
Cabbage Slaw with Grilled Chicken & Caramelized Onions

Active Time: 20 minutes | Total Time: 45 minutes | Serves: 4

Nutrition Information Per Serving

261.4 calories, 10.69 g carbohydrate, 2.51 g fiber, 8.18 g NET carbs, 27.44 g protein, 12.08 g fat

Ingredients Preparation

16 ounce(s) free-range, organic chicken breasts

2 cup(s) shredded green cabbage

2 medium(s) carrots, sliced into thin rounds

1/4 cup(s) sliced mango

1/4 cup(s) green onions, diced

1 small white onion, sliced

3 clove(s) garlic, minced

2 Tbsp(s) lemon juice

1 Tbsp coconut oil

2 Tbsp(s) avocado oil

1/3 Tbsp(s) apple cider vinegar

1 tsp honey

1/2 tsp(s) sea salt

1. Marinate the chicken. Place chicken in a shallow
dish and cover with half the avocado oil, half the
salt, half the lemon and garlic. Refrigerate for 20
minutes.

2. Meanwhile, prepare the slaw. In a large bowl,
whisk apple cider vinegar, remaining avocado oil,
honey and remaining lemon juice.&nbsp; Add
cabbage and sprinkle with remaining salt.&nbsp;
Toss to coat, lightly massaging as you toss. Add
carrots and scallions and toss to combine. Set
aside.

3. Caramelize the onions. Add coconut oil to a large
pan on medium heat. Add sliced onions, and
saut&eacute; until translucent or about 5 minutes.
Turn heat to medium-low and cover. Stir
occasionally and cook for about 15 minutes, to a
golden brown. Set aside.

4. Once chicken is ready, preheat a grill or grill pan
to medium high heat. Cook chicken for 10 minutes
on each side, or until internal temperature
reaches 165 F. Remove from grill, cool slightly
and slice.

5. Divide slaw among serving dishes, top with onions
and sliced chicken. Serve.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


