é - - _ I.

BUS+@ Vs CH\CK@’H K@bﬂbi 2. Marnate ref'r'-.ge'm"rmr for at
N \east one hour and up to 24 hours.

| pound uncooked boneless. sKinless
chicKew breast 2. Prelheat anll. Ly hﬂy coat veq -
172 medium peapple etables w‘-.‘i f:c::c:i'mg} spray. Thread
| medium green peppev Two pieces of peppey, P’mempple,

| medium ?WE'E'J'-' read Pepper chicken and owown ownto each of
\arge Gé"“ﬂ“v e’xg‘rﬂ' sKewers. Brush with mavinade.
Busters BBQ Sauce (Note: |f using wooden skeweys,

g ::Pd;:; %2:5;; cloves, minced soaK W waoter 4o Prevemi' charr ngf}

i ‘l‘SP olwve ol

Cc:u::\‘i'mg spray

3. Gl over medwmhot coals until
chicKen s camP\eJre?r cooKed, about
E"-.g"n‘r to |0 mnutes, urrimg Kebabs
every Two wwutes so #hey've
cooKed euewﬂy on o\l sides.

l. Wt each chicken breast, pwmeapple,

EerPer and owown wto approxma e\y
q1-wch~thick preces.

Combine chicken, Busteys BRAQ Sauce,

acw\'u:, soY sauce and o\l w o \mrﬁe Serves Y

non ~metallic bow!.
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%5 bustersbbq,c_@if_;g
for more recipes!
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Availableat
M} Fine Retailers
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