Peanut-Butter BBQ Chicken (serves 2)
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Ingredients:

2 boneless/skinless chicken breasts, cut apart lengthwise into 2-inch wide planks

½ cup natural peanut butter – crunchy and/or smooth (it doesn’t matter)

3 tablespoons soy sauce

3 tabelspoons white-wine vinegar

3 tablespoons lemon juice

3 cloves garlic, finely chopped/minced (I cheat and use 3 teaspoons of the jarred kind)

½ teaspoon crushed red-pepper flakes

1 teaspoon ginger, shredded (small grate – or just use a teaspoon of Indian ginger paste)

Preparation:

At least two hours before grilling, mix the ingredients together well (except the chicken). I find that the amounts work out great. But, if it’s too thick, add up to one cup water. Marinate the chicken for at least two hours (I stick it all in a quart-sized Ziploc bag in the frdge). 

Oil the grill and heat to medium-hot. 

Wipe the marinade off the chicken planks and place them on your grill over medium heat. Place cover on the grill and let pieces cook for 3 – 5 minutes each side. Do not overcrowd the pieces. Be sure to allow an area that the chicken can be moved to if a flare up occurs. 

To insure the chicken is thoroughly cooked through, insert a knife tip – the juices should run clear when it’s cooked through.
I like to serve it with seasoned, cooked mustard greens and black-eyed peas on the side. 
