
Jerk Chicken 
 

Ingredient s :  
2 tb Ground allspice 
2 tb D ried th y m e 
3  ts C ay enne pepper 
3  ts F resh ly  g round black pepper 
3  ts Ground sag e 
1  1 / 2 ts Ground nutm eg  
1  1 / 2 ts Ground cinnam on 
2 tb S easoned S alt 
3  tb Garlic pow der 
2 tb S ug ar 
1 / 4  c O liv e oil 
1 / 4  c S oy  sauce 
3 / 4  c W h ite v ineg ar 
1 / 2 c O rang e j uice 
1  J uice of  1  lim e 
1  ea S cotch  bonnet pepper - S eeded and f inely  ch opped 
1  c C h opped w h ite onion 
3  ea Green onions,  f inely  ch opped 
4  ea C h icken breasts 
 
D irec t io ns :  
I n a larg e bow l,  com bine th e allspice,  th y m e,  cay enne pepper,  black pepper,   
sag e,  nutm eg ,  cinnam on,  salt,  g arlic pow der and sug ar.  
W ith  a w ire w h isk,  slow ly  add th e oliv e oil,  soy  sauce,  v ineg ar,  orang e j uice,   
A nd lim e j uice.  
A dd th e S cotch  bonnet pepper,  onion,  and g reen onions and m ix  w ell.  
A dd th e ch icken breasts,  cov er and m arinate f or at least 1  h our,  long er if  possible.  
P reh eat an outdoor g rill.  
R em ov e th e breasts f rom  th e m arinade and g rill f or 6  m inutes on each  
side or until f ully  cooked.  
W h ile g rilling ,  baste w ith  th e m arinade.  
H eat th e lef tov er m arinade and serv e on th e side f or dipping .  


