
End of Summer Family BBQ
Spicy Honey-Brushed Chicken Thighs

 

INGREDIENTS

4 teaspoons garlic powder

4 teaspoons chili powder

1 1/2 teaspoons salt

2 teaspoons ground cumin

2 teaspoons paprika

1/2 teaspoon ground cayenne pepper

8 skinless, boneless chicken thighs

9 Tablespoons honey

3 teaspoons cider vinegar

 

DIRECTIONS

Prepare outdoor grill for direct heat.

Combine dry ingredients in a large bowl. Add chicken to bowl; toss to coat.

Place seasoned chicken on plate and refrigerate for at least 30 minutes.

Combine honey and vinegar in a small bowl, stirring well.

Place chicken on grill and grill for approximately 4 minutes on each side.

Brush chicken with honey mixture. Turn over and brush other side. Let cook one minute.

Turn over and repeat brushing process. (Because of the honey, chicken will burn so watch

carefully!)

 



End of Summer Family BBQ
Grilled Zucchini

 

INGREDIENTS

2 medium zucchinis, about 8 oz each

1 Tablespoon olive oil, extra virgin

1 Tablespoon garlic powder

1 Tablespoon Kosher salt

1 Tablespoon freshly ground pepper

 

 

DIRECTIONS

Preheat grill to medium-high. Slice zucchinis in half lengthwise, and then cut each one of

those in half. Brush with olive oil and then season with salt, pepper, and garlic powder.

 

Once grill is hot, carefully use tongs to rub an oiled paper towel over grates to clean.

 

Using tongs, place zucchini on grill. Cover and cook, 2 to 3 minutes. Flip and continue

cooking on high, covered, 2 to 3 minutes more

 

When zucchinis are tender, remove from heat and eat right away.

 

 



End of Summer Family BBQ

Strawberry, Apple, and Pear Spinach Salad w/ Apple

Cider Poppy Seed Dressing
 

INGREDIENTS

4 cups spinach

1 cup strawberries sliced

1 apple sliced (honey crisp preferred)

1 pear sliced

 

Apple Cider Poppyseed Dressing

1/2 cup apple cider

1 Tablespoon Apple Cider Vinegar

2 Tablespoons Olive Oil

1 Tablespoon Honey

1 teaspoon poppy seeds

1/4 cup feta cheese

1/4 cup chopped pecans

 


