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Grill up sweet lime teriyaki chicken

No matter when you grill
this summer, the entire family
will dellght in the tangy sweet-
neas of n zignature reclpe from
grill master Steven Ralchlen,

Radchten developed Glnger
Lime Terlyakl Glazed Chlcken
with Grilled Asparagus. The
PBS ‘Televislon host and
author of the award winning,
beat-selllng How to Grill and
The Barbecue Bible blended
hold-flavored ingredients to
gunrantee this delectable dish
becomes n family favorite, aure
to be served time and time
ngaln, To ¢lcit a chorus of
*umm's” and “ahha” from your
coukont erowd, teeat them to
Salmon with Pinenpple Salaa,
Simply place all the {ngredi-
ents for thia entire meal into a
Reynolds Hot Bngs Foil Bag,
place it on the grill for 15-20
minutes, and you'll have an
instant Lt on your hands,

If your family is partlal to
ribs, “you'l! love our recipe for
Baby Back Borbeene Rlbs,”
snys Pat Schweitzer, senior
home ecunomist in the
Reynolds Kitchiena,

Consumcrs can request the
Tteynolds Kitchens' reclpe
booklet, “Muking Grllled
Dinners Easier, by visiting
reynoldskitchens.com or by
calling tall-free (800) 745-
4000.

Ginoer LIKE Terivax) Giazeo
CHICKEN
& bone-In chicken pleces
1'% tups oy saute
1teaspoon finely grated lime
peel

heup leesh lime Julce

3 cloves qatlic, peeled, flattened
with a knlle

2 scallions, thinty sliced, while
and green patis separaled

1plece (1 inches} Iresh ginger,
peeled, thinly sliced

Enjoy ginger lime terlyakl glazed chlcken on the grill with asparagus this spring.

Combine soy sauce, lime peel,
tine julee, garlic, sealllan Whites,
glnger and honey in a heavy
maticeprn; stir until honey is dis-
solved, Spoon balf of marinade
over chilcken In a buking dish,
Cover with foll; refrigeente for
ote hour, turning twice,

For glnze, adid augar 6
remalning marinnde, Bring ton
boll over medlum-high hent.
Reduce hent to medium; cook
and stir oceasionally about 10
mintes or untll thick amd
u{mpy. Straln glaze; ley cool,
glaze will thicken, Reservelyeup
glaze for serving.

Prehieat gedll to medium-high,
Place (ol sheet with holes on
grill with non-stick {dull) side
toward food.

Draln chlcken; diseard mnrl-
nnde. Brish sesame ofl an bath
sldes of chivken, Place chicken
skin-side down on foll.

much, reduee lieat lo medinm.
Diseard remaining basting glaze.,

Remove chicken from foil;
coal ulees on foil before han-
diling. Drizzle ehicken with
reserved glaze; sprinkle with
scallion geeens and sesame
sceds,

I'rep time: 30 mbnutes, Grill
time: 18 minutes. Makes 4 serv-
[ngs.

GRILLED ASPARAGUS
tpound tresh asparagus,
trimmed

2 1ablespoons soy sauce

2tablespoons bulter, cul in
small pleces

treshly ground black peppet

1tablespoon toasted sesame
seeds

Prehent grill to mediuni-high,
“To make a foil geitl pan, fllp a

v‘ﬁ

I BYREY:

on & tray to transport to and
from grill,

Arrange asparngus in a single
Inyer in Foil Gritl Pan, Drizzle
with soy sauce. Dot with butter
and sprinkle with pepper.

Grill 8 to 10 minutes or untll
nsparagus is tender, ocensionnlly
turning the stalks with tongs.
Serve immedintely.

Prep time: & minutes, Cook
tlme: 8 tinutes. Mnkes 4 serv-
Ings.

Satmon WitH PINEAPPLE SALSA

1 Reynolds Hot Bags Foil Bag,
large slze

6 safmon portians (4 10 6 ounces
each)

hiatiespoons graled tresh gin-
qer, divided

1 tablespoon seatood seasoning,

¥can (20 ounces} pincapple

Prehent grill to medium-high
or oven to 4509 F, Place bag ina.
1-Inch deep pan.

Place snimon skin-side down
on a sheet of wax paper. Rub hatf
the ginger over salman, Sprinkle
half the senfood seasontng on
salman, Place salmon In bagina
single lnyer, In 2 medium bowl,
combine pineapple, peppers,
remaining ginger and seafood
seasoning. Spoon around
salmon, "Top with butter and
brown sugar. Drizzle with lime
Juice. To senl, double fold open
cnd of bag. Leave brg in pan
when transporting to and from
grill or oven.

“Th caok. slide bag onto grill or
lenve in pan and place in oven,
Grill 15 to 20 minutes in covered
grill or bake 25 (0 30 minutes in

Burhe:c rlb set the stage for summertime at a barbecue.

2 teaspoons qarlic powder
1 teaspoons pepper
‘neup water

1cups barbecue sauce

Preheat grill to inedlum.

Center halfof ribs in a single
Inyer on a sheet of Reynolds
‘Weap Heavy Duty Aluminuny
Foll. Combine brown sugar and
spices; reb over ribs, turning to
coat c\mrﬂ{. Bring up foil sides,
Double fold top and one end to
send packet. Through apen end,
addscup water or 3 to 4 fee
cubes. Double fold rematning
cnd, leaving room for heat cireu-
Intlon insidc. Repeet to make
two packets.

Grill 45 (0 60 minutes In cav-
ered grill. Remove ribs from foll;

21ablespoons honey Grill chicken 5 minutes each PR chunks in julce, drained or 2 oven, Prep time: 20 minutes, place Hbs on grill, Brush ribs
1 cups sugar side. Brush bot) sides with IS:::,'; f“i::il]u:'g ::P l‘(‘:-llt‘;.l‘t“gi‘nn cups cubed, fresh mango Caok time: 15 minutes. Makes 6 with barbecue sauce. Continue
2 tablespoons sesame ofl Iaze, Contlnue grilling and Stick Foil with non-stick (dull) | medium red bell pepper. servings. grilling 10 to 15 minutes, brush-
11ablespoon toasted sesame nsting 4 to 6 minutes longer stde facing up. Press the stacked chopped ing; with sauce and turning every
seeds {oplional) per alde or until skin Is datk foll sheets nround pan with non- 1 mediur Jslapeno pepper, seed- Bany Back BARBECUE Ries & minutes.
golden brown, chlcken fstender g0k gide facing down, Remove ed and finely chopped 3 oounds paby back oork ibe , PTCP time: 5 minutes. Cock
and Julces run clear or neat foll, Flip the shaped Foil Grill Yocup butler or margarine, cut in 3 pounds baby back pork ribs time: 1 hour. Mnkes 5 servings
Muke dralnoge holes ina thermonteter reads 170 degrees  pot il o ds to mak Dleces Ttablespoon packed brown '
shect of Release Non-Stick Foll  for breasts, 180 degrees for ather h:::n;ilc: ﬁuhfulwﬁ‘:lzc!sh%md ¢ Yetup packed brown sugar ugar i
with  large carving frk; et picces. Il chlcken browns oo be facing up. Place Foll Gl Pan 2 tablspoans ime fuics 1atlespoon papriks Rocipes courtesy of Reynolds Wiap.
side.
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