8/8/2024 Plate: 8" Round Blue or Green Plate To Go: Small Single Compartment
STEP #1: INGREDIENTS

1 each Chicken Breast - Pounded

STEP #2: INGREDIENTS

To Glaze Cooked Melted Butter

SETUP / GARNISH

1 TBL Green Onions - Chopped

STEP 1: TO COOK

1. Place the chicken breast on the grill smooth side down at a 45 degree angle.
NOTE: Do NOT place chicken breasts on the hottest part of the grill.
Doing so will result in a dry, tough, and stringy chicken breast.

2. Grill until score marks appear, then rotate 90 degrees on the grill. Do not flip.
3. Once diamond score marks are achieved, flip the chicken breast.

STEP 2: TO COOK
1. Allow the chicken breast to cook undisturbed until the thickest part of the chicken

is firm to the touch and the juices run clear.
NOTE: DO NOT OVERCOOK!

2. Brush the smooth side of the chicken breast with glazing butter.
NOTE: Do not use the same butter used to brush on raw items.

SET UP / GARNISH

Reference the attached pictures for plating setup & garnishing.
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https://www.tbmdigitalkitchen.com/_files/ugd/08ccaa_2730c5e71bbf4762a2f513dd56c8f98d.pdf?index=true
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