
 
 

SMOKE & SPICE CHICKEN WITH KICKIN’ QUINOA 
 
Time: 25mins + 30 minutes - 8 hours for marinating  
Serves: 2 
 
For the Chicken For the Quinoa 
2x skinless chicken breasts 100g quinoa 
     pounded until 1/2 inch thick 250ml water 
3x tsp of BULK POWDERS Zest of half a lime 
     Smoke & Spice Active Seasonings 1x tsp coconut oil 
1x tbsp of lime juice 1/2 can black beans, drained 
Zest of half a lime Fresh tarragon to taste 
 
Directions 
Mix the BULK POWDERS Smoke & Spice Active Seasonings with the zest and juice of the lime, then smother 
your chicken in it. If time allows, keep it in an air-tight container in the fridge for up to 8 hours and really let 
the flavours develop. Otherwise, half an hour at room temperature works well. If you do refrigerate, allow 
20-30 minutes for the chicken to return to room temperature before cooking. 
 
Pre-heat the grill to a medium heat. 
 
Even if you've bought pre-rinsed quinoa, rinse it well before you cook it. Bring your water, lime zest and 
coconut oil to a gentle boil, then reduce the heat and stir in the quinoa. Let it cook for about 8-10 minutes 
 
Meanwhile, grill one side of the chicken until it starts to sizzle and go a golden brown (around 6 or 7 minutes) 
 
Flip the chicken and then - without disturbing the cooking quinoa - carefully add the beans to the pan. Cook 
for a further 8-10 minutes or until most of the water in the quinoa has been absorbed, and the meat is 
cooked through. 
 
If your willpower allows, remove your chicken from the grill and let it stand for a few minutes before thinly 
slicing. 
 
Stir the tarragon into the kickin' quinoa. Pile as much as you fancy on a plate, add some slices of Smoke & 
Spice chicken breast and accompany with your favourite steamed veggies or leafy greens. 


