
Caribbean Chicken
•  jumbo chicken breast (1 breast 
    typically yields 2 servings)
•  garlic
•  yellow onion
•  1 (7 oz.) can chipotle peppers in 
    adobo sauce (only the sauce is  
    used in this dish)
•  salt and pepper, to taste

Pineapple Corn Relish
•  2 tomatoes
•  3 bell peppers (1 red, 1 yellow, 
    and 1 green)
•  1 pineapple
•  1 white onion
•  1 bunch cilantro
•  3 to 4 ears of corn (kernels scraped 
    from the cobs)
•  extra virgin olive oil or vegetable oil
•  salt and pepper, to taste

Saffron Rice
•  rice 
•  chicken broth
•  Sazón Goya con Azafrán seasoning, 
    to taste (1 pouch will likely contain 
    enough)

Coconut Pimento Cream Sauce
•  yellow onion
•  garlic
•  extra virgin olive oil or vegetable oil 
•  1 (4 oz.) jar pickled pimentos, 
    drained
•  1 to 1 1/2 cups chicken broth
•  1 (15 oz.) can Coco López cream 
   of coconut 
•  heavy cream or half-and-half
  

Step 1
Butterfly the chicken breast (or use two smaller breasts). Mince 
the garlic and onion. Mix them with the adobo sauce in a shallow 
dish. Cover the chicken with the marinade, season it with salt 
and pepper, and set it in the refrigerator for 1 to 1 1/2 hours.

Step 2 
Dice the tomatoes, peppers, pineapple, and white onion for the 
relish. Chop the cilantro, reserving a little to use as a garnish for 
the chicken. Sauté all the vegetables (except for the garnish) in 
a little oil until tender and fragrant. Season with salt and pepper. 
Keep warm until ready to serve. 

Step 3
Cook the rice on the stovetop according to the directions on 
the package, but replace the water with chicken broth. Add the 
Sazón Goya con Azafrán seasoning right before the broth comes 
to a boil. 

Step 4 
Mince the onion and garlic for the cream sauce. In a medium 
saucepan, sauté the onion in a little oil until translucent. Add 
the garlic and pickled pimentos. Continue cooking for a minute. 
Add the chicken broth, cream of coconut, and cream or half-and-
half. (The cream is used to thicken the sauce, so use as much or 
as little as you like.) Bring to a simmer and cook until the sauce 
comes just to a boil. Transfer to a food processor or blender and 
puree. 

Step 5
Pan sear the chicken in a skillet (cast-iron preferred), cooking it 
in the marinade. Once the chicken is grilled to perfection, allow 
it to rest in the pan while you spoon the relish onto plates (see 
below). Make shallow cuts across the top of the chicken to catch 
the delicious sauce.

Enjoy! 
To serve, create a bed of relish on each plate, and place the 
chicken on top of it. Drizzle the cream sauce over it and garnish 
with the reserved cilantro. Pair this with the saffron rice to make 
your meal a masterpiece!
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