 
Try it Over rice or a green salad. Enjoy!
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Pantry Recipes
Easy, nutritional, and delicious recipes using basic items often found in

the St. Michaels Community Center's pantry. 


