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JAM
AICAN JERK 

CHICKEN
Ingredients
8 pieces of skinless chicken (4 

drum
sicks, 4 breasts)

1/2 teaspoon cinnam
on (ground)

1 1/2 teaspoons allspice (ground)
1 1/2 teaspoons black pepper 

(ground)
1 teaspoon dried hot pepper 

(crushed) or red pepper flakes
2 teaspoons oregano
1 tablespoon fresh hot pepper 

(chopped)
2 teaspoons thym

e (chopped)
1/2 teaspoon salt
6 garlic clove (finely chopped)
1 cup onion (pureed or finely 

chopped)
1/4 cup vinegar
3 tablespoons brow

n sugar

D
irections

1.
In a large bow

l, com
bine all

ing redients except the chicken.
2.

Rub seasonings ov er chicken,
and place the chicken in a lar ge
zip-top bag or airtight container .
M

arinate in refrigerator f or 6
hours or longer.

3.
H

eat oven to 350°F.
4.

Space chicken ev enly on non-stick
or lightly greased baking pan.

5.
Cover w

ith alum
inum

 foil and 
bake for 40 m

inutes. Rem
ove 

foil and continue baking for an 
additional 30–40 m

inutes or  
until the m

eat can easily be  
pulled aw

ay from
 the bone w

ith 
a fork. Chicken be 165°F at its 
thickest point.

N
utrition Inform

ation
Serving Size 

½
 breast or 2 sm

all 
drum

sticks (104g)

N
utrients

A
m

ount 
%

 D
aily Value

Total Calories 
150

Prot ein
20g

C arbohydrates 
7g 

2
D

ietary Fiber 
1g 

4
Total Sugars 

5g
Total Fat 

3.5g 
5

Saturated Fat 
1g 

5
Cholesterol 

80m
g 

27

M
inerals

C alcium
4

Sodium
190m

g 
8

Ir on
8

Vitam
ins

Vitam
in A

 
2

Vitam
in C 

8

Share your recipes!

Learn m
ore about H

O
T

 P
E

P
P

E
R

 by scanning the Q
R code above or by visiting 

https://extension.purdue.edu/foodlink/food.php?food=hot pepper.
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