Cilantro Lime Chicken
The recipes and photography for this post were provided by local blogger, Sally
Roeckell of 365 Barrington.
Ingredients:






CILANTRO LIME CHICKEN:
o 8 boneless skinless chicken breasts
o 4 limes, juiced (approx. 4 tbsp. juice)
o 2 tsp ground cumin
o 1 tsp sea salt
o 1 tsp ground black pepper
o 1/4 tsp cayenne pepper
o 1 cup fresh cilantro, chopped
ROASTED SWEET POTATOES:
o 6 medium sweet potatoes, diced into
cubes
o 3 tbsp coconut oil or olive oil
o 3 tbsp raw honey (optional)
o 1 tsp sea salt
o 2 tsp ground cinnamon (optional)
FOR THE SAUTÉED BROCCOLI:
o 2 tbsp olive oil
o 8 cups broccoli florets
o 1/2 tsp garlic powder
o 1 tsp sea salt
o 1/4 tsp black pepper

Instructions:
1. In a large mixing bowl, add the boneless, skinless chicken breasts, lime juice, ground
cumin, sea salt, black pepper, cayenne pepper, and fresh cilantro.
2. Toss this all together to coat evenly. Then, top with plastic wrap and place in the fridge
for at least 30 minutes to marinate. (You could also place everything in a large sealable
bag if you'd prefer.)
3. While the chicken is marinating, start on the sweet potatoes by preheating your oven to
425 degrees F and lining a rimmed baking sheet with parchment paper.
4. In a large mixing bowl, combine the diced sweet potatoes, coconut oil, raw honey, sea
salt, and ground cinnamon and toss to coat evenly.
5. Spread the sweet potatoes out evenly over the prepared baking sheet and, when the oven
is preheated, place into the oven for 20-25 minutes, or until the sweet potatoes are tender
when pierced with a fork.
6. To make our easy sautéed broccoli, heat olive oil over medium-high heat in a large
skillet. Once hot, add raw broccoli florets, followed by sea salt, garlic powder, and black
pepper. Toss to coat.

7. Cover the pan and cook 6-8 minutes, tossing regularly until the broccoli is almost tender
and is bright green. (You can add a little low sodium chicken broth or water to help it
along if you’d
like.)
8. To cook the chicken, brush the grates of your grill or grill pan with olive oil. Remove
chicken from marinade. Allow excess to drip off. Place chicken on grill. on high to sear
for one minute per side. Turn the heat to medium indirect heat (MOM for Weber fans)
continue to cook approximately 4 minutes per side (until fully cooked).
9. Remove from the heat let rest for 5 minutes then dice into cubes.
10. To assemble, I recommend using meal prep containers. Start by adding the diced chicken,
followed by the sautéed broccoli and then the sweet potatoes. Top everything off with a
wedge of lime and you’re good to go.

