Recipe: Cuban Chicken and Vegetables

PREPARATION TIME

40

Cuban Chicken and Vegetables minutes

INGREDIENTS INSTRUCTIONS COOKING TIME
8 small chicken drumsticks (about 1 1/4 1b) 10
2 small bell peppers, cut into 3 /4-in. wedges . . minutes
2 cup(s) butternut squash chunks Position racks to divide oven in thirds.
3/4 cup(s) orange juice Heat oven to SOOOF. You'll need 2
1/2 cup(s) chopped cilantro rimmed baking pans lined with nonstick
1 tablespoon(s) olive oil foil
) ) ) . 4
2 teaspoon(s)ground cumin and minced garlic Bl bl o chicken, peppers an d people

1 teaspoon(s) dried oregano

squash on each of the 2 pans.

Whisk remaining ingredients in a bowl.
Pour all but ¥4 cup over chicken and
vegetables. Toss to coat. Reserve

1/2 teaspoon(s) salt

NUTRITIONAL INFORMATION (per serving)

g of total fat
remaining cilantro mixture for serving.
g of total . . 5
249 21 | ein Place pans in oven and roast 15 minutes. ¢ JQ{¢/
lories g of dietary Remove pans and toss vegetables and ak
3 fiber chicken. Return to oven and roast 15 0 N\
16  sofwul minutes or until chicken is cooked RAKMING WAL AT
carbs

through and vegetables are tender.

Delicious recipe and easy to make, give it a try el servings il sl ol

Key words and enjoy different recipes combining .
seasonal and fresh vegetables from the mixture. Mass
chicken drumsticks, bell peppers,squash, orange juice, cumin, farmer's market. in Motion
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