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Pineapple Chicken
Chicken breasts

1 ½ cups pineapple juice

2 tbsp cornstarch

1/3 cup cider vinegar

1 tbsp soy sauce

1 cup sugar

¼ tsp ginger

1 chicken bouillon

Green/red  peppers 

Dredge chicken breast with flour and salt and pepper

Brown on both sides in hot skillet with oil or butter

Place cooked chicken in a dripper (9x13x2) pan

SAUCE

Mix the pineapple juice, vinegar, soy sauce, sugar, ginger, bouillon together and cook over medium heat until clear and thick.

Pour the sauce over the chicken and bake for 30 minutes at 350@
Turn the chicken and place sliced green /red peppers and sliced pineapple  to each chicken breast

Bake for 30 more minutes.

Serve over rice
