
Prep: 10 minutes

Cha-Cha-Cherry BBQ Chicken Pack
1/2 of recipe (about 1 cup): 294 calories, 2g total fat (0g
sat. fat), 874mg sodium, 33.5g carbs, 1.5g fiber, 24.5g
sugars, 34g protein

Cook: 25 minutes

More: Lunch & Dinner Recipes, 5 Ingredients or Less

Ingredients
10 oz. raw boneless skinless lean chicken breast, cut into strips
1 cup sliced onion (about half an onion)
1/2 cup unsweetened dark sweet cherries (about 16 cherries), thawed from frozen
1/2 cup BBQ sauce with about 45 calories per 2-tbsp. serving
Seasonings
1/8 tsp. each salt and black pepper

Directions
Preheat oven to 375 degrees. Lay a large piece of heavy-duty foil on a large baking sheet and
spray with nonstick spray.

Lay chicken strips in an even layer in the center of the foil. Sprinkle with salt and pepper, and
evenly top with onion. Set aside.

Roughly chop cherries, and then transfer to a bowl. Add BBQ sauce and mix well. Evenly pour
cherry-BBQ mixture over the onion and chicken.

Place another large piece of foil evenly over the baking sheet. Fold together and seal all four edges
of the two foil pieces, forming a well-sealed packet.

Bake in the oven for 25 minutes, or until chicken is fully cooked.

Allow packet to cool for a few minutes, and then cut to release steam before opening it entirely.
(Careful -- steam will be hot.)

MAKES 2 SERVINGS
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We may have received free product samples, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.

*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark. For those on the Diabetic Plan, values may vary.
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