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Want to see the
finished product?
Scan the code to
see how it’s done.

Serve over cooked whole-grain rice.
Try this recipe with fresh pineapple.
Choose one that is firm but slightly
soft when squeezed.
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Make it colorful! Add sliced
green, red or orange bell
peppers.
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INGREDIENTS

ALOHA
CHICKEN
Serves 6

#EATBETTER

Cooking spray
6 skinless chicken thighs
2 teaspoons chili powder
2 teaspoons garlic powder
2 teaspoons salt
2 teaspoons pepper
¾ cup sweet barbecue sauce
2 cups red pepper, sliced
1 can pineapple chunks, 20 ounces, drained

ROASTED BEETS
DIRECTIONS
and SWEETS

Want to see the
finished product?
Scan the code to
see how it’s done.

TIPS:

Line baking sheet with
foil to keep veggies from
sticking.

1. Preheat oven to 400 degrees. Spray baking sheet with cooking spray.
it colorful!
Add
sliced
2. Pat chicken dry with paperMake
towel.
Set to the
side.

FOLLOW US3.

green, red or orange bell

Mix chili powder, garlic powder,
salt, and pepper in small bowl.
peppers.
Coat chicken on both sides with mixture.

4. Place chicken in pan.
5. Top chicken with barbecue sauce.
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6. Spread peppers and pineapple around chicken.

This material was funded by USDA’s Supplemental Nutrition Assistance
Program–SNAP.
is an equal
opportunity
and temperature
employer. The
7. Bake
40 minutesUSDA
or until
meat
reachesprovider
internal
Alabama Cooperative Extension System (Alabama A&M University and Auburn University) is an equal opportunity educator and employer. Everyone is
ofthe165
degrees.
welcome! Please let us know if you have accessibility needs. ©2021 by
Alabama
Cooperative Extension System. All rights reserved. www.aces.edu

| Main Dish |

