
  

  

1 Ib Chicken Breasts, boneless and skinless, chopped
2 tbsp Lime Juice
2 tbsp Avocado Oil or Extra Virgin Olive Oil, divided
1/2 cup Chipotle Sauce
2 tbsp Cilantro Leaves
2 tsp Ground Cumin
1 tsp Garlic Powder
1 tsp Onion Powder
1/2 tsp Red Pepper Flakes

In a gallon Ziploc bag or large covered bowl combine 

chopped chicken and all marinade ingredients. Let 

marinade for a minimum of 1 hour or as long as 12 

hours. (The longer the better to really bring out the 

lime flavor.)

Using a large skillet, pour 1 tbsp oil over medium- 

high heat. Add chicken to skillet. Discard the 

remaining marinade. 

Cook the chicken, turning occasionally, until 

completely cooked through. This can take about 12- 

15 minutes but time varies.

Serve immediately. Garnish with Fresh Cilantro if 

desired. Enjoy!
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Ingredients

Directions

Chipotle Lime Chicken

SERVING: 3 OZ PREP TIME: 65 MINS
YIELD: 4 TOTAL TIME: 75 MINS

Cost Per Recipe Cost Per Serving
$1.84$7.34

*Cost information includes 
lower cost ingredients found at 
local grocery store 03/03/23. 




