


HONEY GARLIC CHILI CHICKEN 
WITH JICAMA FRIES AND BRUSSEL SPROUTS 

Ingredients 
2 bone-in, grass-fed chicken breasts 
1 medium jicama, peeled and cut into fries 
2 cups of Brussel sprouts 
6 garlic cloves, minced 
1 tsp garlic powder 
1 tsp paprika 
1 onion powder 
1 tsp dried oregano 
1 tsp chili powder 
½ tsp cayenne powder (optional) 
1 tsp sea salt 
½ tsp freshly ground black pepper 
2 tbsp raw honey 
¼ cup avocado oil 
Juice of 1 large lime or lemon 
½ of a red chili, seeded and sliced, as garnish 
Torn cilantro as garnish 
2 tbsp of avocado mayo 

Preparation 
1. Preheat oven to 375° F. Prepare a baking sheet with parchment
paper.

2. In a medium pot of water, par-boil jicama for 10 minutes until
fork tender. Strain and rinse with cold water and allow them to
dry in a bowl over paper towel. Set aside.

3. Prepare chicken by patting dry with paper towel and scoring
the top with a sharp knife. Set aside.

4. Clean and halve Brussel sprouts. Set aside.

5. Combine garlic, garlic powder, paprika, onion powder,
oregano, chili powder, optional cayenne, sea salt, black pepper,
honey, avocado oil and lime juice in a large bowl and mix well.
Reserve 1 tbsp of the mixture into a small bowl.

6. Start by coating the Brussel sprouts in the mixture and
arranging them on the baking sheet. Next, coat the jicama fries
and place on the baking sheet, and finally, the chicken breasts,
making sure to scrap up all of the mixture with them. Don't waste
a drop!

7. Bake for 40-45 minutes and allow chicken to rest for 5 minutes
before serving.

8. While the chicken is resting, add the avocado mayo to the
reserved spice mixture and combine to make a dip.
F inish the dish by garnishing with red chilis and torn cilantro.
Serve with the Honey Garlic Chili
Mayo and enjoy!
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Facts: 

• Jicama (also 

known as Mexican 

turnip or Mexican 

potato) is a root 

vegetable packed 

with fiber, low in 

calories, rich in 

inulin (a prebiotic 

which helps feed 

the good bacteria 

in your gut), and 

high in antioxidants 

like vitamin C. It 

tastes like a potato 

and a pear had a 

baby. Often eaten 

raw, it is amazing in 

salads and slaws, 

topped on a stir-fry, 

or simply eaten 

with your next 

veggie and dip 

platter.

• Brussel sprouts 

seem to be 

everyone's nemesis, 

but they needn't be! 

When done right, 

they are perfection. 

They are high in 

fiber and therefore 

great for digestion, 

help lower 

cholesterol, and 

high in 

antioxidants.

Help us to continue 
to provide the latest 
information on topics 

that will enrich and 
encourage your daily 

life by joining the
700 Club Canada for 

$20/month! 
Head over to 

700Club.ca/donate 
or call 855-759-0700. 

BECOME A 
PARTNER TODAY! 




