MEXICAN TRADITION FOR MODERN LIFE

HAWAIIAN CHICKEN
SKEWERS

Our Pollo Asado is seasoned with a
traditional blend of spices and
marinated in a zesty citrus blend,
grilled to perfection, staying true to
its traditional recipe. Conveniently
packaged in 6 to 8 ounce portions
that can be sliced, diced or served as
an entrée in minutes.
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2 Bell Peppers cut into cubes. ] 5 20 A Bu U T 2

1 Pineapple or Pineapple Can in cubes Minutes Minutes Servings
Prep Time Cook Time

INGREDIENTS

1 small container of Cherry Tomatoes
1 purple onion cut into cubes.

Teriyaki Sauce

PREPARATION

1. Open Del Real Foods Pollo Asado and chop
chicken into squares.

2. Marinate Chicken in Teriyaki sauce.

3. While the chicken marinates, chop Bell
Peppers, purple onion and, Pineapple into
small squares.

4. Thread onion, bell pepper, cherry toma-
toes, pineapple, and chicken onto skewers.

5. Place skewers on BBQ_grill and cook until
temperature reaches 165°F.

6. Serve and Enjoy!
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