i ngredients

\. 1 tablcspoon ancho Cl"lil@ POWC!CF

1 tablespoon Pasi”a chile Powclcr

1 tablcspoon grouncl cumin

1 tablespoon grouncl coriander

1 tablcspoon grouncl ginger

1 tablespoon brown sugar

2 teaspoons garlic Powdcr

2 teaspoons onion Powclcr

1 teaspoon grounc{ a”spicc

1 tcasPoon grouncl cinnamon

1 teaspoon grounc{ cloves

1 tcasPoon grouncl fennel seeds

Heaping /4 teasl:)oon chile de arbol
kosher salt

2 teaspoons coarselg grouncl black pepper
heapingl/‘i- ’ceaspoon cayenne pepper

4 (8-ounce) boneless chicken breasts, skin on
/4 cup canola oil

- black pepper vinegar sauce (reciPe follows)

a WOOCIC['\ SPOO]’I

;{ black PCPPCT’ vinegar Sauce

| 1/4 cup rice wine vincgar

1/2 cup ex’cra-virgin olive oil

3 tablcsl:)oons Dﬂon mustard

2 teasPoons honeg

1 tcaspoon kosher salt

3/4 ’ceaspoon coarselg ground black pepper
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I could have sexual clﬂemistry with vincgar.
Jessica Alba

heat your gri” to higl'l.

stir toge’cl'ler the ancho Powclcr, Pasi”a Powder, cumin,

corianclcr, ginger, brown sugar, gar[ic Powdcr, onion
owder, allsPice, cinnamon, c]oves, {:enne], chile de

arbo[, 2 tablcspoons salt, black pepper and cayenne

in a small bowl.

brush both sides of the breasts with the oil and season
with salt. rub the top side of each breast with a few
tablespoons of the rub and Place on the gri”, rub side
down. grill until go[clcn brown and sligl’wtlg charrccl, 3 to
4 minutes. turn the breasts over and continue gri”ing

until_jus’c cooked through, 4 to 5 minutes longer.

remove the chicken from the gri” and drizzle with the
black pepper vinegar sauce. tent looselg with foil and

let rest for 5 minutes.

black pepper vinegar sauce:
1] | L] ~—

combine the vinegar, oil, mustard, honeg) salt and
pepper ina blender and blend until smooth. the sauce
can be made 1 day in ac{vance, covered and

reFrigera’cecl. bring to room tcmPera’cure before

—=:

serving.




