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JAMAICAN JERK
CHICKEN

Ingredients

8 pieces of skinless chicken (4
drumsicks, 4 breasts)

1/2 teaspoon cinnamon (ground)

1 1/2 teaspoons allspice (ground)

1 1/2 teaspoons black pepper
(ground)

1 teaspoon dried hot pepper
(crushed) or red pepper flakes

2 teaspoons oregano

1 tablespoon fresh hot pepper
(chopped)

2 teaspoons thyme (chopped)

1/2 teaspoon salt

6 garlic clove (finely chopped)

1 cup onion (pureed or finely
chopped)

1/4 cup vinegar

3 tablespoons brown sugar

Directions

1. Inalarge bowl, combine all
ingredients except the chicken.

2. Rub seasonings over chicken,
and place the chicken in a large
zip-top bag or airtight container.
Marinate in refrigerator for 6
hours or longer.

3. Heatoven to 350°F.

4. Space chicken evenly on non-stick
or lightly greased baking pan.

5. Cover with aluminum foil and
bake for 40 minutes. Remove
foil and continue baking for an
additional 30-40 minutes or
until the meat can easily be
pulled away from the bone with
a fork. Chicken be 165°F at its
thickest point.

@ PURDUE 7 Exension

UNIVERSITY.

Learn more about HOT PEPPER by scanning the QR code above or by visiting
https://extension.purdue.edu/foodlink/food.php?food=hot pepper.

5 Share your recipes!

Nutrition Information

Serving Size 5 breast or 2 small
drumsticks (104g)

Nutrients Amount % Daily Value

Total Calories 150

Protein 209

Carbohydrates  7g 2

Dietary Fiber 19 4
Total Sugars 59

Total Fat 3.5¢9 5
Saturated Fat 19 5
Cholesterol 80mg 27
Minerals

Calcium 4

Sodium 190mg 8
Iron 8

Vitamins

Vitamin A 2

Vitamin C 8
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