HAWAIIAN CHICKEN ON A STICK

Marinade:

In saucepan, mix the following ingredients:


1/2 cup soy sauce 


1/2 cup pineapple juice - drain the pineapple chunks, add water as needed




1/4 cup cooking oil 


1 tsp. dry mustard


1 Tbsp. brown sugar


1 tsp. dry ginger powder


1/2 tsp. garlic salt


1/4 tsp. black pepper

Simmer for five minutes and set aside to cool. 

6 boneless chicken breasts - cut into 1 1/4 inch pieces then place in the marinade for approximately 1 hour. 


Cut following vegetables in pieces about the size of the meat:


1 large bell pepper or 2 medium sized.  Cut off top and core. Cut into large chunks


2 medium onions – cut into large chunks


6 medium mushrooms


Pineapple chunks - small size can, 6 to 8 oz. (use the juice in the marinade) 

Place the chicken, mushrooms, pineapple, bell pepper and onion alternately on skewers and place on barbecue grill or broiler pan (if broiled in the oven). Cook for about 20 minutes, basting with the marinade and turning the skewers over every 5 minutes until done. This dish goes well with rice. Serves 6.  This recipe served by Ellen, John Echols’ first wife.

Note: When using wooden scewers, soak them in water for thirty minutes before putting meat and vegetables on them.

