Tequila-Lime Chili Chicken

1 lb. chicken tenders/strips

½ cup lime juice

¼ cup Tequila

¼ cup olive oil

2 tsp. regular (mild) chili powder

2 tsp. red cayenne pepper powder

6 Tbs. granulated sugar

1 tsp. salt

1 tsp. black pepper

5 – 6 cloves fresh garlic, minced

1 – 2 tsp. chopped chives (preferably fresh)

1 -2 tsp. chopped parsley (preferably fresh)

Combine all ingredients. Let chicken marinade at least 3 hours in fridge (preferably, OVERNIGHT). 
Grill tenders over medium heat, 4 - 6 minutes each side.

